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-Master Series Recipes-
By Jason D. Hall, CMC

Category: 	Finishing/Condiment
Yield: 		1 lbs.



Sundried Tomato Compound Butter


1lbs Butter, softened 
7oz Sundried tomatoes, rehydrated and chopped while still warm
½ bunch Parsley, fine chop
½ bunch Thyme, fine chop
½ bunch Basil, chopped
1ea Head of roasted garlic, cloves pressed out and all skin discarded
2 Tbsp. reduced balsalmic


S&P

Cover sundried tomatoes with simmering water for 10-15 minutes. Drain and chop while warm. 

Combine all in a kitchen aid with a whisk attachment and blend till incorporated.

** Heavily brush all steaks as they rest, finish with Spanish e.v.o. and Maldon Salt
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