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50°C FOIE GRAS TERRINE WITH PINEAPPLE
SALSA AND MADEIRA JELLY (serves 3 tq 4)

INGREDIENTS

GOOSE LIVER
MARINADE

PINEAPPLE SALSA
MADEIRA JELLY

Foie gras 500gq, cress for decoration pinch, olive oil squeeze.

Madeira 30g, cognac 30g, salt 6.5g, finely ground pepper 0.5g.

Pineapple 50g, brown sugar 10g, hot water 5g.
Madeira 70g, chicken stock 140g, gelatin sheets 8g, sugar 7g.

Methods:

Foie Gras Terrine:

1) Leave the foie gras at room temperature for 30 minutes. Devein the foie gras
and place in the goose liver marinade for 8 hours, turn it over after 4 hours.

2) Place the foie gras on tray in one single layer. Steam at 50°C for 16 minutes

or longer (depending on the thickness).

Pineapple Salsa:
1) Cutthe pineapple into 5mm cubes. Mix the brown sugar with hot water and
steam at 100°C for 2 minutes. Mix with the pineapple and keep in fridge.

Madeira Jelly:

1) Soak the gelatin sheets in cold water for 5 to 10 minutes. Once soft, lift
sheets from the cold water. Squeeze to remove excess water and add to the
chicken stock and sugar. Steam at 100°C for 2 minutes until dissolved.

2) Stir it until melted completely and add the Madeira. Cover and refrigerate until
set.




By.Chef
Gabriel Choy

N N &,
Ao ‘ R N .
SPe % B
s \: ﬁ b )
Y - K- ’
T | 34
3 ; v - =,
- N . - 5 g
~ TN
: &4 P PN
s 5 b 3 v
. " d ‘f, ¢
AN b . G’
. v "
s 5 T % v
- 2, &
& p ) e
- .‘L = —
- < . ’
R ‘ ; -
s t \\ " ), Y "'t\.
(R RRLE SR e A

50°C FOIE GRAS TERRINE WITH PINEAPPLE
SALSA AND MADEIRA JELLY (serves 3 tq 4)

Serving: Cut the terrine into desired shape. Brush the foie gras with a light
coat of olive oil, and served with madeira jelly and pineapple salsa, and
cress for decoration.

Cooking tips:

+ Removal of the nerves and veins on the foie gras will enable you to
achieve a creamy melting texture when eating.
Cooking the foie gras at 50°C low temperature in the Miele puresteam
allows the flavour to be sealed in. The exact time and temperature on
cooking the foie gras is very important. The Miele puresteam oven can
accurately adjust within a temperature range of 40-100°C, which is

perfect for cooking delicate and succulent foie gras.
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