Foie gras is famous worldwide as part of French gastronomy. Foie Gras has become very popular in Hong Kong in
recent years, especially pan fried foie gras which is tasty and easy to cook.
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Seared Duck Foie Gras
with Fig Coulis
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Ingredients A1 % Quantity {78

@ Foie Gras ;=BG T 3pes B

® Red Currant L N7 F 1 small bunch /N 3R
© PecledFigs EHETER 2 pes T8

@ Fine chopped Shallots £ ) & & 2 pes ¥R

O salt Adequate 8 i
O Sugar 2 1 thsp 25 2L

@ White Pepper B 3L Adequate iE i
© Butter Va thsp 125 2L
O FreshThyme BEEH 2 sprigs %

{0 Mesclum Salad Greens pige £ 8 leaves Fy

@ PortWine I/ 200mL EH
® Chicken Stock BB FI 1pc i

Steps 1

Seared shallots in a small amount of butter and add diced foie gras. Cook for about 1 minute
then add chopped figs, red current and sprigs of fresh thyme. Cook until slightly caramelized
and add reduced chicken stock and a spoon of sugar. Reduce until slightly thick.
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“ Pour in port wine and cook until the sticky brown color dissolves. Add in
thyme and let it simmer with small bubbles for a few minutes.
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Decorate the plate with salad greens and garnish. Strain the sauce and set aside.
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Steps 5

Season the Foie Gras with salt and white pepper and sear in
moderate to high heat in a dry pan. Flip it when brown.
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Steps 7

Allow to drain on a blotting paper. Place the foie gras on the plate and garnish with cooked fruits
ARG R Z RN ADIRE - and fig coulis.
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Mesclum Salad
Green 120g
Mesclum iR 3t
5&&}120%

: Rougie Frozen Duck
@ Fole Gras 4 Slices 1409
Rougie 2HMIT4N #1405
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