HARBOR FISH MARKET’S ORIGINAL RECIPE SERIES

T

UNI BUTTER

30 GRAMS (4.60z.) UNI
1/2 LB. BUTTER SOFTEN

2 TsP. FRESH LEMON
JUICE

3 TSP. SEA SALT

1 TBSP. OF MINCED
CHIVES

1 TsP. BLACK PEPPER

PINCH OF CAYENNE
(OPTIONAL )

WAX PAPER

How CAN 1 USE UNI
BUTTER?

OUR TWO SUGGESTIONS
ARE, MIX THE BUTTER
INTO PASTA, OR SPREAD
IT OVER BROILED FISH.
BUT HONESTLY, THE
POSSIBILITIES ARE
ENDLESS!

POST YOUR CREATIONS
ON INSTAGRAM AND TAG
US: @EHARBORFISH

*NOTE: LEAVE BUTTER OUT FOR SEVERAL HOURS UNTIL
SOFT. THIS IS VERY IMPORTANT. IF YOU USE COLD BUTTER,
IT WON’T WORK.

PUT UNI EGGS IN A BOWL, AND WITH AN ELECTRIC MIXER,
WHIP THE EGGS UNTIL THEY ARE SMOOTH AND VELVETY IN
CONSISTENCY, SIMILAR TO PANCAKE BATTER. SET ASIDE.

IN A LARGE ELECTRIC MIXER, ADD THE SOFTENED BUTTER,
AND START MIXING ON THE LOWEST SETTING. SLOWLY ADD
THE UNI MIXTURE UNTIL ITS COMPLETELY BLENDED WITH
THE BUTTER. ONCE IT IS BLENDED, TURN UP THE SPEED
ON THE MIXER TO MEDIUM.

ADD IN LEMON JUICE, SALT, PEPPER, CHIVES, AND
CAYENNE. WHEN IT IS NEEDED, SCRAPE DOWN THE SIDES
OF THE BOWL WITH A RUBBER SPATULA. CONTINUE MIXING
FOR 2-3 MINUTES UNTIL EVERYTHING IS WELL BLENDED
INTO A SMOOTH, CREAMY CONSISTENCY.

ON A FLAT SURFACE, LAY DOWN A GOOD SIZE SHEET OF
WAX PAPER. PLACE THE UNI BUTTER ON THE WAX PAPER,
AND ROLL IT INTO A LOG ABOUT 2 INCHES IN DIAMETER.
FOLD OVER THE ENDS OF THE WAX PAPER AND ROLL IT TO
SEAL.

PLACE THE LOG IN THE REFRIDGERATOR FOR A COUPLE OF
HOURS TO FIRM UP. WHEN FIRM, YOU CAN CUT THE BUTTER
INTO SMALLER PIECES AND KEEP IT IN FRIDGE FOR A FEW
DAYS, OR FREEZE THE EXTRA BUTTER IF YOU WANT TO SAVE
IT FOR ANOTHER RECIPE IN THE FUTURE.



