Chapter 9

Miscellaneous Meats

What is Foie Gras?

· Fattened liver of a duck or goose 

· 2400 B.C. Egyptians domesticated geese and fattened them to improve  flavor and yield

· Pig fat was banned in Ancient Egypt and goose fat was versatile and flavorful

What is Foie Gras?

· Romans and Greeks continued this tradition 

· At some point, they discovered the liver was a tasty treat!

· 1750s, a French chef developed  pâté de foie gras: a whole lobe placed in a pastry crust and surrounded by forcemeat

· Foie gras finally took its place in haute cuisine 

Foie Gras Today

· American production:

· White Pekin females and Muscovy males

· Moulard males are fattened for their livers

Foie Gras Today 

· Entire duck is fabricated and used after the liver is harvested

· Breasts = maigret

· Legs and wings sold to make confit

· Duck fat is used as a cooking medium

· Carcass is sold for stock

· Tongues, feet, etc. sold to Asian markets

· Feathers sold for down

Ducks, Geese and Animal Rights

· International Duck Research Cooperative says:

· Bird anatomy is fundamentally different from ours 

· They need to store energy for long migration flights and will gorge on whatever food is available

· Have specially evolved livers that become repositories for fat

· Throats are designed differently than ours and the feeding tube causes no discomfort

Ducks, Geese and Animal Rights

· According to the National Institute of Agronomical Research 

· High stress levels in ducks occurred only when they were not accustomed to handling by humans

· Lower levels of stress were recorded with their first feeding

· Stress levels returned to normal with regular handling and subsequent feedings 

Questions?


Sausages

· From the Latin salsus meaning salted

· Ancient Rome and Greece created some of the earliest: ingredients included everything from nuts to dormice

· Two types:

· Fresh

· Cured

Sausages

· Fresh: contain no nitrates (NO2) or nitrites (NO3)

· Cured: contains nitrates of sodium or potassium to prevent spoilage

· TCM – tinted cure mix: keeps meats pink, even when cooked; too much can be toxic; too little will not prevent spoilage

· Cured sausages can be sold raw or cooked 

Sausages

· Smoked 

· almost always cured

· lightly or heavily smoked

Basic Ingredients

· Lean pork or other primary ingredient

· Pork fat

· Fillers

· Salt 

· Herbs and spices 

Basic Ingredients

· Pork fat must be added to maintain moisture and mouth-feel

· Makes up 25-50% of total weight, but normally about 33%

· Whole pork butt has good fat to lean ratio for          sausage-making 

· Low-fat sausages can be made with less than 25% fat, but care must be taken to avoid over-cooking and drying out

Basic Ingredients

· Fillers that can be added: rice, barley, bread crumbs

· Salt – normally iodized but kosher or sea can be used

· Seasonings

· Fennel

· Pepper

· Garlic

· Spices 

Sausages

· Casings: 

· Natural: from animal intestines -- edible

· Collagen: pressed from animal product -- edible

· Synthetic: plastic -- inedible

· Equipment: stuffers

· Cooking:

· Simmer/poach

· Sauté or pan-fry

· Braise

· Broil/grill

Important Factors

· Three C’s

· Keep it cold, keep it clean, keep it covered

· Grinding: important to achieving proper texture and character

· additional texture can be added with diced meats 

· Proper seasoning

Questions?

