
Spring Vegetables with Rye Crumble, Goat’s Milk Curds & Whey 
By Chef Ryan Pollnow, central kitchen  
 
Serves 4 
 
For the Curds 
2 quarts goat’s milk 
1 cup heavy cream 
1 tablespoon salt, plus more to taste 
9 tablespoons cider vinegar 
zest of 2 lemons, grated 
zest of 1 lime, grated 
 
For the whey soup 
2 tablespoons butter 
6 ounces white spring onion bulbs, sliced 
salt to taste 
1 quart goat’s milk whey, left over from the curd-making process  
rind from a large piece of parmesan cheese 
 
For the rye crumble 
4 tablespoons butter, chilled 
1 tablespoon sugar 
pinch of salt 
¼ cup pus 2 tablespoons rye flour 
¼ cup plus 2 ½ tablespoons bread flour 
½ teaspoon caraway seeds 
2 tablespoons stout or dark beer 
 
For the lemon Puree 
Peel from 6 lemons, removed with vegetable peeler 
1 cup granulated sugar, divided 
1 cup salt, divided 
1 gallon water, divided  
2 tablespoons agrumato (lemon olive oil) 

or regular extra virgin olive-oil 
 
For the spring vegetables: 
4 stalks asparagus, blanched 
4 snap peas, blanched 
¼ cup English Peas, blanched 
¼ cup fava beans, removed from pods, blanched, and peeled 
1 small artichoke, cleaned, braised in olive oil and white wine until tender, and 
quartered 
8 nasturtium leaves 



8 pea shoot tips 
8 pea flowers 
8 oxtalis leaves 
8 red vein sorrel leaves 
8 leaves miner’s lettuce 
8 sprigs fennel fronds 
8 sprigs chervil 
16 wild mustard flowers 
Lemon olive oil or regular extra-virgin olive oil 
Salt to taste 
 
To make the curds 
In heavy 4-quart pot over medium heat, slowly bring milk, cream, and 1 
tablespoon salt to a rolling boil, stirring occasionally to prevent scorching. Add 
apple cider vinegar and reduce heat to low. Simmer until the mixture curdles, 
about 4 minutes. Turn heat off. Let milk mixture rest for about 15 minutes 
 
Select a sieve or colander with wide surface area. Line the colander with a large 
piece of cheesecloth. Place the lined colander over a large bowl 
 
Pour the mixture into the lined sieve and let it drain for up to 12 hours. Reserve 
the whey, storing in a covered container in the refrigerator. Chill the curds, 
covered.  Once chilled, season curds with citrus zest from the lemons and limes 
and salt to taste. The curds will keep in the refrigerator for up to 2 days. 
 
To make the whey soup 
In a large saucepan over medium heat, melt butter. Add onions, season with salt to 
taste, and cook over a low flame until translucent and tender. Add whey and 
parmesan rind and transfer soup to blender. Puree until smooth and check for 
seasoning. Reserve soup, ensure to keep it hot. Or make ahead and reheat when 
ready to serve.  
 
To make the rye crumble 
Preheat oven to 325 degrees.  
 
Pulse all ingredients in a food processor until a loose, crumbly dough resembling 
wet sand comes together. Spread on a sheet tray lined with parchment paper and 
bake, stirring every 6 minutes until evenly golden brown, about 24 minutes total. 
Let cool.  
 
To make the lemon puree 
In a saucepot on medium-high heat, boil together lemon peels, ¼ cup sugar, ¼ cup 
salt, and 1 quart water for 1 minute. Drain and rinse the peels. Repeat, blanching 
the same peels again in ¼ cup sugar, ¼ cup salt, and 1 quart water for 1 minute. 
Continue until you have done this for a total of four times.  



 
Rinse the peels and puree them in a blender with the lemon olive oil. Set aside.  
 
To serve: 
Using the back of a tablespoon, draw a generous swipe or stripe of seasoned goat’s 
milk curd long the inside of each of four soup bowls. 
 
Season the vegetables with lemon olive oil and salt. 
 
Divide the vegetables, herbs, leaves, and flowers between the four bowls, plating 
beside the curd. Add dollops of lemon puree. Garnish each bowl with a heaping 
tablespoon of rye crumble. Pour a scant ½ cup of whey soup into each bowl at the 
table. Enjoy!  
 


