
Duck Paté with Summer Stone Fruit & Australian Black Truffles 

Perry Hoffman, étoile 
“Australian black truffles are our favorite in the world of black truffles. They sit as kings, as they far 
surpass anything from Europe, in aroma, taste and consistency.” 

(Serves 4+) 

Paté:  

• 1 ¼ lbs. of duck liver 
• 2 tablespoons good brandy  

• 1 ½ tablespoons salt 
• 2 cups heavy cream 
• 1 tablespoons toasted black peppercorns (cracked) 

Preheat oven to 275F.  Place duck livers and brandy in a blender with the salt and puree 

until smooth. Pass liver mixture through a chinoise, while adding the cream at the same 
time. Use a ladle to help move the mixture through the fine mesh screen. Once strained, 
add the pepper and whisk to incorporate all ingredients. Pour mixture into terrine molds 
and place in a warm water bath coming half way up the terrine molds. Cover entire pan 
with foil and place into oven. Bake for 40-45min or until set. (This will make more than 

you need for his dish) 



Sherry Vinaigrette: 

• 1 tablespoon Spanish sherry vinegar 

• 1 tablespoon Dijon mustard 
• ½ cup extra virgin olive oil 

Place vinegar and mustard in a small bowl, while whisking, slowly add the olive oil 
whisking until mix is emulsified. Place into a small squeeze bottle. 

Garnishes: 

• 2 Royal Blenheim apricots, cut into small wedges 
• 2 white peaches, cut into small wedges 
• 1 head of frisee, all green removed and pick 20 small sprigs  
• a handful of pea shoots 

• 20 red mustard leaves 
• 20 sprigs of chervil 
• 20 very thin crostini (sourdough baguette brushed with melted butter and baked until 

crisp) 
• 3oz Australian black truffle (shaved paper thin) 

To assemble the dish:   

Place some of the paté into a piping bag. Cut the tip of the piping bag at 3/4 inch. Pipe 
the paté in a 6” cylinder onto the desired plate. Place 4 or 5 peaches spaced out on top 
of the paté, and alternate with all other ingredients. Place small dots of sherry 
vinaigrette along one side of the paté. Finish with Maldon salt. 


