
MASTERCHEF 
 

Roast Guinea fowl, confit leg, Parsnip, Asparagus, White truffle cream sauce, Truffle 
shavings 

 
RECIPE FROM DALE WILLIAMS 

 
 

Serves 4 
Prep time: 45mins 

Cooking time: 1.5 hours 
 
Ingredients  
2 Guinea Fowl  
 
250g unsalted butter 
75ml olive oil 
2 large parsnips, peeled and halved length ways 
Bunch of Tarragon 
 
Confit leg 
700g of duck fat 
2 bay leaves 
Soft growing thyme  
Salt 
Pepper 
 
Bon bon 
(2 confit thighs as made above), picked down 
2 rashers streaky bacon, roughly chopped 
100g black pudding, roughly chopped 
Small bunch parsley, chopped 
30g dried mushroom selection, soaked in boiling water for 10mins and drained 
Vegetable oil for deep fat frying 
1 egg yolk 



3 eggs (beaten in a shallow bowl) 
100g Panko breadcrumbs (in a shallow bowl) 
50g Plain flour (in a shallow bowl)  
 
Asparagus mousse 
150g luxury cream cheese 
12 large asparagus spears, blanched (puree), plus 4 large spears for garnish and 2 large 
spears peeled into strips. 
50ml cream 
Splash of chicken stock 
 
Caramelised red onion 
1 red onion, peeled and quartered 
500ml red wine vinegar 
300g caster sugar 
 
White truffle sauce 
50g sliced button mushrooms 
50g finely sliced shallots 
125g unsalted butter 
125ml dry white wine 
375ml white chicken stock 
250ml double cream 
25ml white truffle oil 
Salt and pepper 
 
Mushrooms 
150g portabellini mushrooms, sliced 
1 garlic clove, sliced 
Half a banana shallot, diced 
1tbsp chopped parsley 
1tbsp chopped thyme 
2 dried morel mushrooms, re-hydrated as above, finely diced 
1tsp Dijon mustard  
A little butter and olive oil 
Seasoning 
 
For garnish  
One fresh perigord truffle mushroom 
 
Method  
Pre heat an oven to 200C and a deep fryer to 180C 
 
Confit leg 

1) Remove the legs from the guinea fowl and separate the leg from the thigh.  
2) Reserve the crown to roast.  



3) Scrape the leg and tidy the bone then place in a cold pan with the thighs and duck 
fat, the bay leaves, soft thyme and season with salt and pepper 

4) Place baking paper on top, simmer at a low heat for 1 hour. 
5) Remove from fat, drain and then shred the thighs and place in mixing bowl.  
6) Reserve legs for pan frying. 

 
Bon bons 

1) Mince the thigh meat in a blender coarsely.  
2) In a clean bowl, mix all the ingredients together by hand adding the thigh meat to 

the mixture at the end, combine well 
3) Take a tbsp of the mixture and roll into small balls roughly the size of a golf ball, 

repeat until you have 4 nicely sized balls.   
4) To pane the bon bons roll them in the flour, then the egg, then the breadcrumbs.  
5) Set aside to deep fry. 

 
Asparagus mousse 

1) Bring a pan of salted water to the boil and boil the asparagus until tender. Transfer 
to a blender.  

2) Blitz with the cream and a little stock to a thick puree in a food processor.  
3) Once pureed, place the cream cheese into a clean bowl and fold the puree into the 

cheese, place in a squirty presentation bottle and set aside. 
 
Caramelised red onion 

1) To caramelise the onion, bring water to the boil in a saucepan, peel and quarter the 
onions and then boil for 10 minutes. 

2) Meanwhile, in a separate pan, boil sugar and vinegar then pour the hot marinade 
into a plastic container. Remove the onions with a slotted spoon and place in the 
marinade to set aside for an hour. 

3) When ready to serve, caramelise the onion in a hot frying pan with a little olive oil 
for 5 minutes on each side. 

 
White truffle sauce 

1) Make the sauce by sautéing mushrooms and shallots in 50g butter until softened and 
slightly browned, then add white wine and reduce by half.  

2) Add the chicken stock and reduce by two-thirds.  
3) Before serving re-heat, add the cream and reduce to sauce consistency.  
4) Blend until smooth, add the remaining butter and truffle oil then blend until 

emulsified.  
5) Check the seasoning and adjust salt and pepper to taste, keep warm 
 

Asparagus peels & Parsnip 
1) Boil the whole parsnip in a saucepan of boiling water until slightly softened and par-

boiled. 
2) Remove the parsnip and peel away the skin with a small knife, slice lengthways then 

roast the parsnip in the guinea confit duck fat. Place the fat from the confit into an 
oven tray and heat in the oven to 200 degrees. The parsnip will need 20-30 minutes, 
remove and drain when golden brown. 



3) Peel and blanch the remaining asparagus for 2 minutes in a pan of salted boiling 
water, then pan fry with olive oil and a little butter for serving.  

 
Roast Guinea fowl 

1) Pan Fry the crown in oil and butter and then transfer to the oven at 200 degrees and 
roast for 20-25 minutes. 

 
Mushrooms 

1) Prepare the mushrooms by slicing and adding to a pan with a little oil. 
2) Caramelise before adding a knob of butter, the shallots and herbs, and then the 

garlic, mustard and seasoning. 
3) Turn off the heat and stir in the finely diced morels.  
4) Re-heat before serving. 

 
 
At the last minute 

1) Heat a frying pan and shallow fry the confit leg in olive oil to crisp the skin, about 5 
minutes. 

2) Deep fry the bon bon in a pre-set deep fat fryer to 180 degrees for 6 minutes until 
golden, drain and reserve. 

3) Deep fry the picked tarragon for 5 seconds and reserve. 
 
To plate 

1) Arrange the roast parsnip and two Asparagus spears at 45 degrees with 2 inches 
between.  

2) Place a roast breast resting on the Parsnip with the confit leg stood vertically 
alongside and the bon bon underneath.  

3) Stand the caramelised onion at the left of the breast, the mushrooms beside the bon 
bon and a spoon of asparagus mousse alongside. Layer the asparagus peels at the tip 
of the parsnip, deep fry the tarragon and garnish the plate.  

4) Finish with the mushroom sauce and shavings of truffle mushrooms. 
 
 


