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COMPLETION 
TIME

45 minutes

COOKING TIME
50 minutes

REST PERIOD
29 hours

TOTAL COMPLETION TIME
30 hours

SPECIFIC UTENSILS

o Mixer fitted with a flat blade
o Frame or rectangular “ring” 14.6 in L x 3.5 in 

W x 1.6 in H (37 cm L x 9 cm l x 4 cm H)        
o Rolling pin
o Ceramic Pie Weights or equivalent
o Food wrap

TECHNICAL DESCRIPTION

INGREDIENTS

YIELDS 15 - 20 SLICES:

o 8.8 oz Guinea fowl fillet (250 g)
o 8.8 oz Duck breast (250 g)
o 8.8 oz Chicken fillet (250 g)
o 5.3 oz Cooked or semi-cooked duck foie 

gras (150 g)
o 1 oz Pistachios (30 g)
o 17.6 oz Flour (500 g)
o 8.8 oz Butter (250 g)
o 4 oz Whole milk (115 g)
o 1 Egg
o 3.5 oz Egg yolk (100 g)
o 0.7 oz Whole liquid cream
o 0.8 oz Salt (24 g)
o 0.7 oz Sugar (21 g)
o Ground pepper
o 1 oz Shallots (30 g)
o 2.1 oz Porto (60 g)
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INGREDIENTS

o 8.8 oz Guinea fowl fillet (250 g)
o 8.8 oz Duck breast (250 g)
o 8.8 oz Chicken fillet (250 g)
o 5.3 oz Cooked or semi-cooked duck foie 

gras (150 g)
o 0.3 oz Salt (9 g)
o 0.3 oz Sugar (6 g)
o Ground pepper 

STEP 1 – MEAT PREPARATION & SALTING (1/2)

Cut the chicken fillets into cubes.

Remove the skin and any fatty tissue or 

nerves from the guinea fowl fillets.

Cut the guinea fowl fillets into cubes.

Cut the duck breasts in half and then cut 

them into cubes.

Cut the foie gras into smaller, more 

evenly-shaped cubes. Place them on a flat 

plate and place them in the freezer at 0° F 

(-18° C)

Season the meats, except for the foie gras.

Add 3 grams of salt per bowl and per type 

of meat.

Add a little sugar and ground pepper.

 

 

CHEF TIPS

o Cut the meat into thick enough cubs so that the pieces 
are visible in the pâté and form a nice mosaic.

o The cubes can be of uneven sizes.
o The presence of fatty pieces is not bothersome.
o The combination of the three colors, from the three 

different types of poultry meat, will enhance the beauty 
of the final product, once cut.

o Do no hesitate to ask your butcher or poulterer to 
remove the skin, the nerves and the fatty tissue in 
order to get clean and neat-looking fillets. 

o The difference between a duck magret and a duck fillet 
is the origin of the meat. The meat of a duck magret 
comes from a duck that was force-fed to make foie 
gras.   

o The foie gras must have been cooked beforehand, 
either semi-cooked & pasteurized or cooked & 
sterilized. 

o As the foie gras will be cooked again in the pâté, this 
will prevent it from melting again and losing more fat 
content. 

o You can save the thin layer of fat from the foie gras and 
use it to sauté green beans or to candy shallots.  
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Mix the poultry meats.

Film the meat in contact to prevent air exposure 

and leave to infuse.

Leave to marinate for 12-24 hours in the freezer 

at 0° F (-18° C)

CHEF TIPS

o It is not necessary to season the foie gras 
because it is sterilized and, therefore, it has been 
seasoned already.

o A slightly rounded spoon holds 5 grams of salt.

o Using sugar in charcuterie enhances the taste of 
salt.

o As the Ph of the meat is rather low, the sugar 
helps to counteract the acidity. 

o Salting is quite frequent in charcuterie and it used 
when making terrines. 

o Salting allows to preserve and season the meats. 

o With certain products, such as the duck breast, it 
will also accentuate the redness of the product.  

o The salting process should last between 12 and 
24 hours.

