
Gri l led  Blueberry 
Palooza Sammie 

• B lueberry  Oat  Pu l lman 
 

• Meyer  Lemon Ricot ta  
 

• Mic ro  Greens  
 

• Key L ime Yuzo Curd 
 

Meyer  Lemon 
Curd 

• 2  la rge eggs ,  p lus  2  
la rge egg yo lks  

• ½ cup sugar  
• 1  ½ tsps  f ine ly  gra ted 

zes t  and 1 /3  cup ju ice  
f rom 2 Meyer  Lemons  

• Smal l  p inch Kosher  sa l t  
• 2  tbsps  o f  unsa l ted 

but ter  
 

F i l l  a  m ed i um  saucepan  w i t h  2  i nches  o f  wa te r  and  hea t  
ove r  m ed i um  hea t  un t i l  ba re l y bubb l i ng .  
 
C om b i ne  t he  eggs ,  egg  yo l k s  and  suga r  i n  a  hea tp roo f  
bowl  t ha t  f i t s  ove r  t he  open i ng  o f  t he  po t  w i t hou t  
t ouch i ng  t he  wa te r  be l ow.   P l ace  ove r  t he  po t  and  wh i sk  
cons tan t l y  un t i l  t he  m i x tu re  t h i c k ens ,  becom es  pa l e  and  
f o rm s  a  r i bbon  when  a  wh i sk  i s  pu l l ed  ou t ,  r eg i s te r i n g  
140  deg rees  on  an  i ns tan t - r e ad  t he rm om e te r .   R em ove  
t he  bowl  f r om  the  hea t .  
 
S t i r  i n  zes t ,  j u i ce  and  sa l t .  T he  cus ta rd  w i l l  be  t h i n ,  so  
re tu rn  bowl  t o  i t s  be r t h  ove r  t he  wa te r  i n  t he  po t  (on  
m ed i um  hea t  )  and  con t i nue  t o  s t i r  as  t he  m i x tu re  
t h i c k ens .  
  
(cont inued on next  card)  
 
 
 
 
 
 

Grill a slice of Blueberry Oat Bread to golden brown.   
  
Cut slice in half. 
  
Place a spoon  of lemon Ricotta  in the center of the plate.   
  
Pipe Yuzu curd in a swish pattern on plate.  
  
Place one half of grilled Pullman on plate over Ricotta Lemon.  
  
Place second half of Pullman over 1st first.  Place wood skewer 
through Pullman slices.  
  
Garnish with fresh blueberries and mico-greens. 
 
 
 
 
 
 



Yuzu Curd 

• 2  ½ cups  suga r  
• ½  cup  yuzu  zes t  f r om  10 -11  

yuzu s  ( f i l l  i n  w i t h  c i t r us  zes t  
i f  needed )  

• 1  cup  c i t r us  j u i ce  (use  as  
much  yuzu  j u i ce  as  you  have ,  
and  f i l l  i n  gap  w i t h  l emon  o r  
g rape f ru i t  j u i ce )  

• ¾  unsa l t ed  bu t t e r ,  s l i ce  i n to  
sma l l  p i eces  

• 4  who l e  eggs ,  beaten unt i l  
l i gh t  and f ro thy  

• 7  egg  yo l k s  
 

Mi x  t oge the r  t he  yuzu  zes t  and  suga r  i n  bowl  and  l e t  s i t  f o r  
20  m i nu tes .   
 
In  a  heavy du t y t h i c k -bo t t o m e d  po t ,  com b i ne  a l l  i ng red i en t s  
i nc l ud i ng  t he  suga r  zes t  m i x tu r e .  
 
T u rn  hea t  on  ve ry l ow and  s ta r t  wh i sk i ng  eve r y th i ng  
t oge the r .  T he  bu t t e r  w i l l  s t a r t  t o  m e l t ;  k eep  wh i sk i ng .  
 
Once  t he  bu t t e r  i s  m e l t ed  a l l  t he  way and  t he  m i x tu re  i s  
sm oo th ,  t u rn  t he  hea t  t o  m ed i um .  K eep  wh i sk i ng .  D O N OT  
S T OP  o r  t he  eggs  w i l l  cu rd l e  and  t ex tu re  w i l l  be  o f f .  I t  w i l l  
t ak e  a  f ew m i nu tes  f o r  t he  cu rd  t o  s ta r t  t o  t h i c k en .  K eep  
wh i sk i ng  un t i l  t he  cons i s tenc y  o f  t h i c k  pudd i ng .   P u l l  o f f  t he  
hea t .  
 
 
 
 
 
 

Meyer Lemon Curd (continued )  
  
A t  170  deg rees ,  t he  cus ta rd  w i l l  be  as  t h i c k  as  choco l a te  
sauce  and  when  you  run  you r  f i nge r  ac ross  t he  back  o f  a  
coa ted  spoon ,  i t  shou l d  l eave  a  t ra i l .  
 
Fo r  a  ve l ve t y t ex tu re ,  p ress  t he  cus ta rd  t h rough  a  f i ne -
m esh  s t ra i ne r  t o  rem ove  any f l eck s  o f  zes t  o r  egg .  
 
W h i sk  i n  t he  bu t t e r  one  sm a l l  cube  a t  a  t i m e ,  t o  f o rm  a  
sm oo th  g l ossy cu rd .  
 
C oo l ,  cove r  and  re f r i ge r a t e  f o r  a t  l es t  8  hou rs ,  du r i ng  
wh i ch  t i m e  i t  w i l l  t h i c k en  and  i t s  l em ony f l avo r  w i l l  
deve l op  
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