Join Us in Celebrating North American Truffles!

Share your stories, recipes, and photos to be featured in the NATGA cookbook
Anne Wathen, NATGA

Black Trufile Cread Pudding

Jerving Jipe, 4
Freparation Tims, 40 minusas

Coching Time. 40 minuics

Ingredhent:.
! baguene (day old prefirred)

45 « 1 stick busmer

1 cwp whole mulk

1 cwp heany whippng créam

15 - % cp sugar (o tase)

3large egpz ~ I agg yok

1 .23-Joz biack wirger Perigord or Oregon orgdlle

Building a Brand for North American Truffles

Promote the unique appeal of North American truffles,
. attract visitors, and support NATGA by building a strong,
Pr-Batoven 0 350F s repare e bth (olin watr) 1o ise by up & ki recognizable brand together.

Shice baguerte ingo 4" slices and hberally butter both sides. Liberally buster the rameking. Dice the
buttered bread and place in ramekins,

Combine milk and cream @ a saucepan and siowly bring to0 a stnuner. Remove Srom heat and grate
Ve 1 oz, of truffie into the mixture; let ait for at least 10 minutes. Rebeat to just below a stmmer and
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. remaining mixture Place rameicins in water bath and bake for 40 minutes or until custard has set
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Jgwedly S nober beriadhuar pibpers Sl o eze t B Tyl BeriPdig It v fasior least 10 minutes before serving. Can also be refrigerated and served cold Cocking Thn
Serve with additional infused cream (whipped). Pigredients:
8 ege:, teparaved
I cp sugar

I poe Kevzucky bowrbon
I quart hea\y whipping créam
1.53-J ownces graved black winser Perigord oryffle

Showcasing NATGA Farms

Showcase your farm’s unique truffle offerings and
connect with a wider audience with stunning photos and

Duectiany
Grate 3 cunces of wuffle into the heavy cream and refrigerate overnight

Separate the eggs and beat the egg volk until light Add 2/5-cup of the sugar and
beat at Jeast 5 nunutes until frothy and lemon colored. Pery siowly add bourbon,

stories. NoiownTifire vl Comtiing to mie

Beat the egz whites until stiff but not dry, with the remaining 13 cup of sugar,

Nt Tigive £ aZicoe sl tonnode oy catbein I ) Mape Toewd aveddeguaradchdy Slowly pour the whiskey-sugar-egg volk muxture tnto the whites, folding gently to
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adepryrt) Gy avhakdinaighetpoda Mz npotg Srvai o ree gk nenviow Whip the truffied cream and fold it fnto the eggnog. Fold several times and Jet
23 Jleedy adicrorevg orpied e Rl fget at \Mrgeio byt voto dat ol a lereee et stand Retum every hour or so for the first day and repeat the folding process.
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periodically until it's ready to serve. Serve with a topping of grated truffle
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Fresk Shaved Pévigard Truefle Pasta
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