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« Cepe and foie gras cake

Preparation

W ash the cepes, cut thern into thin slices and pan-firy thern until they furn golden. Drain thern.
Line the srnall tartlet ting with pork fat, then fill them with cepes.

iout 4 thin slices of foie gras fone per fin) then season.

Preparation of the truffle flan mixture
TWThisk the egg az if to male an omelette then add the crearn. Grate half the truffle and season.
Pour this filling into the ting and bake in a preheated oven at 180°C for 40 minutes.

Then turn out the flans, slice the rest of the fruffle delicately and arrange the slices on top of the flan.

serve thern with a mixed salad dressed in Provencal balsarnic winegar and extra wirgin olive oil.

Drink
Chateau la Calisse Rouge Etoiles - Syrah ef Cabernet Sauvighon

Ingredients (serves 4)

& thin slices pork fat

4 tartlet tins [ 15em diatneter)
Soog cepes | roushrooTins)
zoog fesh foie gras

1efF

ool single crearn
B0z black tufflez Salt & pepper



