
 
ASPARAGUS WITH MORELS  

HOLLANDAISE AVEC BLANC DES OEUFS 
 
2 BUNCHES OF THICK ASPARAGUS 
2 SHALLOTS 
! POUND OF FRESH MORELS 
FRESH PARSLEY AND CHIVES 
 
1 ! STICKS OF UNSALTED BUTTER 
3 EGGS 
1 LEMON 
 
TRIM MOREL STEMS SO THEY ARE HOLLOW.  FILL THE SINK WITH 
LUKEWARM WATER AND  DUMP IN THE MORELS.  SWIRL THEM 
AROUND WITH YOUR HANDS, TOSS GENTLY IN A COLANDER AND 
SCATTER ON A TEA TOWEL.  ROLL LOOSELY TO ABSORB EXCESS 
WATER.  UNROLL AND LEAVE TO DRY FOR AN HOUR OR PLACE IN 
A CONVECTION OVEN WITH JUST THE FAN FOR 30 MINUTES. 
 
MELT THE BUTTER.  LET STAND SO THE BUTTER FAT DRIFTS TO 
THE BOTTOM.   POUR CLARIFIED BUTTER INTO A MEASURING CUP 
WITH A SPOUT, LEAVING BEHIND THE WHITE BUTTER FAT. 
 
SEPARATE THE EGGS.   
 
BEAT THE JUICE OF ! LEMON WITH SALT AND WHITE PEPPER IN 
THE TOP OF A DOUBLE BOILER OR ANY SAUCEPAN WITH A 
CURVED BOTTOM.   BEAT IN THE EGG YOLKS WITH A WIRE WHISK.   
 
TRIM, PEEL AND DICE THE SHALLOTS.  SAUTÉ WITH THE MORELS 
IN A SPLASH OF VEGETABLE OIL AND 1 TBSP OF BUTTER ON 
MEDIUM HEAT, FOR 3 MINUTES, TOSSING SO THEY DON’T BURN.  
RESERVE. 
 
BRING A LARGE POT OF SALTED WATER TO A BOIL. 
 
TRIM OF THE TOUGH ENDS OF THE ASPARAGUS.  HOLDING THEM 
FLAT ON YOUR WORK TABLE, PEEL FROM BELOW THE HEAD.  
SLICE ON THE DIAGONAL IN 2-3 INCH LENGTHS.   
 
FILL THE SINK OR A LARGE BOWL WITH ICED WATER. 
 
BOIL THE ASPARAGUS FOR ABOUT 6 MINUTES OR UNTIL THEY 
CAN BE PIERCED WITH A SHARP FORK.  REMOVE AND PLUNGE 
INTO COLD WATER.  AS SOON AS THEY ARE COOL, DRAIN ON A 
TEA TOWEL.  KEEP THE WATER BOILING.   
 



DOT THE TOP OF THE EGG YOLK MIXTURE WITH 2 TSPS OF 
BUTTER.   WHISKING CONSTANTLY, GENTLY WARM THE EGG 
YOLKS BY TOUCHING THE SAUCEPAN TO THE BOILING WATER, 
TESTING FREQUENTLY WITH YOUR HAND TO ENSURE THE EGG 
MIXTURE THICKENS BUT DOES NOT COOK.  IF THE POT GETS TOO 
HOT, COOL THE BOTTOM IN THE ICED WATER.  WHISK TO A 
CUSTARD-LIKE CONSISTENCY. 
 
SET THE SAUCEPAN IN THE DOUBLE BOILER AND SLOWLY BEAT 
IN THE BUTTER.  LET THE BUTTER ABSORB BEFORE YOU ADD 
MORE.  CORRECT SEASONING. 
 
BEAT THE EGG WHITES INTO SOFT PEAKS AND FOLD INTO THE 
HOLLANDAISE.  YOU NOW HAVE A HOLLANDAISE AVEC BLANC 
DES OEUFS.   
 
BRIEFLY RE-HEAT THE MORELS.   
 
ARRANGE THE ASPARAGUS AND MORELS ON INDIVIDUAL PLATES. 
SPOON THE SAUCE OVER THEM.   SCATTER WITH CHOPPED 
PARSLEY AND CHIVES. 
 

SERVES 4 
 

WINE OF THE WEEK FROM DOMAINE L.A. 
 
ASPARAGUS IS NOTORIOUSLY DIFFICULT TO PAIR WITH WINE 
AND DEMANDS EXOTIC CHOICES SUCH AS the 2007 Jacques 
Puffeney Savagnin from the Jura region of France. This 
particular wine is made without topping off the wine barrels, so 
that the wine is exposed to air during the vinification and aging. 
THE layer of yeast WHICH forms on top of the wine imparts all 
sorts of textural and flavor characteristics. The wine itself is 
waxy and lush in texture, and while totally dry, almost sherry-
like with notes of hazelnuts, honey, and as far as fruit is 
concerned think lemon curd. There's a salty quality to this wine, 
too, as much as a fruity one.  The nutty earthiness will 
complement the morels in the dish, the lemon curd should stand 
up to the hollandaise.  This is a wine that has loads of Umami, just 
like the savory combination of asparagus, egg, morels and 
hollandaise will. $28 a bottle. 
 
 
 
 
 
 
 


