RECIPE

Thsiing Bl

An exclusive recipe to accompany the story found at http://TastingTable.com
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Recipe adapted from Veronica Laramie rlhsting ’1‘able Eiw ﬂ
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Makes about 1 cup h g
* 6 large shallots (the two halves of one bulb equal one the dcenes.

shallot), thinly sliced (preferably with a mandoline)
* Yacup water ‘OLLOW m
* 2 tablespoons rice wine vinegar or white wine vinegar / ‘ Q% W
* Vacup sugar e Il:
* I teaspoon whole-grain mustard :

* Vateaspoon salt.
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Place all the ingredients in a saucepan and bring to a simmer. : R Tasting Table:
Cook over low heat until the shallots are translucent and i | http://ewitter.com/tastingtable

. . . : http://twitter.com/tastingtablenyc
shghtly crunchy, and the liquid is thick and syrupy, about 30 . | hetpultwittencom/tastingtablela
minutes. Remove from the heat and let cool. Cover and © | http//ewitter.com/tastingtablechi
refrigerate until ready to use. : | http://twitter.com/tastingtablesf
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