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Beutrre Maitre d¥/&de! /s a Savory better prepared 5}/ M/.Xl.hﬂ Softened better cith very /Me/y
rinced parsley, lemon juice, salt and pepper. Traditionally it was made table side by the Maitre
d'H&tel for various steaks and roasts. In cortemporary cuisine it is offten considered a
howuse butter, with Some signalure spices and ingredients added Zo a base herd butter. IZ is
never stand alone so it always is designed to compliment ancther iterr, much like a sauce

does.

1 stick butter cut into small cubes
1 teaspoon kosher salt

1/2 teaspoon  ground pepper

2 tablespoon lemon juice

4 tablespoon finely chopped parsley

1. Combine the ingredients in a small mixing bowl
2. Let stand at room temperature until butter is soft

3. Blend the ingredients well, using a wooden spoon.
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