
HAM HOCK, FOIE ROYALE BUTTER, BROAD BEAN 
PUREE, PICKLED CARROTS
By Chef Dan Moon

INGREDIENTS 
 ● 250g Unsalted butter
 ● 325g Foie Royale
 ● 10g Salt

METHOD
Dice butter and Foie Royale, add 
salt and blend until fully combined
Place mixture in a Pacojet 
container
Pacojet mixture 
Place mixture into a piping bag 
with a star nozzle. Pipe as needed

HAM HOCK

INGREDIENTS 
 ● 2 Ham hocks on the bone, 

soaked overnight in cold 
water then drained

 ● 2 Bay leaves
 ● 2 Thyme sprigs
 ● 1 Rosemary sprigs
 ● 1 tsp Pink Peppercorns
 ● 1 tsp Black Peppercorns
 ● 1 Large onion halved
 ● 1 Large carrot
 ● 1 Bulb of garlic halved
 ● 2 Sticks of celery
 ● 4 tbsp White wine vinegar
 ● 50g Gherkins, finely chopped
 ● 50g Baby capers
 ● 1tbsp Mustard of choice
 ● Large handful fresh flatleaf 

parsley

 ● Splash of Sherry Vinegar
 ● Reduced ham stock
 ● Optional – To enrich your 

ham hock even further, dice 
up some Foie Royale and add 
to the warm, shredded ham 
hock mix.  

METHOD 
Place ham hocks in a large pan 
with bay leaves, thyme and 
rosemary. Toast peppercorns under 
the grill then add to ham hocks 
along with onion, carrot, garlic, 
celery and white wine vinegar. 
Pour over enough cold water to 
cover. Bring to the boil and simmer 
very gently, uncovered, for about 
4-6 hours, making sure water is 
topped up throughout. Cook until 
the hocks are tender and the meat 
flakes easily off the bone.
 
Leave the hocks to cool in the liquid 
for about 1-hour, then remove and 
set aside. Strain the liquid into a 
clean pan (discard the vegetables 
) and boil ham stock for 30-mins 
to an hour until reduced by 3/4 to 
about 400ml, this should leave 
you  with a very tasty ham stock.
 
Next, shred your ham hocks down 
and place in a bowl. Add capers, 
gherkins, parsley, sherry vinegar 

and black pepper to taste. Add a 
spoon of mustard of your choice 
and add ham stock so mix is nice 
and moist.
 
Roll clingfilm onto a work bench 
and make sure it’s triple layered. 
Add mixture along the middle of 
the clingfilm, roll into a boudin 
and tie both ends. Place in the 
fridge overnight to set. Slice when 
required. 

PICKLED CARROTS
 
For pickled carrots, I like to use 
baby carrots as they are abundant 
in flavour. 
Wash and thinly slice carrots on a 
mandolin then pour a little minus 
8 vinegar. Leave for 30 seconds 
and then they are ready to serve.  
 
(I like to use the maple 8, minus 8 
vinegar)

BROAD BEAN PURÉE 

INGREDIENTS
 ● 300g Frozen broad beans
 ● 150g Frozen peas
 ● 1/2 Lemon
 ● 30g Unsalted butter
 ● Ham stock to taste 

METHOD
Shell the broad beans, then bring 
a large pan of salted water to 
the boil and blanch the peas and 
broad beans for approximately 
3-minutes. Add peas and beans 
to a blender along with a little 
water. Blitz the peas and broad 
beans, adding more liquid in small 
additions, as needed. Blend for no 
more than 2-3 minutes, to ensure 
the purée keeps it’s vibrant colour 
and has a fairly thick consistency, 
keeping in mind that your aim is 
to achieve a smooth purée for the 
end result. 
Pour the purée into a fine sieve 
and use the back of the ladle to 
push it through - this will give 
you a silky-smooth finish. Taste 
and season with a squeeze of 
fresh lemon juice add a knob of 
butter and some reduced ham 
stock to taste. 

SERVING SUGGESTIONS

Serve with crispy Palma ham or 
pancetta, some fresh broad beans 
and pea shoots. 
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