
PREPARATION

1h15

COOKING T IME

45 minutes

PORTIONS
Serves 2

INSTRUCTIONS

1 .  P lace al l  the vegetables and spices for  the

broth in a large pot.  Add the 2.5 l  of  water and

simmer for  20 minutes.  Then add 2 dl  dry white

wine an 3 dl  red wine v inegar.

2.  Wash the crayf ish by r ins ing them quick ly

under cold water.  P lunge f ive of the crayf ish in

the boi l ing broth and al low to cook for  three

minutes.  Remove them from the broth and set

aside.  Repeat with the remaining f ive crayf ish.

Al low to cool  and peel  the crayf ish.

3.  In  a sauté pan,  p lace 50g butter ,  ½  a fennel ,

½  an onion,  and the 2 celery stalks ,  a l l  th in ly

s l iced.  Add a large pinch of salt .  Al low to

soften over medium heat ,  making sure not to

brown the vegetables.  Add just  enough of the

broth to moisten the vegetables.  Then add ¾  of

the heavy cream (330g) and cook over low heat

for  20 minutes.  When ready,  s i f t  through a

tamis by press ing the mixture through.  Al low to

cool  before adding the rest  of  the double

cream. I f  needed add more salt  and pepper.

Store in the fr idge.

4.  Chop the celery root into 3mm cubes.

Plunge in boi l ing salted water ,  and cook for  2

minutes.  Drain and cool .

5.  Toss the crayf ish tai ls  and claws in the

truff le v inaigrette.  Spr ink le the tai ls  with ¾  of

the chopped truff les.  Keep cold.  Season the

celery root cubes with the t ruff le v inaigrette.

6.  Glaze the center  of  the serv ing plates with

the ice cream. P lace the crayf ish tai ls  in  the

shape of a f lower at  the center ,  and the claws

around i t .  Spr ink le with the celery cubes,

chopped chives,  cherv i l ,  and the remaining

truff le.

INGREDIENTS

•  10 large crayf ish

•  50g celery root

•  1  tsp chives ,  roughly  chopped

• 3cl  t ruff le v inaigrette

•  10g truff le ,  chopped

• cherv i l

•  sal t  and pepper ,  f reshly  ground

For the broth:

•  1  large onion,  1  smal l  fennel ,  ¼  celery stalks ,  a l l

th in ly  s l iced

• 2,5 l  water

•  2g star  anise

•  10g cor iander seeds

•  10g black pepper ,  whole

•  1  bouquet garni

•  10 gar l ic c loves

•  2dl  dry white wine

• 3dl  red wine v inegar

•  100g sea salt

For the cream:

•  ½  a fennel ,  ½  an onion,  2 celery stalks ,  a l l  th in ly

s l iced

• 50g butter

•  1d l  of  the sauce

• 400g double cream

• 2g fennel  seeds

CRAYFISH TAILS WITH ICE CREAM
BY JOËL ROBUCHON










