


RECIPE IDEAS
Kaeviate Maison
(Eufs ala coque

Serves four

Preparation time: 15 min
Cooking time: 4 min

4 organic eggs - 100 g salmon roe - 125 g Baenki caviar

Remove the eggs from the refrigerator 1 hour before cooking. Gently
lower them into boiling water and cook for 4 minutes.

Place the eggs in egg cups, then carefully remove the tops using an egg
topper.

Garnish with salmon roe and caviar.
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	Kaviari Maison
	Œufs à la coque
	Serves four
	Preparation time: 15 min
	Cooking time: 4 min

	Remove the eggs from the refrigerator 1 hour before cooking. Gently lower them into boiling water and cook for 4 minutes.
	Place the eggs in egg cups, then carefully remove the tops using an egg topper.
	Garnish with salmon roe and caviar.



