
 

Slow Cooked Pigeon with Perigord Black Truffles

Ingredients

P igeon in Vacuum Bag; 
2  p cs   Bre s s e  P ig e o n  @ 600g  
50  g   P e rig o rd  Bla ck  T ru f f le s  
2  p cs  Va ccum  P a ck  Ba g  
5  m l P o rt 
5  m l  Ma d e ira  
5  m l Arm a g na c  

 
P igeon Jus Gras; 
100  g  P ig e o n  Bo ne s  
5  g  T hym e  
2  p cs  Sha l lo ts  
2  p cs  Bu tto n  Mus h ro o m s  
300  m l C h ick e n  Sto ck  
80  m l Ma d e ira  
300  m l W a te r 

 
Conf it  Legs; 
R e s e rve d  4  p cs  P ig e o n  Le g s  
2  p cs  Ga rl ic 
100  g  Duck  fa t 
5  g  T hym e  
10g   Se a  Sa l t 

 
Tortellini of  W ild Mushrooms; 
P a s ta  Do ug h  
500  g    F lo u r 
8  p cs  Eg g  Y o lk s  
3  p cs  W ho le  e g g s  
1  tb s p  O l ive  O i l  
1  tb s p  Sa l t 
50  g  W i ld  Mus h ro o m  ra w 
5  g  C h ive s  
1  p cs  Sha l lo ts  
10  g  O l ive  O i l  

 
Celeriac Puree; 
200  g  C e le ria c (p e e le d  & g ra te d )  
20  g  Bu tte r 
200  g  C re a m  
120  m l C h ick e n  Sto ck  
4  p cs  Ba b y Le e k s  
50  m l O l ive  O i l  
 Sa l t & P e p p e r 

Method    
Serves  2  

For the P igeon; R e m o ve  the  he a d  a nd  fe e t o f  th e  p ig e o n  the n  cu t 
o u t th e  wis hb o ne ,  re m o ve d  a l l  in te s tin e .    R un  yo u r f in g e rs  und e r 
th e  ne ck  s k in  a nd  b re a s t to  m a k e  a  p o ck e t.    Sl ice  ha l f  o f  Bla ck  
P e rig o rd  T ru f f le  th in ly a nd  p la ce  b e twe e n  the  s k in  a nd  the  f le s h .    
P la ce  the  2  p ig e o n  in to  th e  Va cuum  p a ck  b a g  a nd  a d d  the  P o rt,  
Ma d e ira ,  Arm a g na c,  Sa l t a nd  P e p p e r,  th e n  Va cuum  o n  Fu l l  p o we r.    
P la ce  the  P ig e o n  in to  a  C o m b i  Ste a m e r a t 80Â°C  with  ha l f  f a n  fo r 
3  m inu te s ,  th e n  C ha ng e  to  65Â°C  fo r 25  m inu te s ,  re m o ve  f ro m  the  
C o m b i  Ste a m e r a nd  a l lo w to  re s t.    R e m o ve  the  th ig h  b o ne  fo rm  
the  P ig e o n  Le g s ,  cho p  the  Ga rl ic a nd  T hym e  a nd  m ix  with  th e  Se a  
Sa l t a nd  R ub  in to  th e  Le g s  a l lo w to  s i t f o r 20  m inu te s ,  W ip e  o f f  
th e  Sa l t m ix tu re  a nd  p la ce  in to  th e  P re -he a te d  Duck  Fa t a nd  
C o n f i t un ti l  T e nd e r.  W he n  i ts  T e nd e r re m o ve  f ro m  the  fa t a nd  
P a n - f rie d  o n  the  Sk in  to  m a k e  i t cris p y,  k e e p  in  a  wa rm  p la ce .  

 
For the Sauce; C ho p  the  p ig e o n  b o ne s  a nd  p a n - f ry in  ho t C o rn  o i l  
un ti l  g o ld e n  b ro wn ,  a d d  the  Sl ice d  Sha l lo ts  a nd  Bu tto n  Mus h ro o m s ,  
ca ra m e l is e  co lo u r s l ig h tly,  d e g la z e  with  Ma d e ira  re d u ce  to  ha l f  a nd  
a d d  the  W a te r a nd  C h ick e n  Sto ck ,  b ring  i t to  th e  b o i l  a nd  co o k  o n  
a  h ig h  he a t f o r 30  â €“  40  m inu te s .  Stra in  th e  s a u ce ,  p la ce  i t in to  
ice d  wa te r.  W he n  the  s a u ce  ha s  s e t s cra p e  o f f  th e  fa t,  p u t i t o n  
the  s id e  re d uce  the  s to ck  b y 2 /3 ,  th e n  a d d  the  fa t b a ck  a nd  
s e a s o n  to  ta s te .  
 

