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. 24 langoustines (calibre 20/30)
. 100g/3520z butter

. 1 onion

.1 carot

. 2 shallots
.5l cognac

1 dl white wine

. 3 tomatoes, peeled and diced

. Freshly chopped parsley

. Salt and pepper
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Comments |

10 minutes

Peel and dice all the vegetables.

In a large pan, fry the vegetables gently in 40g/1.410z of butter,
add the langoustines. Sauté for 3 minutes over a high heat.

Flambé with the cognac, deglaze with the wine, add the diced
tomatoes, salt and pepper. Cover and simmer for 8 minutes.

Remove from heat and take the langoustines from the pan.

Reduce the sauce by half, incorporate the rest of the butter and
check the seasoning.

Return the langoustines to the pan and warm with the sauce.

Sprinkle with freshly chopped parsley just before serving.

My cheese selection
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«M vite wine:

Bordeaux White, crisp and ﬁm/t}/ »

TASTING NOTES
Intense nose of tropical
fruit. Lively and rich with
long finish of citrus notes.
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