TRUFFLE BUTTER 

Ingredients:

unsalted butter, softened 

white truffle oil to taste 

salt to taste 

In a small mixing bowl, combine butter and truffle oil together. Season with salt to taste. Spoon the butter onto a piece of plastic wrap and form into a log, about 1 inch thick. Wrap the log tightly and place in the refrigerator until ready to use.

Taste to determine your preferences, but 1 ounce truffle oil per 4 ounces butter works nicely.

Slather on STEAK. Or use with crackers, French bread, fresh veggies or baked potatoes. Also good on steamed vegetables, or over hot, cooked pasta.

Truffles are heat sensitive. Truffle butter is good to taste test your finds as little or no heat is involved.

