Wagyu beef cooked in a full-bodied consommé,
raw and cooked vegetables

For my recipe, | chose to combine a beautiful piece of Wagyu beef with the freshness of vegetables.

The Wagyu beef piece, selected from a superior part of the cattle, is seasoned in a simple way.

To bring out a contrast of textures and flavours, both raw and cooked vegetables are used.

The dish is served with a full-bodied beef consommé made with seasoned Japanese Wagyu beef

trimmings.
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For me, Japanese Wagyu
beef has a truly exquisite
flavour. My restaurant is
located in Metz where
the gastronomic tradition
is highly valued. However,
| was very keen to
introduce my customers
to Japanese Wagyu beef
which is as much an
innovation in terms of
taste as it is in excellence.
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