
Summer Pairings w. Sparkling Tea

Finally, the temperatures  are r is ing!  That  cal ls  for  drinks in the sun. In addition to  
his  f i rst  art ic le, Rasmus Palsgård has accepted our challenge to  create a  couple of  
recipes for  LYSERØD and RØD. We are kicking off  with LYSERØD, which Rasmus has 
paired with a  dish based on salted cod, soy sauce and l ime mayonnaise, asparagus 

and lumpfish roe. 

As a food and wine journal is t , I have come across many di f fe rent pai r ings of food and
di f ferent beverages – with vary ing success , that is . But when the food on the plate and the
dr ink in the glass real ly f ind each other, magic happens . I t i s an ext remely in teres t ing task
and I real ly admire the chefs and sommeliers that manage to make i t work .

I am a pass ionate home cook and sommelier mysel f and I en joy exper iment ing with food
and beverage pair ings . Therefore , I d id not hes i tate to accept the chal lenge, when
Copenhagen Spark l ing Tea asked me to create a couple of rec ipes for thei r two spark l ing
rosé teas – LYSERØD and RØD.

I ’ l l s tar t w i th LYSERØD. I t is the
l ighter and more aper i t i f - l ike of
the two teas and for that reason i t
makes sense to begin with that
one. The var ious types of tea f rom
dif ferent locat ions in As ia g ive
LYSERØD a rather As ian character,
which immediate ly insp i red me to
make a l ight , re f reshing dish with
an As ian touch.

I en joy LYSERØD’s f lo ra l and
herbaceous notes f rom the
Dar jeel ing and Oolong teas , the
almost smoky ber ry character f rom
the hib iscus and the subt le
umami character coming f rom the
Japanese tea, which cont r ibutes
wi th an almost seaweed kind of
aroma and tas te .

Pairing with LYSERØD



You have to be gent le when pair ing food with this spark l ing tea in order not to overpower
i t s subt le notes . Thus , I decided to go with an almost sashimi- l ike serv ing of cod in order
to create a l ight and kind of Japanese sensat ion . I have paired i t w i th a mayonnaise
f lavoured with zes t and ju ice of l ime as wel l as soy sauce in order to add some umami.
Thin s l ices of green asparagus cont r ibute to the dish with a f resh pea- l ike tas te and a
del icate crunch. Cor iander adds f resh aroma, whereas the lumpf ish roe br ings a br ight
p ink colour and a nice “pop”. Without fu r ther ado, le t ’s jump into i t :

Salted cod with green 
asparagus and lumpfish roe 
For  4  persons

Ingredients:
250 grams o f  super  f resh cod
Sal t
L imeju ice
2 green  asparagus
15 leaves  o f  cor iander  
50 grams o f  sa l ted  lumpf ish roe

Mayonnaise:
1 l ime, zes t  and  ju ice
1 tab lespoon o f  soy  sauce
1 egg
2-3 d l  o f  sunf lower  o i l  o r  s imi lar

Instruct ions
Begin with the cod. I t i s
recommended to f reeze cod for at
leas t 24 hours before us ing i t –
have that in mind when planning
your meal .

When the cod is ready, cu t i t in thin s l ices (3-4 mm) and spread them on a plate or cutt ing
board . Spr ink le wi th sal t two hours before serv ing the dish. Rub the indiv idual p ieces of
cod gent ly to spread the sal t evenly.

In the meant ime, make the mayonnaise . Add al l the ingred ients in to a cy l inder- shaped
conta iner and use an immers ion blender to emuls i f y the ingred ients in to a thick
mayonnaise . I f i t comes out s l ight ly runny, jus t add more oi l . Add more l ime ju ice and soy
sauce i f needed and set as ide.



Pairing with RØD

For the asparagus , br ing hal f a l i t re of water in to boi l and blanch the asparagus for one
minute . Let them cool in ice water for a couple of minutes before s l ic ing them into thin
pieces .

Jus t before p lat ing , squeeze a few drops of l ime ju ice on top of the s l iced cod.

P lat ing: Star t by adding a tab lespoon of mayonnaise to the cent re of the bowl . Fo ld 6-8
pieces of cod and place them on and around the mayonnaise . Add s l ices of asparagus ,
lumpf ish roe and cor iander and serve immediate ly wi th a glass of chi l led LYSERØD. Enjoy!

