Terrine de Campagne with pink Peppercorns

Ingredients Instructions
12 or 13 slices of bacon

1. Put the pork loin cubes, chicken livers and
roughly chopped bacon into the bowl of your food
processor equipped with the blade attachment.

2. Pulse the mixture 12 or 15 times, scraping
the sides down 2 or 3 times during the process.
You are looking for a very varied texture. Do not
over process.

3. Once you are happy with the texture move the
meat mixture to a large mixing bowl. Add the salt,
pink and black peppercorns and the brandy. Stir to
incorporate. Next, add 2 lightly beaten eggs along
with the shallots. Mix this all together quite
well.

4. Choose a three cup terrine mold, or some
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other oven proof dish of appropriate size and
shape

5. Lay a single file line of bay leaves along
the bottom of my terrine. These are mostly for
flavor, but they can be a pretty decoration as
well. Either way, they are and optional.

6. Line the long sides of terrine with strips
of bacon. Leave enough bacon hanging over both
sides to cover the top. Line the entire length of
the mold. But the two ends should be left open
with out a bacon covering.

7. Spoon the meat mixture into the terrine
mold. Filling nearly all the way to the top, but
leave about 1/4 inch of space. Fold the hanging
bacon up and over the entire top of the terrine.

8. If your mold has a lid put that onto cover
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the terrine. If not, cut a piece of parchment to

size and wrap the whole terrine all the way around
in aluminum foil. Let the flavors come together in
the refrigerator at least 6 hours. Overnight is
better.

9. When you are ready to cook the terrine
preheat the oven to 350 degrees F. Place the
covered terrine in a large baking dish and pour
water into the baking dish to come halfway up the
sides of the terrine.

10. Bake this in the bain-marie for 1 1/2 hours,
or until the pAfA¢tAfA© starts to pull away from
the sides of the mold.

11. Lift the terrine out of the water and set it
aside to cool completely while still covered.

12. Once it is cool, drain off any extra liquid
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in the terrine mold. You may need to run a knife
along the edges of the mold to be assured that it
is not sticking.

13. Invert the mold onto a serving platter. Use
a very sharp serrated knife to cut the pAfA¢tAfA©
into slices. Serve with crusty bread and any
combination of traditional accompaniments.
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