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Marbled calf's head terrine with Shiroita Kombu 

INGREDIENTS / for 4 people 

mold 10 x 15 cm or 15 cm

- 4-6 leaves of Shiroita kombu 5 x 14 cm

For cooking meat 
- 1 kg of calf's head
- 1 onion
- 1/2 carrot
- 1 stalk of celery
- 1/2 tsp oregano
- 1 tbsp soy sauce
- 1 tbsp salt
- 2.5 L of water (for the second cooking)

Meat seasoning 
- 2 shallots
- 1 clove of garlic
- Tarragon
- Salt
- Pepper

White miso sweet and sour sauce 
- 100g of white miso
- 30 ml of rice vinegar
- 30 g of mustard
- 25 g of sugar
- 1/2 tbsp peanut or rapeseed 

oil

Toppings for the vegetable pickles 

- 100 ml of rice vinegar
- 50 ml of water
- 30 g of sugar
- 1/2 tsp salt
- 1 ginger
- 1 shallot
- 1 turnip
- 1 leek
- 10-15 g of capers, desalted in water
- 1 Granny Smith apple
- Herbs (chervil, shiso shoots, etc.)

PREPARATION 
1. Place the calf's head in a large pot and cover with water. Cook over low heat, skimming off when boiling begins.
After 20 minutes, remove the meat and rinse it gently under cold water.
2. Place the meat in a pressure cooker (or in the cleaned pot). Pour in the 2.5L of water then add the aromatics, soy
sauce, salt.
3. Cook until the flesh is tender 40-50 minutes (about 2-3 hours if cooking in a pot).
4. Meanwhile, prepare the miso sauce. Start by mixing the sugar and the rice vinegar well. Add the mustard, white
miso, and peanut oil.
Mix well to homogenize.

https://www.nishikidori.com/en/seaweeds/336-planed-kombu-seaweed-with-vinegar-shiroita-kombu-11-x-20-cm-3701184001575.html
https://www.nishikidori.com/en/seaweeds/336-planed-kombu-seaweed-with-vinegar-shiroita-kombu-11-x-20-cm-3701184001575.html
https://www.nishikidori.com/en/25-soy-sauce
https://www.nishikidori.com/en/77-salt
https://www.nishikidori.com/en/77-salt
https://www.nishikidori.com/en/77-salt
https://www.lecomptoirdespoivres.com/en/real-peppercorns-13
https://www.nishikidori.com/en/42-miso
https://www.nishikidori.com/en/72-vinegar
https://www.nishikidori.com/en/72-vinegar
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5. Prepare the vegetable pickles. Combine the rice vinegar, water, sugar, salt. 
6. Cut the ginger and turnip into 1 mm strips. Cut the shallot into 3 mm strips. 
7. Blanch the ginger and turnip. Marinate the blanched ginger and turnip and the raw shallot in the arranged vinegar. 
8. When the head is cooked, remove from heat. Let cool until warm to the touch. 
9. Mince the shallots and garlic. Sweat in a pan. Reserve. 
10. Clean cooked meat to remove excess fat and impurities. Cut the meat into 2 cm cubes. 
11. In a bowl, combine the meat, shallots, garlic and tarragon. Season with a little salt and pepper. 
12. Line the mold with baking paper. Arrange a layer of Shiroita kombu leaves, then add the seasoned meat. Grasp 
the mold and gently tap it several times to remove air. 
Add a layer of Shiroita kombu leaves. 
13. Then apply a light pressure on the preparation by pressing on the sheet of Shiroita kombu. Cover and leave to cool 
in the refrigerator for one day (at least 12 hours). 
14. Cut the leek into 2 cm slices. Fry both sides over low heat. 
15. For tasting, gently heat the head in the oven or in the microwave to reach 40 ° C at the core. Cut the warm marbled 
head into 3 cm slices. 
16. Dress the marbled head with the garnishes (pickles and leek slices) and the white miso sauce made. 
 
 




