Duck Breast Terrine with Mustard and
Pepper

£3.99
OUT OF STOCK

Quick Overview

Ducs de Gascogne is a family business in Gers (Gimont), in the heart of
southwestern France, which has been producing foie gras, patés,
terrines and other Gascon specialties since 1953.

Terrine de Canard

recette a I'ancienne

Details

Fillet of duck breast (30%), pork throat, pork fat, duck meat, chicken liver, wholegrain mustard (4,7% : water, wine vinegar (27%), mustard seed,
mustard seed tegument, salt, flavours, spice), pork rind, shallot, salt, fresh cream (milk), garlic, Espelette pepper (0,3%), pepper. Contains
sulphites.
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