Stir fried beef tongue
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Serves: 4 px
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Preparation time: 6 hours and 30 minutes
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by Chef Masahito Ueki
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400g Beef tongue === Sweden / AT —FY ==

as needed / o IFXxZAIN=DY

e Extra Virgin Olive Oil FU—TAAIL Cyprus / ¥70X <

as needed / Sel de Camargue / s —.

HE Fleur de sel de Camargue BN @ France /7522 u

30g Apple jam TvTINTv s Belgium / NJLE— u
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20g Apple vinegar TvTIERH— Austria [ A—2FUT

80g | . . . Japan/BEx @

8 stems / 87 Maitake mushroom | Nanohana AT | BDId%E pan /
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Preparation: Braising

TR (RiA%)

01 Place the beef tongue in a pot with water and gently braise it with Fa> ’5\ %EE\)\TIL X K§”*§§’\ t:ﬁ%&:%ﬁlﬂ?{%ﬁ@ 2 DFAHET,
aromatic vegetables for several hours until the meat becomes tender. POSMCBOREMOHL, PLAELTNSRFAALET,
Once cooked, remove it and allow it to cool slightly before slicing.
Making the Sauce V—2%E3
02 Heat the apple jam in a small saucepan until it develops a light NEFTOATI v LB, B Fr S RIVBICRZETIBALE T, TIICDACERE
caramelized color. Add the apple vinegar and stir until well combined, MR, & CRETHAHCBIRDNS Y R2BZET,
creating a balanced sweet-and-acidic sauce.
Finishing the beef tongue HH2VERETFS
Season the sliced beef tongue with sea salt and a little pepper. Heat ZAZARLIHFRANIBEVEDI L& STINFZDIFET, 7F51/\UICIIR
03 extravirgin olive oilin a frying pan and sauté the meat, lightly basting MSN=DVFU—TEANERL, F2UES > LWHTEELLETET,
it with the hot oil to enhance its flavor and color.
Garnishing fFirght
04 Sauté seasonal vegetables such as greens or mushrooms in a pan FHOBFRPETOIET 1NV TEBD, BETHEZEI LT,
with a little oil. Season lightly with sea salt.
Plating b
Place the sautéed garnish on the plate first. Arrange the browned MIAHFELEDOEFRZITEED . TOBIMDIHFR U ZLRES, HE
05 beef tongue next to it and finish by spooning the warm apple sauce [SEDPWVDAZDY —RZMNF LEFICOEDIEZ 3> THRL £,

over the meat. Add a final pinch of sea salt to taste before serving.
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PDO

Protected Designation of Origin

Products under this category have clear and

indisputable links to the place in which they

are produced. This means that all aspects of
production, preparation and processing take
place in the specific region of origin.

PGI

Protected Geographical Indication
This label specifies a relationship between the
region and name of the product. Part of the
production (at least one stage) takes place in the
region in order to qualify.
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The EU Organic label

This label ensures that products certified as organic have fulfilled strict
conditions on how they must be produced, processed, transported
and stored. The logo can only be used on products when they contain
at least 95% organic ingredients and additionally, respect further strict
conditions for the remaining 5%.
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