STEP 1 – MEAT PREPARATION & SALTING (2/2)
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STEP 2 – FILLING: PORTO CANDIED SHALLOTS
& PISTACHIOS

ASTUCES DU CHEF

o To chop a shallot, simply cut it in half, then cut 
vertically without cutting all the way through 
(there is a “knot” that holds the structure of the 
shallot).

o Do the same horizontally, perpendicularly, then 
chop. 

o A “dry reduction” is when the Porto has 
completely evaporated and the shallots are 
completely candied

o Use some Iranian or Turkish pistachios to get 
nice green pistachios. 

o Use unsalted pistachios so as not to over-salt 
the pâté. 

o Cut the pistachios in half, lengthwise, to 
distribute them nicely and evenly in the pâté 
and to give the pâté a more elegant 
appearance. 

o Remove the shallots from the sides of the pan 
to ensure that they are perfectly candied. 

o It is important to extract as much moisture as 
possible, because when you bake a pâté en 
croûte, if there is moisture inside, it will try to 
get out and it will end up opening the pâté. 

o This is why some pies have chimneys.

To peel the shallots, go ahead and trim the ends, 

then remove the first layer of skin.

Chop the shallots as finely as possible. 

Pour the shallots into a pan.

Add the  Porto.

Cut the pistachios in half, lengthwise. 

Place the shallots in a bowl and film it.

Set aside and refrigerate at +39° F ( +4°C).

Place some cling film over the pistachios.

Set aside at room temperature.

INGREDIENTS

o 1 oz Shallots (30 g)

o 2.1 oz Porto (60 g)

o 1 oz Pistachios (30 g)
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STEP 3 – PÂTÉ DOUGH & BLIND BAKING (1/2)

Add the salt and sugar to the milk and mix. 

Add the flour, eggs and butter to the bowl of the mixer that 

has been fitted with a flat blade. 

Pour the salt, sugar and milk into the bowl. 

Mix until you have a doughy mass. 

Continue mixing by hand, scoop the flour from the bottom.

Put the dough on the polyethylene sheet and mix again.

Lay and flatten the dough in the shape of a rectangle. 

Keep the dough, wrapped in the polyethylene sheet, in the 

refrigerator at +39° F (+4° C) for 1 hour. 

Dust the work surface. 

Place the dough on the work surface and lightly dust it. 

Roll out the dough with a rolling pin to a thickness of about 

2.5-3 mm and of sufficient size to fit the ring/frame. Place 

the dough on the ring and line its corners with your hand. 

CHEF TIPS

o Dissolving the salt and sugar in the 
milk ensures their even and proper 
distribution in the dough and 
prevents the formation of white spots. 

o Use a sheet of polyethylene film, cling 
film or baking paper to wrap the 
dough in while it rests. 

o It is best to finish mixing the dough by 
hand and scoop all the flour that is 
stuck at the bottom. 

o The heat of the hand will soften the 
butter-rich dough and make it easier 
to work with. 

o Rolling out the dough will allow it to 
cool more quickly. 

o You can use any pastry ring you like, 
it just has to fit in your oven. 

INGREDIENTS

o 17.6 oz Flour (500 g)

o 8.8 oz Butter (250 g)

o 4 oz Whole milk (115 g)

o 0.5 oz Sugar (15 g)

o 0.5 Salt (15 g)

o 1 Egg

o 1 Egg yolk
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STEP 3 – PÂTÉ DOUGH & BLIND BAKING (2/2)

Press the pastry into the corners, leaving a slight edge 

towards the inside and press along the ring to cut the 

excess dough. 

Remove the excess dough and shape it into a ball that will 

be reused for the lid of the pâté. 

Place some cling film over the dough and add pie weights 

to the bottom. 

Tighten the film on top. 

Roll out the excess dough to a size slightly larger than the 

ring to prepare the lid. 

Set aside for at least 1 hour in the refrigerator at +39° F 

(+4° C). 

Bake the ring lined with the cooled pastry dough in a 

ventilated oven at 302° F (150° C) for 30 minutes. After 

baking, set aside at room temperature.

