Pan-seared foie gras with caramelized apple

and madeira reduction

Serves: 4 px Preparation time: 20 minutes

Cooking time: 10 minutes %,: 3 L‘E =
~ —
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INGREDIENT / 3ansiu

200 g Duck foie gras 200 nsu auilawansid Hungary doms
Mela Alto Adige/ - s

1 pcs . 1wa nouilaisniinisidsu & Ital ama

P Sudtiroler Apfel @ y

1pc Apple 1 wa nauitia France WSuista
Madeira / Vinho da Madeira /
Madre / Vin de Madre / Madera .

200 ml 200 va. ha & Portugal 1} d

m / Madeira Wein / Madeira Wine / va uuIas) @ ortuga Sein m

Vino di Madera / Madeira Wijn

5g Sea salt 5 nsu Indan:zia Malta voam  © l

20 ml Lakonia 20 wa. thGuuznanaiiaids Greece S —

30g Butter 30 nSu uy Ireland Tosnausi "

PREPARATION / nasigssu
o1 Season the foie gras lightly with sea salt and black pepper. Ususawansidiun q édeindanzianazwsningsin

Heat a pan and sear the foie gras on both sides until golden brown.

02 gonszn:TkSoundatwansidavTudoududimanavhivassinu aandusinduinl3
Remove and rest.
03 In the same pan, add butter and sugar, then sear the sliced apples until T&nszn:luigu Tdiusnazthmaadlu 9ndutinneuilakualadasiuwsouldeudud
caramelized. ureanavan (Caramelized)
) N ) inhuuasy (Madeira wine) asluiWad uasiunszn: (Deglaze) nazifiwaousaaiu
04 Deglaze the pan with Madeira wine and reduce until glossy. K — ( ) (Deglaze)
05 Finish the sauce with a small knob of butter. Usmesaacunisldiueiouians asluaulfidnnu
06 Plate the foie gras with the caramelized apples. Iawansadldorudswegnunauilawasoa

07 Finish with fresh apple julienne. annsvUafefsIaUilaankuway (Julienne)

EU QUALITY SCHEMES / s:uummsg"luua:m‘s’auhLna§usauqrumw§ufn|numsua: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

This label specifies a relationship between
the region and name of the product. Part
of the production (at least one stage) takes
place in the region in order to qualify.

The EU Organic label

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