D Vasels

The soul of our soil

BENDIS Trse

MEYER LEMON SABAYON

servings 6 to 8
total time 15 min

INGREDIENTS:

¢ 6 egg yolks

e 1 cup champagne, sweet white wine, rosé, or Prosecco

e 1 cup sugar, plus more to taste

¢ 1 vanilla bean, scraped or 2 teaspoons extract

¢ 1 tablespoon fresh Meyer lemon juice

e zest of 1 Meyer lemon

o5 - 6 cups berries (blueberries, strawberries, or another berry)

METHOD:

Add yolks, champagne or wine, sugar, vanilla, lemon juice, and zest to a
medium stainless-steel bowl, whisk to mix.

Rest the bowl in the saucepan over hot water.

Whisk constantly for 5 minutes until it has the consistency of lightly whipped
cream.

Be sure to whisk to the bottom of the bowl constantly with the whisk so that
eggs do not scramble, and adjust the heat as needed.

Taste sauce and whisk more lemon juice or more sugar if you want.

When thick, foamy, and tripled in volume, remove from heat.

Place the bowl into the large bowl with ice and continue whisking for a few
minutes until sabayon has cooled down.

Divide berries and their juices into dessert cups.

Spoon cooled sabayon over the berries and serve, or, divide berries into dessert
glasses and chill.

When ready to serve, spoon sabayon over the top.



