Servings 172 2
Preparation ZE#&KRE 10 min. 2#&
Cooking B{EKFMHE 10 min. 288

Foie gras is a well-known part of French
gastronomy. The best quality foie gras
comes from Perigueux, Toulouse and
Strasbourg region in France. Foie Gras
has become very popular in Hong Kong
recently, especially pan fried foie gras
which is tasty and easy to cook. Pan fried
foie gras served with cider and balsamic
vinegar sauce, crispy on the outside and
rich and creamy inside.
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Foie Gras #§HF 100 g?i' Rougie i

Flour #fp 2 tspZRE Erqzen Duck @

== pra— oie Gras (4 Slices)

Salt and pepper B 1 HA #l % to tastei@ & Rougie S
= SRMBITA % - g

Apple 3% 1 pcf@ 50085

Sugar #& 1tbsp SR

Olive oil &/ 2 tbsp B &k

Calvados wine 3EEHE 1 tbsp Z&
Black vinegar Zfg 1 tbspZ R
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Ardoino = La Baleine 3%

Extra Virgin Grinder Casino Bio

Olive Oil Mediterranean 2 Fairtrade Organic

250mL Sea Salt 180g | A Brown Sugar 5009 " Casino

Ardoino La Baleine \ Casino Bio Wheat Flour 1Kg
G G HSEESE | | ATERERER Casino/N & 43
2507 18052 1 500% 1R
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golden brown.
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Cut the foie gras into slices 1cm thick and lightly season with
salt and pepper, then coat with flour .
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Place foie gras in a hot pan and sear until golden brown on both sides.
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In a sauce pan, add Calvados wine and black vinegar, mix and
set aside to serve as sauce.
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Place a piece of foie gras on top of the caramelized apples. Spoon
the sauce over the foie gras and serve.
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. Cut foie gras in a reasonably large portion size, approximately 1 to 2 cm
thickness to avoid overcook.
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. To preserve the fine texture of foie gras when slicing, heat up knife
under hot water in between every slice. A hot knife will melt the fat as it
goes through, leaving a clean and smooth surface.
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. To cook foie gras, heat up skillet with high heat or until smoking hot.
Flip once only after one side is finished.
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such as cranberry jelly or oriental chutney.
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‘-: EE"‘@E mﬁ This recipe is extracted from French Cooking , by Alex Wong, published by Wan Li Book Co., Ltd.
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Q On a hot pan, add 1 table spoon olive oil and caramelize the apple until

a Peel the apple and remove the core, slice in pieces and coat with sugar.
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Chateau Haut Faugeres
Saint-Emilion Grand Cru with
hints of fruit, full-bodied with
chocolate character,

good match with foie
gras.

RIKBREEFTH
Chateau Haut

Faugeres Saint-
Emilion Grand Cru
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4. Unlike most meats, foie gras will not get tough if over cooked. It will, BERLHER
however, render itself into liquid, because it is primarily fat. Foie gras HEWIERE
best served in medium-rare. WEHE -
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5. Foie gras pairs well with a variety of fruity and sweet-sour flavours te)-Fmilion Grasd

Chateau Haut Faugeres

Saint-Emilion Grand Cru
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