
TRUFFLE WHITE PUDDING
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FABIEN  PAIRON



COMPLETION 
TIME

45 minutes

COOKING TIME
30 minutes

REST PERIOD
20 minutes

TOTAL COMPLETION TIME
1 hour 35 minutes

SPECIFIC UTENSILS

o Cutter Mixer
o Thermometer
o Cling film
o String 
o Piping bag
o Plain tip #9 (9mm)

FICHE TECHNIQUE

INGREDIENTS:

SERVES 10:

o 12 oz pork belly (340 g)
o 5.6 oz poultry fillet (160 g)
o 8.5 oz eggs (240 g)
o 17.6 oz whole milk (500 g) 
o 1 oz black truffles (30 g)
o 1 pork casing, 11.8-13.8 in long (30-35 

cm)
o 3 garlic cloves
o 0.5 oz fine salt (14 g)
o 1.8 oz carrots (50 g)
o 1.4 oz onions (40 g)
o 3 sprigs of thyme 
o 2 sprigs of parsley
o 1 laurel leaf
o ½ vanilla bean
o Ground pepper
o Butter

TECHNICAL DESCRIPTION
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Heat the milk in a saucepan.

Scrape out the vanilla pod. 

Infuse the milk with the vanilla beans and the pod. 

Coarsely crush the parsley. 

Add the parsley, thyme and bay leaf. 

Finely chop the carrot and add it to the mix. 

Coarsely chop the shallot and then the garlic cloves. 

Cover with cling film. 

Bring the milk to a simmer and keep at a temperature of 60° 
C.

CHEF’S TIPS

o The infused milk is made with whole 
milk, which has a higher fat content.

o Fat is what brings out the taste.

o Hence, using whole milk will enhance 
the flavors even more.

o The carrots brings extra flavors and a 
slight touch of sweetness.

o To avoid losing any flavor, cover the 
pan with cling film.

STEP 1 – INFUSED MILK
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INGREDIENTS

o 17.6 oz Whole milk (500 g)

o 2 garlic cloves

o 1.8 oz carrots (50 g)

o 1.4 oz onions (40 g)

o 2 sprigs of thyme

o 2 sprigs of parsley

o 1 laurel leaf

o ½ vanilla bean

o Freshly ground pepper



Using a knife, run it along the poultry fillet and check that 
there are no nerves present. 

If necessary, scrape it with a knife if necessary to get the 
flesh and muscle. 

Cut small pieces of meat. 

Pour everything into the blender.

Cut the breast into small cubes.

Check that there is no cartilage.

Add to the blender. 

Season with salt and pepper. 

Blend the mixture. 

Strain/filter the milk, which is kept at about 60° C, to make 
the emulsion. 

Blend the mixture on medium speed while carefully adding 
the milk. 

Stop halfway through to make sure it is not too hot. 

Start to mix again and keep adding the milk, gently. 

Add the eggs one by one. 

Take out and set aside.

CHEF TIPS

o Always keep an eye on the 
thermometer.

o The pork belly provides a little fat.

o Naturally, the meat will form a ball 
and stick to the side of the bowl.

o The most important thing is that the 
meat is perfectly chopped.

o The blades of a food processor 
should never be put in the 
dishwasher as it would damage 
them.

o Always wash them by hand.

STEP 2  – PREPARING THE MEATS & HOT EMULSION
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INGREDIENTS

o 12 oz Pork belly (340 g)

o 5.5 oz  Poultry fillet (160 g)

o 8.5 oz Eggs (240 g)

o 0.5 oz Fine salt (14 g)

o Freshly ground pepper: 2 turns



Using a mandolin, slice the truffles evenly. 

Then cut the strips into small cubes, measuring a few 
millimeters each. 

Gently mix the diced truffles with the white pudding mixture 
until it becomes completely homogeneous.

CHEF TIPS

o Truffles are an interesting addition if 
they are cut into small cubes and are 
visible in the stuffing.

o They will flavor the white pudding.

o Always be careful when using a 
mandolin.

o The truffle used in this recipe is the 
tuber melanosporum. 

o At the store, if a pudding is 
advertised as a white sausage with 
truffles, by law it should have at least 
3% truffles.

o At the butchers' shops, the 
percentage is about 4-5%.

o The white pudding stuffing will 
naturally coagulate when it is 
poached.

STEP 3 – FLAVORING WITH TRUFFLES
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INGREDIENTS

o 1 oz Black truffles (30 g) 
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Take a piping bag with a plain tip. 

Close the bag right above the tip and seal it with a clip. 

