Terrine
0. 9.2.9.0 ¢

Appetizers, French, Sous Vide
Cook Time: 12 hr total; about 2 hr active Servings: About 2 terrines Source: Chefsteps.com

INGREDIENTS

- Bacon, thinly sliced, about 1 package, as needed
5 g Yellow mustard seed

5 g Coriander seed

3 g Black peppercorns

2.5 g Allspice

1.5 g Clove

30 g Salt

3 g Pink salt

1.1 kg Pork shoulder

400 g Pork liver

300 g Slab bacon, for the filling

75 g Bread, such as sourdough, crust removed
100 g Egg, about 2 whole

75 g Milk, whole

- Cold water, as needed

- Ice, as needed

150 g Dried cherries

80 g Sauternes, or other dessert wine

3 g Thyme, fresh, chopped

DIRECTIONS

JGC: Small terrine holds 800g of meat

Before you start cooking, place thinly sliced bacon (for the lining) and grinder parts in the freezer.
Grind spices (yellow mustard seed, coriander seed, peppercorns, allspice, clove)

Combine salts (salt, pink salt). Stir and set aside.

Cut the shoulder, bacon, and liver into small chunks that will fit into your meat grinder.

Combine the meats on a tray, and sprinkle generously with your spice mix.

Place tray in freezer

Panade

Remove the crust from your bread, and discard. Chop bread into cubes; you’'ll need to end up with about 75 g.

Add bread, egg, and milk to a bowl, and blend with an immersion blender until you get a smooth, pastelike texture.
Store in the fridge.

Prep terrines

Dip a clean kitchen towel in ice water, and dab the insides of your terrine molds all over.

Line the molds with plastic wrap, and use the damp towel to press the plastic to the sides and get rid of any air bubbles.
Working from one end of a terrine mold to the other, line with bacon strips. Push the strips gently into the corners, and let
them overlap so that they cover all surfaces.

The strips should hang over the sides of the terrines.

Set up an ice bath.



Remove the grinder parts from the freezer, and reassemble them.

Grind meat coarsely, working as quickly as possible. Store ground meat in a bowl over your ice bath.

Add:

Panade and stir just until combined.

Stir in:

Dried cherries

Sauternes, or other dessert wine

Thyme

Fill terrines

Fill each lined terrine mold with meat, leaving about a quarter-inch (or a little less than a centimeter) of space at the top. Pack
itightly.

Fold the strips over the top, and trim as necessary.

Fold the plastic wrap over the top to close.

NOTE: You can fill the terrine molds all the way to the top if you want. Just keep in mind that the paté will take longer to cook
to core temperature.

Cook 2 hours at 167 °F /75 °C

Grab a large roasting pan or some other oven-safe vessel that your terrine molds will fit into easily.

Place two chopsticks on the bottom of the pan.

Add the terrine molds so that they sit atop the chopsticks. This trick will allow water to get underneath and help your paté
cook evenly.

Plug in Joule or other sous vide tool and pop it in the pan. Set your sink tap to the hottest setting, and fill a pitcher with the
hot water. Add water to the pan until it reaches the top edge of the terrine mold, and set Joule to 167 °F / 75 °C.

Cook paté until a thermometer inserted inside of it reaches 147 °F / 64 °C, about two hours.

Press

To get really amazing, even slices, press your terrine: Start by poking a small hole in the plastic on one side of the paté. This
will release some of the fat and moisture that have accumulated, preventing them from shooting out in your face.

Now, if you have extra terrine molds, you can use them to press your paté. Or you can do this: take a couple pieces of
cardboard and cut them into the same shape as the terrines. Wrap them in plastic, place them on top of the paté, and then
add some cans on top for weight.

Chill

Whether or not you are pressing, chill that loaf overnight in the fridge.

When you are ready to serve some paté, gently turn a terrine mold upside down and slowly pull on the plastic wrap on one
side. After a few seconds, your paté should pop right out.

Remove the plastic, wipe away any excess fat and gelatin that have accumulated, and serve!

To store, keep the paté wrapped in the plastic. It will last for about a month or so in the fridge.



