
Garlic butter 
0,4lb
 0,38lb of soft butter, a half chopped 
shalote, 2 cloves of garlic, 1 tables-
poon of chopped parsley, salt and 
black pepper.

 Put the ingredients in 
a salad bowl, and mix with 
the hand, until the mixture is 
homogeneous.

 Reserve for the freezer 
until you need it.
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 Use your butter to cook snails, mussels 
or others. On the same principle, made 
your mixtures according to your taste with 
various spices or herbs.


