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Asparagus and Fried Egg Salad 
Chef Riccardo Bertolino for Mixte Magazine 

 

Serves 4 

Mustard-Egg Dressing: 

2 large eggs  

15 ml Orleans mustard 

15 ml Dijon mustard 

15 ml sherry vinegar 

175 ml grape seed oil 

60 ml olive oil 

Tabasco, to taste 

Salt and pepper 

 

Bring a small pot of water to a boil.  Gently slip in the eggs and cook for 3 minutes.  Remove the eggs from the pot and 
cool under cold running water for 2 minutes.  Crack the eggs in half and scoop the insides into a blender with the 
mustards and vinegar and whir together. 

Slowly drizzle in the grape seed and olive oil.  Blend until the dressing is light and fluffy and season to taste with salt and 
pepper. Refrigerate until ready to use. 

 

Crispy Eggs 

5 large eggs  

30 ml white vinegar 

63 grams flour 

120 grams fresh breadcrumbs 

Salt and freshly ground white pepper 

Frying oil, as needed 



 

 

MAISON BOULUD • RITZ-CARLTON MONTREAL • 1228, RUE SHERBROOKE OUEST • MONTREAL H3G 1H6 • CANADA 

WWW.DANIELNYC.COM 

 

 

 

Bring a large pot of water to a boil, add the vinegar and a pinch of salt, and set a bowl of ice water on the side. Boil 4 of 
the eggs for exactly 5 minutes, then remove and chill in the ice water.  

Heat a deep fryer or pot filled 1/3 with oil to 350°F. In a small bowl, whip the remaining egg with a pinch of salt and 
pepper. Divide flour and breadcrumbs into separate shallow dishes and season with salt and pepper. Carefully peel the 
boiled eggs; coat in the flour, then the whipped egg, and finally breadcrumb; refrigerate. When ready to serve, roll the 
eggs once more in breadcrumb and fry them until golden brown and crispy. Remove and drain on a paper towel lined 
plate and sprinkle with salt. 

 

 

Salad and Plating 

12 large green asparagus 

12 large white asparagus 

1/4 bunch chives, cut into batons 

1/4 bunch chervil, leaves picked 

fresh lemon juice, to taste 

 olive oil, to taste 

cracked black pepper 

fleur de sel 

 

Trim and discard the woody stems from the asparagus. Bring a large pot of salted water to a boil. Plunge the asparagus 
into the pot and cook at a full boil until tender, approximately 6 minutes (it will depend on the size of the asparagus). 
Using a slotted spoon, gently lift the asparagus from the pot, drain, and place in a mixing bowl. While still warm, toss with 
lemon juice, olive oil, salt and pepper to taste.  

To serve: For each portion, on a salad plate or bowl, arrange three each of the green and white asparagus stalks into a 
ring, alternating colors, and pointing the tips outwards. With a serrated knife, slice off a small piece of the narrow end of 
the egg so it can stand upright, and then slice approximately 1/2-inch from wider end to expose the yolk. Stand the egg 
upright in the center of the asparagus and sprinkle with yolk with fleur de sel and cracked black pepper. Spoon a few 
dollops of mustard-egg dressing around and on top of the asparagus, and garnish with duck cracklings, smoked duck 
breast, and chervil. 

Serve warm. 

 

 

 


