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Truffle Butter

Ingredients:
2	TBSP		Water or Heavy Cream
1	pound		Butter, unsalted, cubed
1	TBSP		Truffle Oil
1/4	cup		Parmigiano Reggiano, grated

Procedure:
1. Bring the water or heavy cream up to a simmer and then add 1/4 of the butter while whisking constantly. 
2. When the butter is 3/4 of the of the way melted, lower the heat to low and add the rest of the butter a few pieces at a time whisking constantly until it is all incorporated.
3.  Season to taste with truffle oil and then whisk in the Parmesan cheese  
4. Season to taste with salt
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