For the Pasta Dough; p la ce  a l l  th e  d ry in g re d ie n ts  in to  a  fo o d  
p ro ce s s o r,  a nd  wh i le  runn ing  p o u r in  th e  we t in g re d ie n ts ,  m ix  un ti l  
a  s a nd y te x tu re  re m o ve  f ro m  the  co n ta in e r a nd  k ne e d  in to  a  b a l l ,  
co ve r with  cl in g  wra p  a nd  a l lo w to  re s t in  th e  R e f rig e ra to r f o r 30  
m inu te s .     
 

R o l l  th e  P a s ta  in to  th in  s he e t th e n  cu t in to  d is c u s ing  a  p a s ta  
cu tte r s l ice  th e  m us h ro o m s ,  f in e ly cho p  the  s ha l lo ts  a nd  s a u tÃ© 
with  O l ive  O i l  un ti l  co o k e d .  Se a s o n  with  Sa l t a nd  P e p p e r,  whe n  
co o l ,  th e n  cho p  a nd  m ix  with  th e  cho p p e d  ch ive s .    P la ce  a  s m a l l  
b a l l  o f  th e  Mus h ro o m  m ix  o n to  the  ce n tre  o f  th e  p a s ta  d is c.  R ub  
the  rim  o f  th e  d is c with  a  l i tt le  wa te r.  Fo ld  o ve r th e  d is c to  fo rm  a  
Se m i ci rcle  p re s s ing  the  e d g e s  to  s e a l .  T wis t th e  two  e nd s  to g e the r 
to  fo rm  a  to rte l l in i ,  p la ce  in to  b o i l in g  s a l te d  wa te r a nd  co o k  fo r 30  
s e co nd s ;  th e n  p la ce  in to  ice d  wa te r.    W he n  co ld ,  re m o ve  i t f ro m  
the  wa te r,  to s s  i t wi th  O l ive  O i l  a nd  s e t a s id e .  
 

For the Celeriac Puree; s we a t th e  C e le ria c in  a  p re -he a te d  p a n  
with  Bu tte r o ve r a  m e d ium  he a t un ti l  i t  s ta rts  to  wi l t,  a d d  the  
cre a m  a nd  co o k  un ti l  s o f t;  p la ce  in to  a  b le nd e r a nd  p u re e  un ti l  
s m o o th ,  p a s s - th ro ug h  a  d rum  s ie ve ,  s e a s o n  i t.  P o u r in to  a  p la s tic 
  
 

   
 
 
  
 

     
 
 
  
 
  
 
 
 
  

 
  



 

 

 

  
  
  
  
  
  
  

 
  
  
  
  
  
  
  
  

 
  
  
  
  
  
  

 
  
  
  
  
  
  
  
  
  
  
  

 
  
  
  
  
  
  
  
  

  
   

  
 
 
 
 
 
    
    
 
 
 
   
 
    

 
    
 
 
 
      
 
 
  
 

  
 
 
 
  
 

 
  
 
 
 
 
 
 
 
  
 

    
 
 
   
b o tt le  a nd  k e e p  wa rm .  
 

Fo r th e  Ba b y Le e k s ,  p la ce  i t in to  a  p re -he a te d  p a n  with  O l ive  O i l ,  
th e n  co ve r with  th e  C h ick e n  Sto ck ,  co o k  o ve r a  h ig h  he a t un ti l  s o f t 
a nd  a l l  th e  l iq u id  ha s  g o ne  a nd  the  le e k s  a re  g la z e d  s e a s o n ,  s e t 
a s id e  in  a  wa rm  p la ce .  
 

To f inish; p la ce  the  P ig e o n  in to  th e  C o m b i  Ste a m e r a t 60Â°C  fo r 3  
m inu te s ,  th e n  re m o ve  f ro m  the  Va cuum  p a ck  b a g ,  a d d  the  ju ice  to  
th e  s a u ce .  R e m o ve  the  b re a s t f ro m  the  b o ne ,  s e a s o n  with  s e a  
s a l t.   
P la ce  the  T o rte l l in i  b a ck  in to  b o i l in g  s a l te d  wa te r f o r 2  m inu te s ,  
d ra w o n  the  p la te  with  th e  C e le ria c P u re e .   
P la ce  the  P ig e o n  b re a s t o n to  the  p la te  with  th e  co n f i t le g s ,  
T o rte l l in i  a nd  Ba b y Le e k s .  C u t th e  re m a in ing  P e rig o rd  Bla ck  
T ru f f le s  in to  b a tto n s  a nd  s ca tte r o ve r th e  p ig e o n .  Driz z le  th e  
s a u ce  o ve r th e  d is h  whe n  f in is h .  

 
   


