
Seared Foie Gras with Ginger Cream

LUNCH
 

MAIN COURSE
 

MAIN DISH
 

DINNER

Ingredients
2 tablespoons firmly brown sugar  packed 

8  chive spears  fresh rinsed 

4 servings coarse salt and fresh-ground pepper

1.5 tablespoons crystallized ginger  chopped 

0.7 lb duck foie gras  fresh dry chilled rinsed (see notes) 

1 tablespoon ginger  fresh finely chopped 

0.3 cup sherry vinegar

0.8 cup whipping cream

4 slices bread  white trimmed toasted 

READY IN

45 min.

SERVINGS

4

CALORIES

359 kcal

https://whatsheate.com


Equipment
frying pan

ladle

oven

knife

blender

spatula

Directions
In a blender, whirl crystallized ginger, fresh ginger, brown sugar, and vinegar until ginger is

minced.

Pour into a 2- to 3-quart pan and add 3/4 cup cream. Stir over high heat until boiling, then stir

often until reduced to about 3/4 cup, 8 to 10 minutes; keep warm.

On each salad plate, lay a slice of toast; keep warm up to 10 minutes in a 150 to 200 oven.

With a hot thin-bladed, sharp knife (heat in hot water or over a burner), cut foie gras across

narrow dimension into 1/2-inch-thick slices; wipe knife clean after each cut and heat again.

Sprinkle slices lightly with salt and pepper.

Place a 10- to 12-inch nonstick frying pan over high heat; when it's hot enough for a drop of

water to bounce off the surface, quickly lay foie gras slices in pan, filling it without crowding.

Cook foie gras just until lightly browned on the bottom, 15 to 45 seconds, then turn slices and

brown other sides (interiors will be warm, not hot), 15 to 45 seconds.

Remove pan from heat, and with a wide spatula, quickly transfer equal portions of foie gras to

toast; spoon fat in pan evenly over toast. Ladle ginger sauce equally around portions and

garnish with chive spears.

Nutritional data is not available.

Nutrition Facts

 PROTEIN 18.03%
  FAT 51.05%

  CARBS 30.92%

Properties



Glycemic Index:33.69, Glycemic Load:8.83, Inflammation Score:-10, Nutrition Score:38.376521608104%

Flavonoids
Isorhamnetin: 0.14mg, Isorhamnetin: 0.14mg, Isorhamnetin: 0.14mg, Isorhamnetin: 0.14mg Kaempferol: 0.2mg,

Kaempferol: 0.2mg, Kaempferol: 0.2mg, Kaempferol: 0.2mg Quercetin: 0.1mg, Quercetin: 0.1mg, Quercetin: 0.1mg,

Quercetin: 0.1mg

Nutrients (% of daily need)
Calories: 359.45kcal (17.97%), Fat: 20.27g (31.19%), Saturated Fat: 11.68g (72.98%), Carbohydrates: 27.62g (9.21%),

Net Carbohydrates: 26.96g (9.8%), Sugar: 11.37g (12.63%), Cholesterol: 439.76mg (146.59%), Sodium: 434.66mg

(18.9%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 16.11g (32.22%), Vitamin B12: 40.89µg (681.58%),

Vitamin A: 24177.39IU (483.55%), Copper: 5.73mg (286.7%), Folate: 589.81µg (147.45%), Iron: 24.12mg (133.99%),

Selenium: 58.72µg (83.89%), Vitamin B5: 4.94mg (49.41%), Vitamin B2: 0.82mg (48.3%), Vitamin B1: 0.56mg

(37.5%), Vitamin B6: 0.62mg (31.06%), Vitamin B3: 6.17mg (30.83%), Phosphorus: 254.64mg (25.46%), Zinc:

2.67mg (17.81%), Calcium: 122.83mg (12.28%), Manganese: 0.17mg (8.56%), Potassium: 272.55mg (7.79%),

Magnesium: 30.75mg (7.69%), Vitamin C: 4.99mg (6.05%), Vitamin K: 5.74µg (5.47%), Vitamin D: 0.71µg (4.76%),

Vitamin E: 0.47mg (3.16%), Fiber: 0.66g (2.64%)


