RUINART ROSÉ
x
SOFT-BOILED EGG, ROASTED
POLENTA, FETA CREAM,
DEHYDRATED CAVIAR, KANAFEH
INGREDIENTS
Serves 2
Prep time: 15 minutes
Resting time : 30 minutes
Cooking time : 30 minutes

2 organic eggs
90g of cornmeal
44cl of water for the cornmeal
110g of feta
Dried branches of sage
5g dehydrated sturgeon eggs
100g of kanafeh
13g unsalted butter
10g of cornstarch plus as much
cold water
50cl of whipping cream
20cl of grape seed oil
White vinegar
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The feta cream
Reduce the cream and
the feta by half in a
saucepan and mix with
whisk over low heat.
Add a branch of sage.
Let melt for 15 minutes,
stirring occasionally.
Season with a pinch of
salt and a good turn of
the pepper mill.
In a small bowl, dilute
the cornstarch in 1cl of
cold water. Gradually

pour this over the cream
and mix vigorously with
a whisk. The consistency
should be creamy.
The polenta
Boil 44cl of water, the
butter and a pinch of
salt in a pot.
Once the water is
boiling, sprinkle in the
cornmeal. Cook for
10 minutes, stirring
vigorously with a whisk.
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Place in a gratin dish.
Roll out the polenta
so it creates a flat
surface, approximately
2cm thick. Store in the
freezer for 30 minutes.

The eggs
In parallel, bring water
with a tablespoon of
white vinegar to a boil
in a pot. Fill a mixing
bowl with water and
ice cubes on the side.
Immerse the raw eggs
in boiling water and
cook for 5 minutes
and 30 seconds. After
cooking, immediately
immerse the eggs in
the ice water bath. Once
cold, peel them and set
them aside.

The Kanafe
Heat 20cl of a neutralflavored oil in a pan.
Slightly thin out the
kanafe and dip it in the
oil. Fry 1 to 2 minutes,
until solidified. Using a
skimming ladle, place
on paper towels and
break in half. Lightly salt

the kanafe immediately
after frying.

CHEF’S TIP - Carefully pierce the top of the raw
eggshell with a needle before placing in boiling
water. The shell will peel off much more easily after
cooking the eggs.
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The presentation
Preheat oven to 200 degrees. Using
a cookie cutter 6 cm in diameter
(or a glass as a substitute), cut out
two polenta circles and place them
in a baking dish. Drizzle lightly with
neutral-flavored oil and bake for 5
minutes. Heat the feta cream.
Prepare two white plates. Place the

warm polenta discs on each plate,
then place the egg (sans shell) upon
each of the discs. Cover generously
with the feta-and-sage cream.
Sprinkle with dehydrated sturgeon
eggs and finish with the kanafe.
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