CHEF TIPS

o Keep the ring close by when rolling 
out the pastry to make sure it is the 
correct size. 

o Greasing the inside of the ring will 
help the pastry stick to the ring. 

o Always work with short fingernails to 
avoid piercing the dough (in addition 
to health measures). 

o When lining the ring, make sure to 
leave a large rim on the inside, it will 
make it easier to seal the top later on. 

o “Blind baking” simply means you are 
baking the dough without any filling 
inside. 

o Instead of store-bought pie weights, 
you can use chickpeas or simply 
flour, but always wrapped in plastic 
film. 

o The cling film is safe to use when 
baking, it will shrink so that the pie 
weights can be removed easily.
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INGREDIENTS

o 2.8 oz Egg yolks (80 g)

o 0.7 oz Whole liquid cream (20 g)

STEP 4 – ASSEMBLING THE PÂTÉ EN CROÛTE (1/2)

Pour all the poultry cubes – chicken, duck 

& guinea fowl – into a mixer fitted with a 

flat blade. 

Add the pistachios and the Porto candied 

shallots, then the frozen foie gras. 

Blend for 3-4 minutes at low speed, until 

smooth. 

In the meantime, remove the ring from the 

blind baked and now cooled dough. 

Using a serrated knife, carefully cut off the 

excess dough from the top while pressing 

onto the ring. 

Look for pieces of poultry stuck on the 

blade and remove them by hand. 

With the side of your hand facing out, take 

some filling and mix it in and continue to 

use your hand as a dough scraper. 

Spread the stuffing inside the dough base 

in two goes,while making sure to fill the 

corners well and without touching the 

sides. 

Flatten the stuffing as you go along. 

CHEF TIPS

o It is possible to do this step by hand. 
o The foie gras must be well frozen otherwise it will melt 

or get crushed.

o The proteins that are present in the poultry will bind the 
stuffing, as they come out naturally during the mixing 
process. 

o Using the rim of the mixer makes it easy to recover the 
stuffing. 

o Avoid putting meat stuffing or fat on the sides of the 
ring as this may prevent the top part from sticking. 

o This is a jelly-less recipe, one that calls for a “farce au 
couteau” (stuffing made using a knife). 

o Therefore, there is no need to use a grinder. 

o The inside of the pâté should be stuffed generously as 
the meat will naturally shrink during cooking.

o Fill in the gaps to avoid as much air as possible. 

o It is possible to use some egg white for the egg wash, 
but it is advisable to drain the egg wash trough a sieve 
to avoid getting some of the egg chalaza. 
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STEP 4 – ASSEMBLING THE PÂTÉ EN CROÛTE (2/2)

Prepare the egg wash by mixing the whole 
liquid cream with the egg yolks, then mix 
with a brush. 

Apply the egg wash to the side of the tin. 

Get the dough top from the fridge and 
place it on the pâté, pressing outwards to 
remove the air. 

Press down to seal the top. 

Using a knife and resting on the metal 
rectangle, cut off the excess length. 

Set aside in the fridge at +39°F (+4° C) for 
3 hours.

CHEF TIPS

o Avoid dripping egg wash between the metal ring and 
the pâté.  

o It is preferable to drip some egg wash on the meat 
rather than between the ring and the dough, which in 
this case could lead to sticking. 

o This pâté calls for a double egg wash. This will add 
shine and a nice color.  

o The first egg wash on the top will set while the dough 
is resting in the refrigerator. The second one will be 
done just before putting the pâté in the oven.
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STEP 5 – COOKING & CUTTING THE PÂTÉ EN CROÛTE

Brush some egg wash over the top of the pâté again.

Use a pastry tip to make between 3 and 5 chimneys, 
depending on the size of your mold. 

Using the back of the knife, create a nice striped pattern. 

Bake the pâté for 20 minutes in a ventilated oven at 428° F 
(220° C). 

Leave to cool for 30 to 40 minutes at room temperature and 
leave the ring around it. 

Then place in the refrigerator, still with the ring, for 12 hours. 

Once cold, cut the pie into pieces, preferably with a 
serrated knife. 

And  VOILA CHEF, it is ready to eat ! Enjoy!

CHEF TIPS

o The second egg wash application 
provides color and shine. 

o Avoid drips over the edges. 

o The chimneys allow to extract the 
water which could be trapped inside. 

o Always place in a hot oven. 

o A temperature of 428° F (220° C) 
may seem high but the poultry meat 
will continue to cook by inertia and 
this will allow the dough to cook on 
top.

WATCH FABIEN PAIRON’S MASTERCLASS ON VOILACHEF.COM


