Fossil Farms Venison Wellington from Chef Joe Cuccia of 17 Summer
Ingredients (serves 2)
1 ea. Fossil Farms Venison Tenderloin
½ lb. wild mushrooms
4 oz. white wine
1 tbsp. finely chopped chives
2 ea. pieces Puff Pastry
Olive oil

2 oz. Fossil Farms Foie Gras
1 ea. shallot, sliced thin
1 tbsp. finely chopped parsley
1 ea. egg, beaten
Sea salt
Salt and pepper to taste

Directions
Heat a frying pan over high heat, sauté wild mushrooms till lightly brown and tender. Season with salt and
pepper, add shallots and continue to cook until translucent. Deglaze with white wine and reduce till dry.
Remove from heat and allow to cool. Place in food processor and pulse until smooth; add herbs and set
aside.
Season the Foie Gras liberally and sear in a very hot dry pan until brown on one side. Remove from pan and
save fat. Pour the fat into the Mushroom mixture and allow remaining Foie Gras to cool in refrigerator.
Season Venison with salt and pepper. (you can leave whole or cut into 8oz individual portions.) Heat pan
and add small amount of olive oil. Sear all sides of the venison until golden brown, without cooking inside
above 110 degrees.
Assemble: lightly roll out 1 sheet of puff pastry, evenly spread mushroom mixture onto puff pastry leaving
1 inch around the perimeter. Cut foie grass into small pieces and place evenly on mushrooms. Place Venison
loin in center and brush edges with egg. Roll to create a package, making sure all sides are sealed.
Refrigerate for 30 minutes.
Preheat oven to 450 and place wellington on baking sheet. Cut small vent hole in top center to allow steam
to escape. Brush with egg wash and sprinkle sea salt on top. Bake for 25 minutes or until golden brown.
Slice and serve.

