ARMAN'S RECIPES

SIGNATURE - FROM ARMAN'S KITCHEN

BEETROOT TARTARE

with Rhubarb Sauce and Labna

L 2
INGREDIENTS THE METHOD
5 medium beetroots 0 For the rhubarb sauce, slice the rhubarb and place in a saucepan
1 target beetroot with the pekmez and 100 ml water. Cook slowly, adding a little
more water if needed. Transfer to a Thermomix and blend until
% bunchirhubarb smooth and the consistency of mayonnaise. It should taste sweet
50 ml pekmez (grape molasses) and sour.
el T ° For the beetroots, we bury them in hot ash overnight in our
50 g labna restaurants. Alternatively, burn the skin on a gas cooktop, then
roast in the oven for a smoky flavour. Once cool, peel and cut into
bronze fennel, to garnish mini cubes.

o For the labna, place natural pot-set yoghurt in the middle of a
muslin cloth and hang it over the kitchen sink for 12 hours.

° Place the diced beetroot in a mixing bowl and add rhubarb sauce

as needed.
CHEF'S NOTES SERVING
@ Pekmez is grape molasses; it can be replaced with maple Spoon the beetroot mixture onto a plate and pipe the labna on
syrup or brown sugar. the side. Decorate with thinly sliced target beetroot and

bronze fennel. Afiyet olsun.
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