
	
Remoulade 

	


	Yield: 11 oz. 
	Method: 

	Ingredients
	Quantity: 

	Egg yolk
	3 each 

	Roasted garlic
	1 oz. 

	Vegetable oil
	12 oz. 

	Creole mustard
	.25 oz

	Lemon juice
	.25 oz. 

	Green onion
	.5 oz. 

	Salt 
	TT

	Tomato Puree
	1 oz. 

	
	

	
	



Directions:
·  Cut garlic in half horizontally, wrap on foil and roast at 350 degrees Fahrenheit for about 25 minutes or until Soft and slightly caramelized. 
· In a blender, combine egg yolks, roasted garlic mustard, lemon juice salt and tomato puree. 
· Blend until smooth.
· Add oil slowly to emulsify
· Adjust consistency with lemon juice 
· Adjust seasoning with salt if needed. 
· Garnish with sliced green onion

