Seared Moulard Foie Gras ~ Strawberry, Long Peppercorn, & Basil

Wine Pairing: New Zealand Sauvignon Blanc

Serves 4

Balsamic Caramel:

8 oz. Balsamic Vinegar

1oz. Corn Syrup

1 oz. Extra Virgin Olive Oil

Salt tt

In a small sauce pan reduce the vinegar with the corn syrup to a syrup consistency. Slowly whisk in the olive oil and season with salt. 

For the Long Peppercorn Pound Cake

1# Butter, softened

1# Sugar

½ Vanilla Bean, scraped

10 Eggs

1# Cake Flour

1T Long peppercorn, ground

Salt tt

Preheat an oven to 325F. Cream the butter, sugar and vanilla bean. Incorporate the eggs one at a time. Slowly incorporate your dry ingredients and lightly season with salt. Fill 1# loaf pans with 10 oz. of batter and bake for

In a small sauce pan reduce the vinegar with the corn syrup to a syrup consistency. Slowly whisk in the olive oil and season with salt. 

For the Basil:

2 oz. Basil

Remove all leaves, wash and reserve. Keep the stems to cook with the strawberries.
For the Strawberries:

2t canola oil

16 oz. strawberries, washed and trimmed of stems, quartered

2 T sugar
Reserved basil stems 

Salt

Heat a sauté pan over medium heat. Place the strawberries in the pan, add the basil and sprinkle with the sugar. Cook the strawberries lightly. Season the berries with some salt remove the basil stems and reserve.

For the Foie Gras:

4-3oz. portions of Foie Gras

salt

Rinse and dry the liver. Reserve the liver to sear.

Assembly: Preheat an oven to 450F. Take 4 plates and place a small slice of pound cake on the plate. Heat a sauté pan over medium heat. Lightly season the foie gras with salt and add to the hot pan. Sear on one side until golden brown for 30-35 seconds. Flip the liver and sear on the opposite side for another 30 seconds. Transfer all to a cookie sheet lined with paper towels and season generously with salt. Place in the oven for 2-3 minutes depending on the size until just softened in the middle. Place the liver on the cake slice and top with some strawberries then balsamic caramel. Finish by tearing some basil leaves and scattering over the top of the strawberries.
