Seared Duck Liver on Pepperberry Brioche – Spiced Riberry Glaze

Serves 4

Bold type indicates Tuckeroo product, purchase online today at www.andrewfielke.com

	8  medium duck livers 

200ml Spiced Riberry Glaze

4 Pepperberry Brioche

100g warrigal or baby spinach

Butter

Salt & pepper
	Crisp the brioche in a moderate (170 deg C) oven. Trim the livers of any excess sinew or fat. Season and sauté in butter for 1-2 minutes on each side cooking to medium done.

Rest in a warm (80 deg C) place. Sautee the spinach in extra butter.

Cut the brioche in half, arrange spinach and livers on/around the brioche base and add glaze, finally add the top.
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