
Christmas Recipes  2022 From YBF! Dance



Wrapped In Streaky Bacon And Studded With Cranberries And Pistachios, 

This Terrine Recipe Makes A Show - Stopping Starter.

Day 3 - Chicken, Pork And Pistachio Terrine

Type Of Dish Dietry Consideration Recipe Serves

Starter - 8

Amount Ingredient

1 Tbsp Olive Oil, Plus Extra To Brush

1 Onion, Finely Chopped

2 Tbsp Brandy, Optional

12 Rashers Smoked Streaky Bacon

2 Skinless Chicken Breasts, Cubed

500g Pork Mince

50g Pistachios, Roughly Chopped

50g Dried Cranberries

3/4 Tsp Freshly Grated Nutmeg

2 Thyme Sprigs



1. Heat The Oil In A Medium Pan And Gently Cook The Onion For 10 
Minutes Until Softened.


2. Carefully Add The Brandy, If Using, And Bubble For 30 Seconds, Then 
Tip The Mixture Into A Large Bowl And Set Aside To Cool.


3. Preheat Oven To 180°C (160°C Fan) Mark 4.


4. Use About 10 Rashers To Line The Inside Of A 900g (2lb) Loaf Tin With 
Bacon, Leaving Excess Hanging Over The Sides.


5. To The Cooled Onions, Add Chopped Chicken Breast, Pork Mince, 
Pistachios, Cranberries, Nutmeg, Thyme And Plenty Of Seasoning (It 
Needs A Fair Amount Of Salt). Mix Together.


6. Press The Mixture Into The Loaf Tin, Levelling The Surface. Fold Any 
Overhanging Bacon Over The Filling; Cover With The Remaining Rashers.  
Press Down Again To Make Sure The Surface Is Smooth. 


7. Lightly Oil A Small Sheet Of Aluminium Foil And Press On Top Of The Loaf 
Tin. Wrap Tin Well In A Further Double Layer Of Foil, Then Put Into A 
Roasting Tin.


8. Half Fill The Roasting Tin With Boiling Water From The Kettle And 
Carefully Transfer To The Oven. Cook For 1  1/2 Hours Until The Terrine 
Feels Solid When Pressed.


9. Lift Tin Out Of The Water. Unwrap The Double Layer Of Foil (Leaving The 
Greased Foil Layer On The Bottom In Place). Carefully Pour Any Liquid 
From The Terrine (This Will Set Into A Jelly If Not Done). Leave To Cool.


10. Sit The Loaf Tin On A Baking Tray And Sit Three Tins Of Tomatoes (Or 
Similar) On Top Of The Terrine (Resting On The Foil Layer). Chill 
Overnight.


11. To Serve, Preheat The Oven To 200°C (180°C Fan) Mark 6. Unmould 
The Terrine Onto A Baking Tray And Lightly Brush With Oil.


12. Brown In The Oven For 20 - 25 Minutes (If You Don’t Want The Terrine 
Browned, Leave This Step Out). Serve The Terrine Warm Or At Room 
Temperature In Slices With Fruity Chutney And Toast.

Method

Day 3 - Chicken, Pork And Pistachio Terrine



See You Tomorrow!


