Caviar and Champagne Sauce Recipe

This Caviar and Champagne Sauce is a sophisticated, luxurious sauce perfect for high-end restaurant
dishes. The effervescence of the champagne adds a unique lightness and freshness, while the cream
enriches the texture, and the caviar introduces an exquisite briny finish. Ideal for seafood, particularly
lobster, scallops, or delicate fish, this sauce brings an opulent touch to any plate.

Ingredients:
e 150ml Champagne (or high-quality dry sparkling wine)
e 200ml heavy cream (preferably 35% fat content)
e 1 small shallot, finely chopped
e 1 tablespoon unsalted butter
e 1 teaspoon fresh lemon juice (optional, for brightness)
e 30-50g premium caviar (Osetra, Beluga, or Sevruga)
e Seasalt, to taste
e Freshly ground white pepper, to taste
e Fresh chives, finely chopped (for garnish, optional)

Instructions:

1. Prepare the Champagne Reduction:

In a medium-sized saucepan, melt the unsalted butter over medium heat. Add the finely chopped shallot
and sauté until soft and translucent, about 2-3 minutes. This brings out the flavor of the shallots without
browning them.

Add the Champagne to the saucepan and bring it to a gentle simmer. Allow the champagne to reduce by
about half, concentrating the flavor and the fizz. This process should take about 5-7 minutes. Stir
occasionally to ensure it doesn't burn.

2. Add the Cream:

Once the champagne is reduced, lower the heat and stir in the heavy cream. Continue to simmer the
mixture gently, stirring frequently, until the sauce thickens slightly and coats the back of a spoon (about 5
minutes). Be careful not to boil it too aggressively, as this could cause the cream to split.

3. Season the Sauce:

Once the sauce has thickened to your desired consistency, season with sea salt and freshly ground white
pepper to taste. You can also add lemon juice at this stage to enhance the acidity and balance the
richness of the cream and caviar.

4. Incorporate the Caviar:

Remove the sauce from the heat and gently fold in the caviar. Be careful not to break the delicate pearls
of the caviar. The goal is to incorporate the caviar gently, allowing the briny flavor to infuse the sauce
without losing its texture.

5. Serve Immediately:

Serve the Caviar and Champagne Sauce immediately, drizzled over your desired dish. It pairs wonderfully
with grilled lobster tail, seared scallops, steamed fish, or even pan-seared foie gras for an extra indulgent
touch.




6. Garnish (Optional):
For a refined touch, garnish the dish with finely chopped fresh chives or microgreens. These add a pop of
color and a fresh flavor that balances the richness of the sauce.

Plating & Pairing Suggestions:
This Caviar and Champagne Sauce is versatile and can be used with a variety of high-end dishes:

Lobster: Perfect with lobster tail, especially grilled or poached, as the rich sauce enhances the sweetness
of the lobster meat.

Scallops: Ideal for pairing with seared scallops, providing a decadent contrast to the delicate texture of
the scallops.

White Fish: Pair with delicate white fish such as turbot, halibut, or sole. The lightness of the sauce
complements the subtle flavors of the fish.

Foie Gras: Drizzle over pan-seared foie gras for a truly luxurious dish.
Vegetables: Also works beautifully with roasted vegetables, especially those like asparagus or artichokes,
where the richness of the sauce balances the earthiness of the vegetables.

Wine Pairing Suggestions:

A glass of Champagne or Prosecco pairs wonderfully with this sauce, highlighting the effervescence and
brightness of the sauce.

Sancerre or a light Chablis would be ideal to complement the creaminess of the sauce and the delicate
flavors of seafood.

Chef’s Tips:

Champagne Selection: Use a good-quality, dry Champagne or sparkling wine. A Brut Champagne works
best as it offers a crisp, dry profile without being overly sweet.

Butter: If you want to add an even more luxurious flavor, you can substitute the butter with a small
amount of clarified butter for a smoother texture.

Caviar: Use fresh, high-quality caviar to ensure that the briny flavors come through without overpowering
the sauce. Opt for varieties like Osetra or Beluga for a delicate and refined finish.

Make-Ahead: The sauce can be made ahead of time, but be sure to fold in the caviar just before serving to
keep its texture intact.

This Caviar and Champagne Sauce is an elegant and decadent addition to any fine dining menu, offering
your guests an unforgettable taste experience. The richness of the cream, the brightness of the
Champagne, and the luxury of the caviar combine to create a sauce that is nothing short of exceptional.




