
MASTERCHEF 
 

Quail Ballotine, Confit Quail Leg, Crispy quails Egg, Wild mushrooms & a Quail Jus 
 

RECIPE FROM NATALIE COLEMAN 

 
Serves 4 

Prep time: 1 hour 
Cooking time: 2.5 hours 

 
Ingredients 
 
4 oven ready quails, wings and legs removed and reserved, remaining bird butterflied out 
for both breasts remain joined together. Reserve all bones. 
 
Quail Stock 
2 Quails (optional) 
Quail carcasses and wings from above 
2 Carrots, peeled and roughly chopped 
1 Celery sticks, washed and roughly chopped 
1 Leek, washed and roughly chopped 
1 Onion, peeled and roughly chopped 
100g of unsalted butter 
10 black pepper corns 
2 Bay leaves 
Bunch of parsley 
Water to cover 
500ml Chicken stock 
Olive oil 
 
Chicken Mousse 
75g Mixed wild Mushrooms [Girolles, Enoki, Black Trompette], washed and chopped 
Olive Oil  
1/2 Shallot, peeled and finely chopped 



1 tbsp of chopped Parsley 
1 sprigs of Thyme (picked leaves)  
1/2 large chicken breast 
25ml single cream  
1 eggs (whites only) 
Salt 
Pepper 
 
Quail Ballotine 
Butterflied quails, from above 
Chicken mousse, from above 
Salt 
Pepper 
 
Confit Leg 
4 Quail Legs, from above 
1 sprigs of Thyme (picked leaves)  
300g Litre Duck fat 
 
Crispy Quails Egg  
4 Quail eggs  
Truffle salt 
Ice 
3tbsp White wine vinegar 
 
Parsnip Puree 
3 large Parsnips, peeled and diced  
300ml Chicken stock  
300ml Milk  
Salt 
Pepper 
 
Wild Mushrooms  
350g wild mushrooms (mixture of buna Shymeji, Scottish Girolles, Golden Enoki, 
Chanterelles, Black Trumpets)  
1 Shallot, peeled and finely chopped 
Knob of unsalted butter 
3tbsp chopped Parsley  
White truffle oil 
 
Quail Jus 
Quail stock, from above 
250ml Red Wine 
Knob of Butter 
 
 
 



Garnish 
Pea shoots for garnish 
 
Method 
Set deep fat fryer to 180c 
 
Quail stock 

1) Chop up the quails & quail carcasses and brown in a large stock pot with a little olive 
oil 

2) Add the onion, carrots, celery, leeks and brown in the pan with the quail & quail 
carcasses. 

3) Add the chicken stock and add water enough to cover. 
4) Add the peppercorns, bay leaves, parsley and then bring to the boil and then simmer 

for 1.5hrs, skim any fat and scum that rises to the top. 
5) Pass through a sieve and reserve for the jus. 

 
Chicken Mousse 

1) Fry the shallot and mushrooms in a pan with some olive oil. 
2) Add the herbs and remove from the heat 
3) Dice the chicken breast and blend in a food processor with the cream (adding slowly) 
4) Add the mushroom & shallot mixture and keep blending until smooth.  
5) Pass through a drum sieve to remove any gristle. 
6) Whisk 2 eggs whites in a separate bowl and fold into the mixture. 
7) Season with salt & pepper and put into a piping bag. 

 
Quail Ballotine 

1) Lay out the butterflied quails, skin down onto some cling film. Season with salt & 
pepper and pipe the chicken mousse inside the middle of the quail.  

2) Using cling film, roll the breasts into a cylinder, so it is like a sausage. Then roll again 
in cling film and twist the ends tightly and tie with string to keep in place.  

3) Put the ballotines in the fridge for 30minutes to firm up.  
4) When firm, poach the ballotines in simmering water for around 25-30minutes. Rest 

for 5 mins then remove from the cling film.  
5) Finish in a saucepan of butter to get colour on them. 

 
Confit leg 

1) Remove the thigh bone from the leg and push the thigh meat up and tuck into the 
leg meat.  

2) Season with salt and pepper and lay in a small roasting tray, pick thyme leaves from 
1 sprigs and scatter over the legs. 

3) Cover with duck fat and put in the oven for 45minutess to cook until soft.  
4) Keep checking throughout and turn every 15minutes.  
5) Once cooked, rest on a jay cloth to drain excess fat.  
6) Before plating finish in a saucepan with a little butter to reheat them. 

 
 
 



Crispy Quails egg 
1) Bring to the boil a pan of water then carefully boil the quails eggs for 2minutes.  
2) Remove and plunge into a bowl of ice cold water add the vinegar. 
3) Leave for 1hour as they will be easier to peel.  
4) After 1 hour, peel the eggs dry off on kitchen paper. 
5) Fry in deep fat fryer for about 1 minute and then season with truffle salt. 

 
Parsnip Puree 

1) Add the parsnips to a pan and cover with the milk and chicken stock, season with salt 
and bring to the boil. Then simmer until tender. 

2) Drain the parsnips reserving the cooking liquor  
3) Next, blend parsnips in a food processor, adding the cooking liquor until you have a 

smooth puree and pass through a sieve.  
4) Season to taste with salt and pepper. 

 
Wild Mushrooms 

1) Clean and remove any grit from the mushrooms.  
2) Chop a shallot and soften with butter in a pan until tender. Then add the mushrooms 

and sauté for 2 minutes. 
3) Add the parsley and thyme, stir well and set aside until ready to plate. 
4) Drizzle with a little truffle oil over them to serve. 

 
Quail Jus 

1) Add the red wine to a wide pan and reduce by half, add 500ml of the quail stock to 
the pan. Reduce this by half and then strain using a conical sieve.  

2) Next add a large knob of butter and set aside until ready to plate. 
 
To plate 

1) For each plate, at 7 O’clock put a small spoonful of the parsnip puree, cut the 
ballotine into two on the diagonal and put in the middle with the cut slice facing up.  

2) At 11 O’clock put the crispy egg, along the right side of the quail put 3 mushrooms. 
3) At 7 O’clock put the confit leg.  
4) Garnish with two pea shoots on either side of the ballotine and drizzle with a little 

jus on the ballotine and around the plate to the right side. 


