Golden silk foie toast

Serves: 4 px Preparation time: 30 minutes Cooking time: 30 minutes g~
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INGREDIENT / 3ansiu

60 g Duck foie gras 60 nSu fuillawansid Hungary Jgun1s =
23g Beurre d’Isigny 23 ndu [PEGT) France wWiuista I I
2g Piranska sol 2 nsu IndaUsiu Slovenia ala3ids
12g Chocolate with hazelnut 12 nSu tanTnnaawauigisadin Germany josull
30g Orange jam 30 nsu ENEN] Malta voam  © l
1 loaf Brioche 1 fiau vuwbuusyas Local SanAufiagiiu
10g Shallot 10 ndu KaWIIAY Local Smnaufiaunu
30g Whipping cream 30 nu 5ulunsu Local SanAufiagnu
1/2 tsp Lemon juice 1/2 Bousn Uiaau Local SanAufiagiiu
1/2 tsp Brandy 1/2 Soum USuG Local Smnaufisunu
159 Orange juice 15 NSy U Local Smngufiouniu
1g Gelatin powder 1 nsu WURAGIU Local SanAufiagiiu
59 Wwater 5 nsu dadn Local Smnaufiaunu
2g Orange zest 2 nsu Udandu Local Sanaufiagnu
1/4 tsp Tamarind juice 1/4 Sousn Uwzu Local SanAufiagfiu
1/4 tsp Black pepper 1/4 Bousn w3ningsin Local Smnaufiaunu
10g Breadcrumbs 10 n3u inaauuuia Local Sanaufianu

EUROPEAN UNION




Golden silk foie toast

PREPARATION / n1siassu

o1 Cut brioche into bite-sized pieces. sinusvasiJusuwaiisi
o2  Brushlightly with butter and bake at 160-170°C for 8-10 minutes AAIUBUY 9 130U 160-1709C Uszuru 8-10 uafisuikdaunsau
until golden and crisp. =
03 Sauté shallot with butter until soft. WAKDUIAYAUIUEIULLY
04 Add foie gras and sear gently until just cooked. TdWansadnaziesiun q augnwod
05 Season with sea salt, pepper, lemon juice and optional brandy. Ususiazindanzia wsning dniavau nazusudidntioumutioonis
06 Blend with whipping cream until smooth, then pass through a sieve dufiu3utensuswidisu ndansagwiunzinsaiolkidioazidun
for a refined texture.
07 Chill the foie gras mousse until pipeable and transfer to a piping bag. ngWansydyasudule nasldnedu
08 Wam.“ orange jam \.Nlth orange juice and lemon juice; add softened duneuduiivthaunaztiavou tdvanfuRisiungs aulkazans
gelatin and stir until dissolved. N
09 Ad.d orange zestand a SI’Tlall amount of tamarind juice if desired, tdwrdunaztiuzuuandosmuioonis 16tkise ndriubuwaidsu
chill until set, then blend into a smooth gel.
10 Mix toasted breadcrumbs with melted butter, chopped hazelnut wauinamouuluidfiviuvaza1s SenTnnamgisatimuasuidu indonzia na:widu
chocolate, sea salt and orange zest.
11 Pipe foie gras mousse onto each toast, add orange gel, GuwoansidyauuTnas sivivadn Tseasuiba nazanisigedeluinsnsuksSawdu

sprinkle with crumble and garnish with microgreens or orange zest.

EU QUALITY SCHEMES / s:uummsg"luua:m%’aunu1a§usaoqrumw§uﬁ1lnumsua:mmsuauahquTsu (EV)

PDO

Protected Designation of Origin

Products under this category have clear and
indisputable links to the place in which they
are produced. This means that all aspects of
production, preparation and processing take
place in the specific region of origin.

PGI
Protected Geographical Indication

the region and name of the product. Parl
of the production (at Least one stage) tal
place in the region in order to qualify.
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EUROPEAN UNION

This label specifies a relationship between
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The EU Organic label

This label ensures that products certified as organic
have fulfilled strict conditions on how they must be

t produced, processed, transported and stored. The logo
can only be used on products when they contain at
least 95% organic ingredients and additionally, respect
further strict conditions for the remaining 5%
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