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Borscht Horseradish Terrine
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Gluten Free

READY IN SERVINGS
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300 min. 8 228 kcal
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Ingredients

I:‘ 1.5 cups beef broth

I:‘ 1large garlic clove smashed

I:‘ 4.5 teaspoons gelatin powder unflavored divided (from two)
D 0.3 pound ham smoked cut into 1/8-inch dice

I:‘ 1 tablespoon horseradish drained

I:‘ 1 teaspoon juice of lemon fresh

I:‘ 0.1 teaspoon pepper hot
I:‘ 0.5 cup cream sour
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1 bay leaves

8 servings vegetable oil for oiling terrine

2 tablespoons water cold divided

1leaves watercress

1.3 cups yukon gold potatoes russian style for another use (reserve solids )
2 tablespoons frangelico sweet finely chopped

2 tablespoons frangelico sweet finely chopped

Equipment
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bowl
sauce pan
baking paper

sieve

Directions
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Lightly oil terrine.

Cut a strip of parchment paper to fit in bottom of terrine and up the 2 ends, allowing

overhang at each end.

Put 2 teaspoons cold water in a small metal bowl, then sprinkle 1/2 teaspoon gelatin evenly

over water.
Let stand 1 minute to soften.

Meanwhile, stir together sour cream, horseradish, 1/4 teaspoon salt, and 1/8 teaspoon pepper
in a bowl.

Heat softened gelatin in bowl set over a small saucepan of barely simmering water, stirring,

until dissolved, about 30 seconds.

Remove bowl from heat and stir in 2 tablespoons horseradish cream, then stir mixture into

remaining horseradish cream until combined well.
Spoon into terrine, smoothing surface, then chill until set, about 10 minutes.

Simmer broth, bay leaf, garlic, red-pepper flakes, cloves, and lemon juice in a 1-quart
saucepan, covered, 5 minutes.
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Remove from heat and set aside.

Put remaining 2 tablespoons cold water in cleaned small metal bowl, then sprinkle 2

teaspoons gelatin evenly over water.
Let stand 1 minute to soften.

Add softened gelatin to broth in saucepan and heat over low heat, stirring, until gelatin is
dissolved. Strain broth through a fine-mesh sieve into a metal bowl, discarding solids.

Transfer 1/2 cup broth to cleaned small metal bowl (reserve remaining broth in other bowl).
Put small bowl (with 1/2 cup broth) into an ice bath and let stand, stirring gently, until broth is

cool and syrupy.

Spoon 1/4 cup cooled broth onto set horseradish cream layer (reserve remaining broth in

small bowl at room temperature), then chill terrine until set, about 10 minutes.

Add veal tongue and gherkin to larger quantity of reserved broth in bowl, then put bowl into a
large ice bath and stir gently and constantly until mixture has consistency of raw egg whites.

Pour mixture onto set broth layer in terrine and chill until set, 15 to 20 minutes.

Spoon remaining 1/4 cup broth in small metal bowl over set tongue layer. (If broth has gelled,
re-melt over barely simmering water, then put bowl into large ice bath and let stand, stirring,
until cool and syrupy.) Chill terrine until broth layer is set, about 10 minutes.

Stir together borscht liquid, 1/4 teaspoon salt, and 1/8 teaspoon pepper in cleaned 1-quart

Saucepan.

Transfer 2 tablespoon seasoned borscht mixture to cleaned small metal bowl, then sprinkle

remaining 2 teaspoons gelatin evenly over mixture.
Let stand 1 minute to soften.

Add softened gelatin to borscht mixture in saucepan and heat over low heat, stirring, until

gelatin is dissolved.

Transfer to cleaned small metal bowl. Put bowl in ice bath and stir gently and constantly until

consistency of raw egg whites. Spoon over set broth layer and chill terrine at least 4 hours.
Invert a large plate over terrine, then carefully invert terrine onto plate with aid of parchment.
Cut terrine into 3/4-inch-thick slices.

Terrine can be chilled (covered once set) up to 3 days
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I proTEIN 11.53% [ FAT 75.38% cArBs 13.09%

Properties
Glycemic Index:22.59, Glycemic Load:4.82, Inflammation Score:-2, Nutrition Score:5.6734783208889%

Flavonoids

Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol: 0.03mg, Eriodictyol: 0.03mg Hesperetin: 0.09mg,
Hesperetin: 0.09mg, Hesperetin: 0.09mg, Hesperetin: 0.09mg Naringenin: 0.0lmg, Naringenin: 0.01mg, Naringenin:
0.01mg, Naringenin: 0.0Img Kaempferol: 0.33mg, Kaempferol: 0.33mg, Kaempferol: 0.33mg, Kaempferol: 0.33mg
Myricetin: 0.0Tmg, Myricetin: 0.0Img, Myricetin: 0.0Img, Myricetin: 0.0lmg Quercetin: 0.31mg, Quercetin: 0.31mg,
Quercetin: 0.3Img, Quercetin: 0.31mg

Nutrients (% of daily need)

Calories: 227.56kcal (11.38%), Fat: 19.32g (29.73%), Saturated Fat: 4.5g (28.12%), Carbohydrates: 7.55g (2.52%), Net
Carbohydrates: 6.65g (2.42%), Sugar: 0.95g (1.06%), Cholesterol: 17.27mg (5.76%), Sodium: 355.44mg (15.45%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 6.65g (13.3%), Vitamin K: 27.04ug (25.75%), Vitamin C: 8.3mg
(10.06%), Vitamin B6: 0.18mg (9.04%), Vitamin E: 1.27mg (8.46%), Vitamin B1: 0.12mg (8.02%), Selenium: 5.18ug
(7.4%), Potassium: 246.65mg (7.05%), Phosphorus: 70.45mg (7.04%), Vitamin B3: 1.4mg (7.01%), Copper: 0.11mg
(5.31%), Vitamin B2: 0.08mg (4.9%), Manganese: 0.08mg (3.88%), Magnesium: 14.79mg (3.7%), Fiber: 0.9g (3.6%),
Zinc: 0.51mg (3.39%), Iron: 0.55mg (3.07%), Calcium: 26.12mg (2.61%), Vitamin B12: 0.15ug (2.54%), Folate: 10.02ug
(2.51%), Vitamin B5: 0.24mg (2.4%), Vitamin A: 104.43IU (2.09%)



