BLT brioche
hot dog

PORTIONS PREPARATION COOK TIME

6 10 minutes 5 minutes

SUGGESTED MOMENTS OF CONSUMPTION :

BREAKFAST LUNCH BRUNCH SNACKS  APPETIZER

AR
r~1-'ﬂ‘ RECIPE CREATED BY
5“ Sylvain Leroy, Chef

List of ingredients

' Brioche-style hot dog 52917
Quantity: 6

Sauce

250 g Mayonnaise

120 g Sliced bacon

30g Buttermilk

15¢g Minced chive

5g Onion powder

5g Grated garlic

5¢g Powder mustard

5¢g Ground black pepper

1 Lemon juice

To taste Salt

Hot dog

To taste Tomato slices

To taste Fine salt

To taste Fresh ground black pepper

1 head Iceberg lettuce

159 Red wine vinegar

6 Hot dog sausages

Preparation steps

STEP 1

In @ medium bowl, whisk together the
mayonnaise, bacon, buttermilk, chive, onion
powder, garlic, mustard powder and pepper.
Season with lemon juice and salt to taste.
Refrigerate until ready to use.

STEP 2

In a large bowl, season the tomatoes to taste
with salt and pepper. Add the lettuce and the
red wine vinegar (to taste). Adjust seasoning
as needed.

STEP 3

Cook the hot dogs on the grill or grillpan.

STEP 4

To assemble, spread a generous amount of the
mayonnaise on the buns, then place a warm
hot dog sausage. Top with sliced tomato and
lettuce leaves.



