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Mandarin Oriental Bangkok 
                           

Foie Gras Terrine with Fennel,  

Sun kissed Orange and dehydrated Pansies 
  

          

 Preparation Time : 75 min  

 Cooking Time : 75 min 

 

 Yield: 4 Portion  

 WEIGHT : 100 gm /Portion 

 
Recipe  
 
Foie Gras Terrine: 
200 gr Foie Gras 
10 gr Muscat Wine 
5 gr Orange Juice 
Fennel Seed, toasted and ground 
Anise Star, ground 
Salt 
Sugar 
White Pepper 
 
Compressed Fennel Confit: 
500 gr Fennel 
50 gr White Onion 
50 gr Olive Oil 
100 gr Mineral Water 
Rosemary 
Thyme 
Salt 
White Pepper 
 
Fennel Sauce: 
Fennel Confit Trimmings 
Xanthan Powder 
Olive Oil 
 
Orange Jelly: 
200 gr fresh Orange Juice, strained 
1 gr Agar Agar 
Fennel Seed 
Anise Star 
Salt 
White Pepper 
 
Finishing: 
Fennel greens 
Orange Segments 
Pansies Blossoms 
 
Sea Salt Flakes 

 
Method  

 
Foie Gras Terrine: 
Clean and devein the foie gras. Season with salt, 
sugar, pepper and ground fennel and anise. Carefully 
fold in the wine and juice, press in a mold and keep 
chilled for 24 hours.  
Steam the airtight packed block at 85°C for 45 
minutes. Coo; down and keep chilled for another 12 
hours before slicing to desired shape. 
 
Compressed Fennel Confit: 
Clean the fennel and remove the outer hard layers, 
separate the inner layers. Cut the onion in half. 
Simmer all ingredients on low temperature without 
stirring until the fennel is soft and almost falls apart. 
Press the fennel in a mold, and top it with a heavy 
weight. Keep it cool for 12 hours, while pressing. 
Then cut into needed shape and keep the trimmings 
for the sauce. 
 
Fennel Sauce: 
Blend the fennel trimmings finely and add 20% extra 
virgin olive oil. 
While blending, add Xanthan powder – 0.6gr per 
100gr fennel mixture. 
 
Orange Jelly: 
Bring the orange juice to boil, add some fennel seed 
and anise, season with salt and white pepper. 
Reduce to 100 ml and add 1 gr Agar Agar. 
Strain into a mold and chill for 3 hours, before 
cutting. 
 
For decoration, pick the pansies blossoms of the 
stems, and dry in the open oven at 120°C. 
Cut some orange segments in small pieces, and pick 
some nice tips of fennel greens. 
 
Arrange all the prepared nicely on a plate, and 
decorate with fennel sauce drops, orange pieces, 
jelly cubes, dehydrated blossoms and green tips. 
Sprinkle with a few coarse flakes of sea salt. 

 


