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Garlic-lemongrass gravy

Ingredients 8
dl

3 dessertspoons shallots, chopped
2 dl red port
2 dl Indonesian sauce, medja flavour
½ l veal fond
20 g Bresc Garlic chopped
20 g Bresc Lemongrass puree
3 lime leaves

Preparation method

Braise the shallots with the garlic until almost transparent. Add the
port and Indonesian soy sauce, reduce to a quarter of the amount,
add the veal fond and lime leaves and reduce to the required
thickness. Add the lemongrass and allow the flavours to develop.
Remove the lime leaves and add a little extra lemongrass if
necessary. Strain the sauce.

Used bresc products

Garlic chopped 1000g Garlic chopped 450g

Lemongrass puree 450g


