Pate en Croute   

 Lesson 6
Advanced Garde Manger 
Literally - en croute - means "wrapped in dough." 
[image: image11.jpg]



Technique:  It's the technique that's important.   
1. Dough - en croute - fat, flour and water for moisture.
2. Roll dough out, in what Chef Ross calls, the "airplane thing."  Use mold as a template on dough. 
3. No need to spray or flour mold.
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4. Forcemeat - lean (75%) Meat and Fat (25%) Basic Forcemeat. Basic proportions: 75 % and 25 %.  
5. Season it - then taste it. But, watch out the way you cook it, because you can get a false reading. Example: searing.   
6. You can taste it by poaching the forcemeat in plastic wrap. 160 degrees. Poaching is best, because, it doesn't get carmelized.   
7. Look for little or no movement of bubbles when you poach.    
8. Cook it until it's done and then taste it.   
Panada - Binder    
1. Panada as a binder can be made out of bread, oatmeal, egg yolks, pate a choux, etc.  
2. Key is 20 % of total weight of forcemeat should be binder or panada.  
3. After adding panada, poach again - this time look how the forcemeat tastes and make sure that there's enough binder in it. 
4. The liner for Pate en Croute can be: prosciutto, ham, bacon - the sky is the limit when it comes to liners.  

5. Overlap the dough in the mold, so you can cover it. 
6. Pipe forcemeat into mold.  
7. Garnish, inside mold: random & inlaid. Examples: dried fruits and pistachios.  
8. Challenge lies in seasoning and garnish.  
9. Fill mold just a little bit above the top because of protein shrinkage. 

10. Tuck dough in.

11. For the outside garnish, you can use leftover dough on Gross Piece.
Gross Piece: 
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Definition of Gross Piece: A portion of Pate or Terrine left intact to show the original form along with the slices. Usually about 6 to 8 inches long, it adds height to the platter or mirror and helps the customer figure out "what the heck it is?" Plus, if you did a really nice job in forming your terrine, you want to be able to show that off and not just cut it all up.
1. Use an egg wash. 
2. Don't forget two chimney(s) (one on each end - you can disguise the one on the Gross Piece end). 
3. The purpose of a chimney is to make sure that the steam comes out.  
4. It's not true that the bigger the chimney - the more steam is released.  

5. Literally, all you need is to grab a pen - roll Reynolds wrap up nicely and there's your chimney.   
6. Cut indentions on dough, so they will hold chimney(s). .
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Beef Wellington    
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1. Beef Wellington combination: puff pastry, mustard and protein. 

2. Classical traditional sauce for Beef Wellington is Béarnaise.  
3. Cook mushrooms until they're dry.
4. Egg wash on outside
5. Place prosciutto on bottom to protect dough.
6. Today's technical tasks: Each bench will make a Pate en Croute. Bench 4 - Bread soaked in milk as a panada. Think about inside and outside garnish.
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Demonstration 

Duxelle    
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1. Duxelle - French word literally means a "diced mushroom coating." 
2. Duxelle - finely diced mushrooms, cooked with shallots and onions until they give up all of their water. A traditional French stuffing or part of a dish. 

3. You have to have a minimum of (2) two different types of mushrooms. Chef Ross used Portobello and button mushrooms, but has made it with an assortment of hand-picked wild mushrooms.
4. Add shallots (they're a little bit finer than onions) garlic, S & P, 1/2 pound of butter - helps bind mushrooms, etc. 
5. Sauté off mushrooms and a little bit of thyme towards end. 
6. You can add foie gras: It's a luxury food.




 It is liver that is packed full of fat.





 Foie gras gives it that lift of elegance and flavor. 
7. Add brandy, cognac, etc. Allow alcohol to warm slightly before flambéing. You're looking for a gentle flambé (unlike photo).  
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8. Port is good with foie gras, mushrooms and beef. 
9. Chef used brandy because that's what he had.

10. Adds heavy cream (38 % fat)

11. Can't go wrong with that sequence of flavors.
12. Put in bowl (transferred from sauté pan to bowl) to cool.

13. If it's too loose, and needs to be a little drier, use Roquefort cheese - will gently melt in. Cheese gives it a background flavor that compliments.

14. If it's still a little bit loose, you have some options to dry it out further: bread crumbs (2-day old baguettes are excellent for this purpose or you can use Panko.
15. You need stuffing to be cold. As soon as mixture gets cold, the cream and cheese will set up.
16. Can add egg as a binder, if you need it drier or a binding agent.
17. Very Important: Need a minimum of (2) two different kinds of mushrooms. You have to keep on tasting it.
18. Each bench is to make a batch of Duxelle.
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Demonstration 

Beef Wellington 

(Technique of Wellington. Classic version with beef).    

1. Can take this technique and transpose it, using: beef, pork tenderloin, chicken breasts and salmon. 
2. Cut (4) four section of tenderloin. Used two middle seconds in dish. 
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3. You want even pieces of tenderloin so they cook evenly. 
4. Lightly salt and pepper loin. 
5. Sear it. You want rare inside and red on the outside. Meat still has to be soft. 
6. Important: Seat it off just a little bit. Carmelization is an additional flavor. 
7. Ends will already be partly cooked. 
8. Remember to cut four pieces out of middle section. 
9. Puff Pastry. Roll it out. Eye-ball amount of dough you will need to make Wellington. . 

10. The rolled out section of dough will not be that big. 
11. Transfer it to parchment paper. 

12. Chef Ross put down a couple of slices of prosciutto on dough. This is a luxury product. Serious luxury: the prosciutto ideally helps to bind or hold the Duxelle. 
13. You have to place Wellington by working backwards. In other words, put some of the cold Duxelle on top of the prosciutto. Put beef on top. The mushroom mixture is sticky and gooey so it will stay on the product. 

14. Put more Duxelle on top of tenderloin. 
15. .Encase beef in Duxelle. Remember to make sure that dough is big enough. 
16. Check meat for marbling. If there isn't much marbling, you will definitely need the Duxelle for moisture. 

17. Crack egg for egg wash. You can use whole egg, just egg yolk or egg with milk. Chef just used egg - he went some where in-between. He used egg wash as "super glue." 
18. You want puff pastry as cold as possible as you can get it. 

19. Bring up sides of dough.

20. Wrap dough around beef as a basket. 

21. Put more egg wash on it.

22. Presentation side is bottom of product.
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23. Chef put layer of dough on top (because he didn't have a big enough piece) and used more egg wash. 
24. Using parchment paper is a good idea. You can carry Wellington or can use paper to roll it up. 
25. Can decorate top of Gross Piece. Cut out a couple of leaves, cherries, etc. Use more egg wash to adhere it to dough top.

26. Important principles of making a Beef Wellington: 

· Need to work with cold dough and cold Duxelle. 

· Put whole thing into refrigerator for a couple of minutes.

· Then put it in a hot oven so puff pastry really puffs up. 

27. When it comes out of the oven, let it rest for 10 to 30 minutes. Beef should register 120 degrees out of oven.
28. Carry-over heat will bring it up to 130 to 140 degrees

29. Chef's Beef Wellington was a little bit rare.

30. If it turns out that rare, you can slice it and keep it in a really low oven during service. The tenderloin today was juicy but a little tougher than the chef liked because it had very little marbling. 

Important to remember: All protein is a muscle and you have to let it rest when it comes out of the oven, because all of the moisture goes to the middle and if you slice it too soon, all of the juices will come out. The whole object is to keep the juices in. 

