
Game terrine
 Gluten Free

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
1  duck breast meat - skin left on  boneless 

300 g streaky bacon  smoked 

300 g chicken thigh  boneless skinless 

500 g chicken livers  trimmed 

140 g game  mixed skinless such as pheasant breast, pigeon or additional duck 

0.5 tbsp garlic  chopped 

1 tsp ground allspice

1 tsp juniper berry  finely 

READY IN

120 min.

SERVINGS

8

CALORIES

406 kcal

https://whatsheate.com


1 tbsp parsley  chopped 

100 ml cooking wine  dry white 

50 ml chicken stock see

8 servings little butter  for greasing 

8 servings toasts and cornichons

2 tbsp armagnac  or any other brandy 

Equipment
food processor

bowl

oven

aluminum foil

kitchen towels

Directions
Carefully cut the duck skin from the duck breast, then very finely chop the skin. Reserve 12

bacon rashers for lining the tin.

Cut all the meat and remaining bacon into 1cm pieces, keeping the different meats separate

(Step 1). Put all the best bits to one side.

Reserve the chopped bacon and, from the best bits, reserve 100g chopped chicken, 250g

chicken livers, half the mixed game, half the duck and half the duck skin.

Put all the remaining meat and duck skin into a food processor (include any fattier pieces)

and blend to a mince.

Transfer to a bowl and add the garlic, allspice, juniper berries, parsley, Armagnac or brandy,

wine and stock.

Mix in the reserved chopped meat and marinate in the fridge overnight.

Heat oven to 180C/160C fan/gas

Grease a 1.5-litre loaf tin or terrine mould with butter. Lightly stretch the reserved bacon

rashers (Step



and use most of them to line the tin or mould, overlapping slightly and leaving plenty of

overhang at the top (Step 3). Pack the meat mixture into the tin (Step 4), then fold over the

bacon overhang and lay the reserved rashers on top.

Cover the terrine with baking parchment, then cover tightly with foil. Put a folded tea towel in

a roasting tin and set the terrine on top (Step 5).

Pour enough hot water into the roasting tin to come just below the rim of the terrine tin.

Put in the oven, then reduce heat to 160C/140C fan/gas 3 and bake for 1 hrs. Take from the

oven and leave to cool for 1 hr in the water bath, then remove and leave to cool completely.

Once cool, cut a strip of foil or card to fit the top of the tin, put it on top of the terrine and

weigh it down with a few heavy cans (Step 6). Chill overnight.

Carefully remove the terrine from the tin, wipe off all the jelly and serve in slices with the

toasts and cornichons.

Nutrition Facts

 PROTEIN 33.04%
  FAT 64.76%

  CARBS 2.2%

Properties
Glycemic Index:19.63, Glycemic Load:0.12, Inflammation Score:-10, Nutrition Score:36.406521983769%

Flavonoids
Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg, Malvidin: 0.01mg Catechin: 0.1mg, Catechin: 0.1mg, Catechin:

0.1mg, Catechin: 0.1mg Epicatechin: 0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg, Epicatechin: 0.07mg

Hesperetin: 0.05mg, Hesperetin: 0.05mg, Hesperetin: 0.05mg, Hesperetin: 0.05mg Naringenin: 0.05mg,

Naringenin: 0.05mg, Naringenin: 0.05mg, Naringenin: 0.05mg Apigenin: 1.02mg, Apigenin: 1.02mg, Apigenin:

1.02mg, Apigenin: 1.02mg Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg, Luteolin: 0.01mg Kaempferol:

0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.01mg Myricetin: 0.08mg, Myricetin: 0.08mg,

Myricetin: 0.08mg, Myricetin: 0.08mg Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin:

0.02mg

Nutrients (% of daily need)
Calories: 405.79kcal (20.29%), Fat: 27.37g (42.11%), Saturated Fat: 10g (62.47%), Carbohydrates: 2.09g (0.7%), Net

Carbohydrates: 2g (0.73%), Sugar: 0.24g (0.27%), Cholesterol: 326.37mg (108.79%), Sodium: 407.28mg (17.71%),

Alcohol: 2.56g (100%), Alcohol %: 1.52% (100%), Protein: 31.42g (62.85%), Vitamin B12: 14.53µg (242.15%), Vitamin A:

7148.89IU (142.98%), Folate: 372.65µg (93.16%), Selenium: 58.13µg (83.05%), Vitamin B2: 1.33mg (78.41%), Vitamin

B3: 11.77mg (58.85%), Vitamin B6: 1.04mg (51.92%), Vitamin B5: 4.9mg (49.03%), Iron: 7.59mg (42.16%),

Phosphorus: 393.59mg (39.36%), Vitamin B1: 0.46mg (30.58%), Copper: 0.45mg (22.33%), Zinc: 3.12mg (20.83%),



Vitamin C: 13.93mg (16.88%), Potassium: 451.17mg (12.89%), Manganese: 0.2mg (10.2%), Vitamin K: 10.19µg (9.7%),

Magnesium: 36.71mg (9.18%), Vitamin E: 0.84mg (5.59%), Calcium: 18.68mg (1.87%)


