
Envivo Lungo, a blend of a distinctive Arabica from India with a 

Robusta from Mexico, is a co�ee with an intense, full body and bi�er 

notes. The toasted notes and pleasant bi�erness pair beautifully with 

the fa�iness of the goose liver, the earthiness of the cauliflower and 

the rich flavour of the fried brioche. 

Cut the brioche into thick slices. Use a cu�er to cut into rounds 
and fry in a non-stick pan until both sides are golden brown.

Cut the goose liver terrine into thick slices. Use a round cu�er 
to create perfect cylinders.

Cut the cauliflower into florets and cook in salted water for 1 
minute. Then fry the cauliflower florets in corn oil until golden 
brown. Allow to cool o� and season with pepper, salt, lemon 
juice and olive oil. Cut the core of the cauliflower in thin slices 
and sprinkle with pepper, salt, olive oil and lemon juice.

Season the quark with pepper, salt and lemon juice.

Transfer a fried brioche slice onto a plate, place a goose liver 
terrine cylinder on top, and serve with cauliflower, quark and 
mustard flower.

Envivo Lungo Grand Cru
1 brioche bread
500 g of goose liver terrine
1 cauliflower
200 g quark
1 lemon
pepper
salt
olive oil

Brioche / goose liver / 
cauliflower  / « Envivo Lungo »
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