Rabort with
goars cheese and
oiNk ginger small
VIOl with 1fs

new garlic emuilsion

For 6 servings

* 2 Rabbit legs

oves of new Garlic
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* A small handful of coarse Salt ®
® 200 g of Goats cheese ® 30 g Pink ginger

® 30cl Milk ® 10cl of Liquid cre

¢ 5¢l of Olive ¢

® | pinch of dried Thyme

¢ 2 Egg yolk 2 packets of ( DAstry

Olive cil® 6 ¢

The peel of 1 Lemon
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La Viellle
Ferme

La Vieille Ferme is a
genuine wine full

of aromas !

o ac company it, a fradi-
flional Cuisine with rabbit
and fresh goats cheese
With notes of white
flowers and an exofic

La Vieille Ferme
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coarsely. In a bowl add to the rab

pif, the grated pink ginger and the
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will have crushed with the back of a folk. Mix with some
of the leff over olive oil and season. Your stuffing is ready
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4/ Cook the ravioli in boiling water with a pinch of salt

and a drop of olive ail. Serve the raviolis in a dish and
poor the garlic and Thyme emulsion over the raviolis

Serve with a chilled bottle of La Vieille Ferme (10/12C°)

FAMILLE PERRIN



