Pistachio Almond Crust:
1 lb Pistachio

1lb Almond

1 lb Butter 

6 Cloves Garlic

1 Bunch Parsley

¼ lb Chives

Salt Pepper

Put all into food processor and mix until homogenous

Buerre Blanc:

4 Cups White Wine

2 Cups Heavy Cream

½ Lb butter

1 Pint Cherry Tomato

1 Pint Peeled Pearl Onion

Chopped Parsley

Salt Pepper

In a sauce pot sauté onions & tomato. Deglaze with white wine.  When wine is reduced by 2/3 add cream.  Keep reducing until thick.  Take off heat and add butter slowly whisking it in.  Add Parsley

& salt & pepper to taste

