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63° Egg, Fennel and Truffle Remoulade, Toasted Crumbs  
 
 
 

EQUIPMENT 
 

Small Pot, Small Mixing Bowls, Spoons, Whisk, Chef Knife, Small Fry Pan, Thermometer 
 
 

INGREDIENTS 
 

1 Whole Egg, 1 Egg Yolk, ¼ Bulb Fennel, Day Old Bread,  
5gm Truffle Paste, 3 Kalettes (Baby Kale), 100gm Vegetable Oil,  

15gm White Wine Vinegar, 10gm Dijon Mustard, Salt ½ Lemon, Parsley 
 
 

METHOD 
 

In a medium size pot ¾ fill with water and set the temperature of the water to 65 degrees, pre-heat the oven to steam setting 
63 degrees 

 
Gently place 1 egg in the water and place the pot in the oven for 63 mins 

 
While the egg cooks remove a few of the outer leaves of the fennel and slice finely, place the sliced fennel in a small mixing 

bowl with a pinch of salt and a squeeze of lemon to cure for 10-15 mins 
 

In another bowl place 1 egg yolk, vinegar, mustard and truffle paste, whisk to combine then add oil in a slow steady stream 
whisking all the time to make mayonnaise, once thick and creamy add salt and check seasoning and set aside 

 
Remove the crusts from the bread and tear the bread into small pieces, place a medium frypan over medium high heat add a 

little oil and fry the bread until golden then set aside 
 

The fennel will have “thrown” some juices, squeeze the fennel well and pour off any liquid, add some of the mayonnaise to 
coat the fennel well and mix through 

 
Once the egg is cooked remove from the oven and change the setting to 100 degrees steam, tear the baby kale leaves away 

from the stalk and place on a perforated steam tray and steam for  
3 mins 

 
Roughly chop the cooked bread and set aside 

 
Place a mound of the fennel in the middle of a bowl and make a small divot in the fennel, crack the egg carefully and pour it 

in the middle of the fennel, season the egg sprinkle over the bread and the baby kale leaves and serve 
 

 
 

HINTS & TIPS 
 

- Accurate temperature is essential to this method of cooking, keep your thermometer handy 
 

- Remoulade is a classic salad/entrée that is often served in a lettuce leaf as a starter in classic French bistros 
 

- If fennel is not your thing replace it with finely sliced celeriac and prepare it in the same way 
 

- This is a tasty option for our vegetarian friends 


