Caviar Gastrique Recipe

A Caviar Gastrique combines the bright, tangy flavors of a traditional French gastrique with the luxurious
brininess of caviar. The gastrique base, made by reducing vinegar and sugar, creates a syrupy, tangy
foundation that complements the caviar, resulting in a complex and elegant sauce that pairs beautifully
with seafood, foie gras, or roasted meats.

Ingredients:
e 1/2 cup champagne vinegar (or white wine vinegar for a milder taste)
e 2 tablespoons sugar (preferably cane sugar)
e 2 tablespoons water
e 1/4 cup dry white wine (optional, for depth of flavor)
e 30-50g premium caviar (Osetra, Beluga, or Sevruga)
e Seasalt, to taste
e Freshly ground white pepper, to taste
e Fresh herbs (optional, such as chives or tarragon, for garnish)

Instructions:

1. Prepare the Gastrique Base:

In a medium saucepan, combine the champagne vinegar, sugar, and water. Bring the mixture to a simmer
over medium heat, stirring occasionally to help the sugar dissolve.

Allow the vinegar mixture to simmer and reduce for 8-10 minutes, or until it thickens slightly and
becomes syrupy. You want the liquid to reduce by about half, concentrating the flavors.

2. Add the Wine (Optional):
If using white wine, add it to the pan once the vinegar mixture has reduced. Continue simmering for an
additional 3-5 minutes to allow the wine to reduce and the flavors to meld.

3. Season the Gastrique:
Once the gastrique has reached a syrupy consistency, remove the pan from the heat. Taste and season
with sea salt and freshly ground white pepper to balance the sweetness and acidity of the sauce.

4. Incorporate the Caviar:

Let the gastrique cool slightly for 2-3 minutes. Then, gently fold in the caviar using a soft spatula or spoon.
Be careful not to crush the delicate pearls of caviar—gently mix until the caviar is evenly distributed
throughout the sauce. The heat of the gastrique should be enough to warm the caviar without losing its
texture.

5. Serve Immediately:
The Caviar Gastrique should be served immediately to ensure the freshness of the caviar and the viscosity
of the sauce. Drizzle it over your chosen dish or serve it alongside as an accompaniment.

6. Garnish (Optional):
For an elegant finish, garnish the dish with finely chopped fresh herbs, such as chives or tarragon, which
will add a fresh, herbal contrast to the sweet and briny sauce.




Plating & Pairing Suggestions:
This Caviar Gastrique pairs beautifully with a wide range of dishes, particularly those with rich, fatty
flavors that complement the sweetness and acidity of the sauce:

Seafood: Drizzle over grilled lobster, pan-seared scallops, or roasted halibut to add complexity and
contrast to the delicate seafood.

Foie Gras: The sweetness and acidity of the gastrique balance perfectly with the richness of seared foie
gras.

Roasted Meats:

Pairs wonderfully with roasted meats such as duck or lamb, where the sweet and tangy sauce contrasts
with the savory, rich meat.

Vegetables: Use it to elevate roasted or grilled vegetables like asparagus, artichokes, or beets, where the
acidity cuts through the earthiness of the vegetables.

Wine Pairing Suggestions:

A Champagne or dry sparkling wine works wonderfully with the gastrique’s acidity and the caviar's briny
depth.

A light-bodied white wine, such as Sancerre or Chablis, will complement both the sweet and tangy aspects
of the gastrique, as well as the richness of the caviar.

Chef’s Tips:
Vinegar Selection: Champagne vinegar provides a subtle, refined acidity. If you want a slightly stronger
flavor, you can use white wine vinegar or even sherry vinegar for added depth.

Caviar Quality: Choose a high-quality, fresh caviar that will add both a luxurious flavor and a visually
appealing texture to the sauce.

Consistency: If the gastrique reduces too much and becomes too thick, simply add a little more water or
white wine to adjust the consistency. You want it to be syrupy but still pourable.

Temperature: Serve the gastrique warm, but not hot, to preserve the texture of the caviar.
This Caviar Gastrique is a refined and unique sauce that adds a touch of elegance to any fine-dining dish.

The balance of sweet, tangy, and briny flavors creates a harmonious sauce that transforms seafood or
meats into a luxurious experience.




