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WARM SALAD OF ENGLISH ASPARAGUS, JERSEY ROYALS & QUAIL EGGS  

WITH CHIVE BUTTER SAUCE 

 

Ingredients: 

For 4 

 

1 Bunch of Asparagus 

12 Quail Eggs 

100 ml White Wine Vinegar 

½ Bunch Chives 

200g Jersey Royals 

Glass of White Wine  

1 Chopped Shallot 

50g Butter 

Tbs Double Cream 

Pea Shoots  

 

Method: 

Peel the asparagus and cook for 2 minutes in boiling salted water so that it remains crisp 

and green.  Place into ice cold water to stop the cooking, then drain and keep on kitchen 

paper until required. 

Cook the potatoes so that also retain a little bit of bite, drain and keep in a bowl until 

required. 

Make the butter sauce by boiling the white wine with the shallot and reducing to almost 

nothing left in the pan, add the double cream and then add the butter, bring to the boil and 

adjust the seasoning if required pas through a fine sieve and keep warm until needed. 

Chop the chives finely and reserve until needed for the finished sauce. 

Place the white wine vinegar into a bowl and then gently crack all the quail eggs into it, you 

may find that using a small sharp knife will help the process. 

Bring a small pan of water to the boil and then pour all the quail eggs into the water along 

with the vinegar and cook for 1 minute on the simmer, then place all the eggs into a bowl of 

ice cold water to stop the cooking process. You can then keep these in the fridge until 

needed.  

 



chef PAUL COLLINS	
  

	
  

	
   www.chefpaulcollins.co.uk 

	
  

To Assemble, 

This dish works best when all the ingredients are served warm. 

 

To do that just gently place all the ingredients into a pan of salted, simmering water for 30 

seconds, drain all the ingredients onto kitchen paper and season with salt. 

Dress all the potatoes, asparagus and eggs on hot plates and at the last minute add the 

chives to the hot butter sauce. 

Pour sauce over liberally and garnish with the picked pea shoots. 

 


