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Purple Asparagus, Broad Bean, Duck Egg, Labneh  
& Tarragon Dressing 

 
 

EQUIPMENT 
 

Perforated Baking Tray, Chef’s Knife, Mixing Bowls, Spoons, Ice 
 
 

INGREDIENTS 
 

6-8 Purple Asparagus Spears, 6 Broad Beans, 3 Duck Eggs, ¼ Bunch French Tarragon,  
50gm Labneh, 20gm Verjuice, 40-50gm Extra Virgin Olive Oil, Salt Flakes 

 
 

METHOD 
 

To begin: Place the eggs in the carton onto a perforated baking tray. Remove the broad beans from the pods and place them 
onto the same tray and into a pre-heated oven steam setting 100˚C for 5 minutes. 

 
While the beans cook fill a small mixing bowl with ice and water. 

 
Snap the “woody” end from the asparagus and shave the ends with a sharp knife to a neat point and set aside. 

 
Pick the tarragon leaves and reserve a few whole leaves to use as garnish, finely chop the remaining tarragon and place it in 

a mixing bowl with verjuice a pinch of salt and extra virgin olive oil, mix all the ingredients together and set aside. 
 

Once the timer goes off remove the beans and place them in the iced water to cool. Return the eggs to the oven for a further 
10 minutes. 

 
Once the beans have chilled peel the outer skin from the beans and place the peeled beans into the bowl with the dressing. 

 
Once cooked remove the eggs from the oven and plunge them briefly into cold water. Place the asparagus onto the same 

perforated tray and into the oven steam setting 100˚C for 5 minutes. 
 

While the asparagus cooks peel the eggs and cut them in half and set aside. 
 

Once steamed remove the asparagus and place the spears on a serving platter, season the asparagus with a little salt. 
 

Arrange the cut eggs on and around the asparagus and spoon over the labneh. Spoon over the broad beans and dressing 
over all the other ingredients and finish with reserved tarragon leaves and serve. 

 
 
 

HINTS & TIPS 
 

- When purple asparagus is raw it is a deep purple colour but once cooked it transforms to a deep green colour, slightly 
different to the vivid green of standard asparagus. 

 
- Labneh is also known as yoghurt cheese. You can make your own by placing some natural yoghurt in cheesecloth and 

hanging it in the fridge over night. This removes all the whey and leaves you with a very thick but soft cheese type yoghurt. 
 

- Labneh can also be found at any good Middle Eastern supplier. 
 
 
 


