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INGREDIENTES

for two as a starter 
or a side dish. 

Wut you need:
- four fat white 

asparagus 
or eigth smaller one

- one egg
- parsley

- salted butter
- one lemon

- salt and peppa
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Peel the asparagus 
from the base to 

the head and if 
necessary, cut the 
stringy base if 
necessary.

Place them in a 
large pan of cold 

salted water. 

From boiling, allow 
15 min of cooking.

Meanwhile, in the 
same pan, cook 

the egg for 10 min
in the boiling water.
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Once cook, peel the 
egg and chop it as 

finely as possible.

Wash and shop some 
parsley and squeeze 

the lemon.

In a small saucepan, 
melt the butter (about 

two big spoon or more). 

Add the lemon 
juice, the parsley and 

the chopped hard-boiled 
egg. Mix well!

Serve the asparagus 
on a plate topped 

with the Flemish sauce 
and some crushed 
pepper.
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