Jartts

Steak Tartar Palmina
paired with Savoia

1 %2 cups lean ground steak

Y4 cup sweet onion, finely chopped

1 tablespoon Dijon mustard

1 tablespoon parsley, finely chopped
2 egg yolks

Y4 teaspoon anchovy paste

Salt and pepper

1 teaspoon capers, drained

Juice of one lemon

Combine all of the ingredients except the capers and lemon.
Refrigerate until you are ready to serve.

Stir in the capers and lemon and serve on a lettuce leaf with
toasted rustic bread.
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