T

i \
. %

g :
-

L

‘l' [
Churned TO}PErfEction

Butter — salted or unsalted — is a staple in possibly
everyone’s home. Have it spread on bread or use
it to make delicious pastries and desserts and
even cooking in savoury dishes. The possibilities
are endless! We have invited our panel of chefs -
Javed Ahamad of Punjab Grill, Pepe Moncayo of
BAM! Tapas-Sake Bar, Sam Chin of Me@OUE and
Chef Alain Guy Herber of At-Sunrice GlobalChef
Academy to share with us their professional
opinions of these butters.

mackerel with salt-baked beetroot & traditional crépé Suzette by
mustard seed butter milk sauce Chef Alain Guy Herber
by Chef Sam Chin
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PRESIDENT Unsalted Butter Roll
This pale yellow butter is agreed across our
panel chefs that it has a mild aroma, which is
rounded with a more milk flavour. However,
Chef Alain Guy Herber expresses that he
would prefer a heavy, creamier taste.

PRESIDENT Salted Butter Roll

Chef Pepe Moncayo and Chef Javed Ahamad
find this butter to have an intense salty
flavour, while Chef Herber found it too mild
for his taste. Chef Sam Chin finds the butter
to have medium intensity and a cow milk
aroma, with floral notes. Chef Ahamad also
notes that this butter would go very well
with bread.

PRESIDENT Mound Sea Salt Butter
Chef Ahamad finds this butter to be too oily,
but highlights that it has an enjoyable taste.
Chef Moncayo finds an intense saltiness that
does not linger for very long. It is agreed
across the panel that it has a very creamy
texture and note the obvious two-colour
tone of the butter.

Butter is a kitchen essential - it always gives
a great richness and gloss to my sauces!
Javed Ahamad

Kerrygold Softer Irish Butter 3.5
Chef Ahamad enjoys this butter, o
highlighting its mild but flavourful taste (Angliss)
with a pleasant aroma, which Chef Chin

echoes. Chef Moncayo and Chef Herber,

on the other hand find that the butter

was too mild for their liking with a very

weak aroma.

Kerrygold Salted Butter 3.1
Chef Chin notes that this butter could mma®
have a low melting temperature, and has (Angliss)

a rounded nutty flavour. Chef Ahamad

also enjoys this nutty flavour that he

thinks would be great in Indian curries

and pan searing.

*Recipes refer to page 70









Lescure Salted Butter 3.8
- Gessendl
(Classic Fine Foods)

All chefs find this butter to be very flavourful, but
not overly rich. It is agreed across the panel that

the butter was very salty at the first taste, however
does not last long.
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Lescure Unsalted Butter 4.5

(Classic Fine Foods)

This butter is probably Chef Herber’s favourite,
as well as Chef Moncayo. The former finds it to
have a great flavour that has a fresh, vibrant milk
aroma. Chef Ahamad also adds that it would be
good for cooking.

4.4
Pamplie Unsalted Butter Sl

(Classic Fine Foods)

It is apparent that the chefs enjoyed this butter,
with all noting a pleasant milky taste. They all
describe it in their own words to have a mild aroma
with complex flavour.

Spanish cuisine does not typically use
butter, but being from Catalunya - g soft chicken bong
a French-influenced region, butter is
commonly used in my dishes.
Pepe Moncayo
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purple artichoke, persimmon, Fleur de Maquis
& noisette butter vinaigrette

Butter rating based on 5-pointers. CaWas1a127



