SOUS VIDE COOKED

62°C TO 60°C

MIX ALL
MINERAL WATER
BRINE 6H

SALT FINE
SUGAR FINE
SALIE

GEl ERMSAET

SHALLOTS SOAKED IN JEREZ 2H MIN
SEAREORS

SEASON BEFORE SERVE

JEREX XANTHAN

GOOD OLIVE OIL
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