Pasteurized Shell Eggs

Sauces

Tarragon Créme Fraiche

4 oz. Creme Fraiche

4 oz. Sour Cream

2 Tbl chopped Tarragon
Pinch Each Salt and Pepper

1. Whisk together all ingredients and hold refrigerated for service.

Yield: 100 - 1 TBSP servings
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