Insert the tip into the end of the casing, then carefully 
slide about 5-6 cm of casing over the tip. 

Leave the casing hanging on the table. 

Fill the piping bag with the stuffing. 

Remove the clip. 

Pour the filling into the bag while holding the casing at 
the tip. 

When finished, tie the end of the casing while pushing 
out the air. 

Press the stuffing into the sausage to create a little 
tension. 

Cut the casing. 

Tie a new knot at the other end, still pushing out the air 
and maintaining tension. 

Cut small pieces of string. 

Tie knots with the string to form strands of 5 to 7 cm 
long. 

Tighten, squeeze the string and cut off the excess.

CHEF TIPS

o The pork casing should be ordered from the 
butcher and should be about 30-35 cm 
long.

o As the stuffing is liquid, the bag must be 
secured by closing it temporarily with a clip, 
just above the tip. 

o Professionals use a meat stuffer. 
o To make the recipe at home, simply slide the 

casing over the tip.
o You can purchase special funnels for 

puddings. 
o The difference is that when stuffing the 

puddings with the casing, you really have to 
hold it down to let the stuffing flow inside.

o Do not overfill the bag, and do not rush to fill 
the casing. 

o To tie it up, put two fingers around it and tie 
it properly on the inside to create a real 
butcher's knot. 

o Be careful not to tear the casing with a knife 
when cutting the excess string.

o Always maintain tension in the casing when 
tying the knots to get nice puddings.

STEP 4 – STUFFING THE NATURAL CASING

INGREDIENTS

o 1 Pork casing of about 30-35 cm long



Lay some cling film flat on the table. 

Use a spatula or a piping bag to place some stuffing on 
top of it. 

Fold the cling film in half across the width. 

Form a cylinder by gently pushing the stuffing towards you 
with your thumb. 

Roll the cylinder to increase the pressure. 

Make a knot at one end of the roll. 

Roll the cylinder to accentuate the cylinder shape again by 
pressing on it lightly. 

Make the second knot at the other end and squeeze well. 

Remove the excess film.

CHEF TIPS

o The white pudding with a casing 
made from cling film will naturally be 
thinner than one made with a natural 
casing.

o

STEP 5  – ALTERNATIVE OPTION : 
CLING FILM CYLINDER
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CHEF TIPS

o The water should not be boiling, just 
simmering, in order to preserve the 
truffle aroma. 

o Plunging the white puddings into ice 
water will stop the cooking process 
and keep the product white. I

o If you place an absorbent paper 
towel on top of them, the capillary 
action allows them to be completely 
covered. 

o Keeping the puddings immersed 
prevents marks on the parts outside 
the water from forming. 

o It is possible to remove the white 
pudding with a skimmer, a slotted 
spoon or your hands. 

o To do this with your hands, you must 
be careful and first immerse them in 
ice water for a few seconds.

STEP 6 – POACHING THE PUDDINGS

Bring the water to a simmer at about 80-90°C and set the 
induction cooktop at about 4-5. 

Dip the puddings into the water. 

Cover with paper towels or parchment paper to keep the 
puddings immersed in the water. 

To make a nice disc with parchment paper: take a sheet and 
fold it in half, then fold it in half again and repeat the operation 
until you have a very thin triangle. 

Find the radius of the pan with the tip of the baking paper 
and cut the opposite edge to the right size. 

Open the parchment paper to form a circle and place it on 
the pudding. 

Poach in simmering water at 80-90°C for 20 minutes. 

Then plunge the puddings into iced water to stop the cooking 
process.



Drain the puddings well on a paper towel. 

Cut the strings with scissors. 

Remove the pieces of string. 

Put butter in a pan. 

Crush the garlic cloves and leave the skin on. 

Add the white pudding as soon as the butter is slightly foamy.

Add the thyme. 

Baste the puddings regularly with the butter. 

Turn regularly to ensure even coloring. 

And VOILA CHEF, it's ready! Enjoy!

CHEF TIPS

o The white puddings can be 
oven-baked on a baking tray with 
butter or in a pan. 

o Crushing the garlic cloves allows the 
flavors to be released. 

o The goal is to have a slightly golden 
color. 

o Be careful not to have a butter that is 
too hot or too brown. 

o Turning regularly allows the 
temperature to rise on both sides so 
that the product is warm to the core. 

o When cooked, you should note that 
the casing has stretched nicely. 

STEP 7 – FINAL COOKING: PAN-FRYING THE PUDDINGS
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INGREDIENTS

o Thyme

o Garlic cloves

o Butter

WATCH FABIEN PAIRON’S MASTERCLASS ON VOILACHEF.COM