When I tas ted RØD for the f i r s t
t ime, I immediate ly thought of
f r ied shel l f i sh, especia l ly
langoust ine. This beaut i fu l
c reature of the sea has a dis t inct
sweetness to i t that becomes even
more pronounced when you give
i t a hot f r y in a pan. I t a lso
matches the br ight red colour of
RØD – that ’s a win/win .

Obvious ly, matching the colours
of the food and beverage doesn ’ t
make a good pair ing alone.
Therefore , I have t r ied to create a
dish that in teracts wel l w i th the
sweet and br ight red ber ry notes
as wel l as the elegant umami
character wi th a s l ight hin t o f
smoke in the after tas te . I qu ick ly
came up with the idea to add an
element of dr ied , fermented meat
– in this case chor izo – to the dish
in order to highl ight that par t o f
RØD’s f lavour prof i le too.

To under l ine the f reshness and acid i ty o f this spark l ing tea, I decided to add gent ly heated
tomatoes as wel l and, f inal ly, a creamy and foamy sauce blanquette in fused with the
langoust ine shel ls and piment d ’espelette to enhance the umami and smoke characters
even fur ther.

I hope that you ’ l l en joy this pai r ing – i t does not get much more summery than this .



Pairing with RØD

Fried langoustine with 
tomatoes, chorizo  and sauce 
blanquette
For  4  persons

Ingredients
4 langoust ines  o f  150-200 grams 
each
4 tomatoes , p re ferab ly  very  sweet  
and  aromat ic  tomatoes  in  var ious  
co lours
20 smal l  bas i l  leaves
50 grams o f  chor izo, p re ferab ly  
qu i te  sp icy

Sauce b lanquette:
The shel ls  f rom the four  lobs ters
1 l i t re  o f  water
1 tab lespoon o f  tomato  puree
1 tab lespoon o f  c rème f ra iche 
200 grams o f  butter
1 egg
Juice  f rom ½  lemon
1 tab lespoon o f  p iment  
d ’espelette

Instruct ions
Begin by separat ing the ta i ls f rom the res t o f the langoust ines . Crack the shel ls gent ly to
get the ta i ls out in one pretty p iece. Remove the s tomach sac with and set the langoust ine
ta i ls as ide on a plate in the f r idge unt i l later use. P lace al l o f the shel ls , heads etc . f rom
the langoust ines on a bak ing t ray and bake them at 230 degrees Cels ius for 25 minutes .
Melt the butter in a cassero le and add the baked shel ls to i t . Le t i t s immer at low heat for
hal f an hour. St ra in the butter through a f ine s ieve and keep i t unt i l later use. Put the
cassero le wi th the shel ls back on the s tove on medium-high heat . Add the tomato puree
and let i t f r y for a minute or two. Add water and let i t s immer for 20 minutes .

Sauce:
Add the egg, p iment , c rème f ra iche and lemon ju ice to a cy l inder- shaped conta iner and
blend i t w i th an immers ion mixer unt i l mixed. Add the butter l i t t le by l i t t le unt i l
emuls i f ied in to the mixture . Add f ive tab lespoons of the langoust ine s tock and mix again .

Put the sauce in to a clean cassero le on medium high heat . B l i t z i t w i th the immers ion
blender unt i l i t th ickens . I t takes 3-4 minutes . Be carefu l not to heat the sauce too much!
Leave the sauce on very low heat unt i l serv ing .



Cut the chor izo in to f ine dices and f ry them in a pan. Leave them as ide.

Cut the tomatoes in to smal ler p ieces and heat them in the oven at 150 degrees Cels ius for
10 minutes brushed with a bi t o f o l ive oi l .
Push a meat needle al l the way through every langoust ine ta i l - i t p revents them from
cur l ing up when being f r ied . Fry the langoust ines in the same pan as the chor izo with a
l i t t le ext ra o l ive oi l o r butter. Remove them from the heat and take out the meat needle .

P lat ing: P lace a couple of p ieces of tomato on each plate next to the langoust ine ta i l .
Spr ink le a spoonfu l o f chor izo d ices and top and f in ish with bas i l leaves . B l i t z the sauce
jus t before serv ing to make i t foamy – serve tab les ide. Bon appét i t !

T ip : For an even spic ier express ion , add a pinch of dr ied chipot le to the sauce.


