
Vol au vent Luzern style 10 pax

Dough

Puff pastry 1,200 kg

Egg yolks fresh 0,100 kg

Salt

Prep method pastry case

1
Roll out the Puff pastry  2 mm thick for base and  cover 3 

mm thick.

2
Cut 14 cm circles for base and 14 cm circles for covers, 

indent the covers with a 12 cm cutter

3 Wash the base with egg yolk and salt

4

Place the cover on the base and wash with let dry then 

wash with egg making sure that the sides of the case are 

not washed.



Stuffing/Filling

Palette de veau 0,300 kg

Porc rump 0,300 kg

Salt and spice for meat 0,020 kg

White flour 0,050 kg

Sunflower oil High Oleic 0,050 kg

Cider 0,250 kg

White veal stock 0,750 kg

Brown veal stock 0,750 kg

Onion with bay leaf and cloves 0,100 kg

Veal sausage meat balls 0,300 kg

Pork sausage meat balls 0,300 kg

Butter 0,060 kg

White flour 0,070 kg

Button mushrooms fresh 0,300 kg

Butter 0,020 kg

Apples Boscop Braeburn peeled and cored cut in brunoise 0,250 kg

Raisins 0,100 kg

Fruit brandy 0,030 kg

Butter 0,020 kg

Cream 35% fat 0,200 kg

Salt 

Freshly ground pepper



Prep method

1 Sweat the chopped onions, garlic,

2 Add the flour to form a roux.

3 Add the white wine and white stock and season.

4 Simmer for 20 mins then add parsley and lemon zestes.

5 Leave to cool on the side, it should be thick.

6 Melt the butter and sweat the onions.

7 Add the meat cut in small cubes and mushrooms

8 Deglaze with the cider, fruit brandy and season then simmer.

9
Add the cream and the the raisins, simmer for 30 minutes 

until meat is cooked.

10
Poach the sausage quenelles in some white stock, add to 

the meat when cooked.

11 Add the apples, and thickened sauce.

12 Rectify the seasoning

13
Remove a lid from the pastry casing and fill with the meat 

stew.

14 Serve hot with pilaf rice.


