[THIUX0

VINEGAR & VERJUS

CELERIAC RAGOUT VINEGAR

By: Chef Guillaume Chambon lcewine & tomato vinegar made from Cabernet
Franc grapes grown to taste vegetive, is
blended with vinegar we made from ripe local
San Marzano & Roma tomatoes.

"Perfect for the weather getting colder."

Ingredients: Celeriac Ragout Recipe:

2 kg of celeriac cut info 30g pes plus @ Cook rough 30g celeriac pieces with half their weight in water (Zkg
200 g celeriac cut info 2am cubes celeriac, 1 L water) in SV bag for 12 hours at 83°C

Sous Vide Bags o Discard pieces and reduce the extraction to a syrup.

1 Shallot o ook about 200 g of 2 cm celeriac cubes at 83°C in a SV bag with
Bacon salt and a little butter for about Th30.

Butter o In a pan sweat 1 finely chopped shallot in some butter until golden,
Dash of Cream add halt a garlic clove finely chopped, sweat until golden, add the
11 Garlic Cove celeriac pieces, sweat for 2 min, add some reduced extraction

o add salt if needed.
o Add o dash of cream so it just coats the pieces once reduced
o Finish with some Veget8 vinegar.

Salt as needed
Veget8 Vinegar for finishing drizzle

Celeriac Ragout
tarragon butter
celeriac extraction
bacon espuma
crispy bacon

@guillaume_chambon Instagram

905.361.9100 | 1.888.548.2188 | office@minus8vinegar.com | www.minusBvinegar.com | RPO 28, P.0.Box 30041 St. Catharines, ON Canada L2S 4A1





