Recipe : Confit de Gizzard

Put gizzard with salt and dried herbs (pepper, bay leaf parsley etc.) in a plastic bag. Knead it.

Pour 1 table spoon of white wine in 1.
3. 2
Set 2 in fridge over night

4.
Remove herbs from 3 and put in pan
5.
Pour vegetable oil as all the gizzard sunk and cover the gizzard with sinking lid.
6.
Cover the pan and place on a stove burner. Boil with very weak heat.
7.

If pan warmer (HOT COCK(=let it be)) is available, place the pan in the HOT COCK for 5 hr or more.
If not simmer with very weak heat for 5hr.
8.

Cut cooked gizzard in half like ribbon shape. Serve with fresh vegetable(rocket salad, lettuce are nice to

go)

( )

® Used oil contains soup of gizzard, which is nice to cook potato, in lower layer. Separate oil, which is

for fry, from the soup and store in freg.
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