
authentic . individual . iconic

Discover more recipes on 
www.privilege-marine.com

Queen Scallops with 
Caramelised Foie Gras

Mix the wet ingredients together in one bowl and 

the dry ingredients together in another bowl. 

Then add the dry ingredients to the wet  

ingredients and gently combine.  

Grease & line a small loaf tin.

Pour the batter into the loaf tin and bake at 

180°C/350F for 25 minutes or until a skewer 

inserted into the middle comes out clean.

When cooled, wrap in cling film and chill.   

This loaf can be frozen for up to 3 months.  

Allow to thaw a little and thinly slice with  

a serrated knife. Bake slices on a tray as  

required 120°C/250F until golden brown. 

Leave to cool and they will harden.

24 Queen Scallops

70g tin Duck Foie Gras

24 slices gourmet fruit loaf

Brown Sugar

Balsamic Fig Glaze

Micro Herbs

Blackberries

Redcurrants

1 cup Milk

1/4 cup Brown sugar

1/4 cup Greek Yoghurt

1/2 cup Plain Flour

1/2 cup Wholemeal Flour

1/4 cup Dried cranberries

1/4 cup Raisins

1/4 cup sunflower seeds

1/4 cup crushed walnuts

1/4 cup flaked almonds

3 teaspoons baking powder

1/2 teaspoon cinnamon

1/4 teaspoon nutmeg

1/4 teaspoon dried rosemary

1/4 teaspoon salt

1/4 teaspoon ground black pepper

Pour the balsamic into a pan and boil gently whisking all the time. When reduced add 

the preserve and salt and whisk again. Allow to cool. If too thick add a little water. 

Store when cooled in the refrigerator.

1 cup Balsamic Vinegar

3/4 cup Fig Preserve

Pinch of salt

Pan Fry the scallops in a little oil until golden and just cooked through. Drizzle plates 

with Balsamic fig glaze. Place 3 toasted fruit loaf slices per person on each plate and 

top each slice with a scallop Thinly slice the Foie Gras and place on top of the scallops.

Sprinkle brown sugar over the Foie Gras and caramelise until golden and bubbly. 

Decorate with berries and micro herbs. 

Serve immediately.

Servings 8

Prep Time 30 min

Cook Time 50 min
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Bon appétit

Gourmet Fruit Loaf

Balsamic Fig Glaze

Queen Scallops & Caramelised Foie Gras 
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