
Smoked Trout and Halibut Mousseline with Duck Prosciutto and Champagne 

Vinaigrette 
Adapted from Gourmet 2005 Via Epicurius 

 

Mousseline 

1 long, medium-sized leek 

1 teaspoon coriander seeds 

1 teaspoon cumin seeds 

1 teaspoon green peppercorns 

1 teaspoon red pepper flakes 

1 egg white, divided in half 

1/3 pound smoked trout, skin removed 

½ pound trout, skin removed 

Juice of one lemon, divided in half 

½ cup cream, divided in half 

Salt, as needed 

1 lb. halibut 

¼ cup cilantro leaves 

¼ cup capers 

 

Trim both ends of the leeks, cutting off the most of the white portion – you’ll use one of these 

leek ends in the recipe, and reserve the other for another use. Trim the green leek ends and peel 

off the leaves. Bring salted water to boil in a 2 quart sauce pan and boil the leak leaves gently, 

until tender about 10 minutes. 

Drain the leeks and pour 2 cups of ice on top of the leaves to stop the cooking process. Set the 

leaves on paper towels and leave to dry while you make the terrine. If you are not proceeding 

with the recipe till the next day, let the leaves dry for about an hour and then roll them in paper 

towels and refrigerate until you are ready to proceed. 

Preheat the oven to 300°. Spritz the inside of a terrine or standard sized loaf pan with water, and 

line the pan with plastic wrap, making sure the plastic overlap will wrap over the top of the 

terrine when you go to assemble the dish. Refrigerate the pan. 

Toast the coriander, cumin, peppercorns, and red pepper flakes in a small cast iron pan over high 

heat until fragrant – no more than 30 seconds. Set aside the spices to cool. 

In the food processor grind the smoked and fresh trout, adding half of the spice mixture, half of 

the egg white, and half the lemon juice. Process till just blended, not smooth. With the machine 

running add ¼ cup of the cream. Blend 30 seconds more. Taste the puree and add salt as needed, 

stirring with a fork. Cover and refrigerate. 

http://www.epicurious.com/recipes/food/views/Salmon-and-Scallop-Terrine-with-Frisee-Salad-231480


In the food processor grind the halibut adding the remaining spice mixture, egg white, lemon 

juice and the cilantro. Process till just blended, not smooth. With the machine running add the 

remaining cream. Blend 30 seconds more. Using a fork, stir in the capers. Taste the puree and 

add salt as needed. Cover and refrigerate. 

Take the terrine out of the refrigerator, and line with the leek leaves: use as many as you like, 

placing them across the short width of the pan, so that they drape over the edges 

Spoon the trout puree over the leaks, in a thin even layer. The halibut puree goes on top of the 

trout. Gentle tamp the pan down and make sure you have the surface as level as possible. Fold 

the leek leaves over the top of the puree, and the overhanging plastic wrap over the top of the 

entire dish. Cover the dish in aluminum foil. 

Prepare a ban marie –using hot tap water fill a baking dish or roasting pan which will 

comfortably hold your terrine, to the point where the water comes half way up the side of the 

terrine as it sits in the baking pan. 

Bake the mousseline at 300° for approximately 30 min - until it’s just firm. Remove it from the 

water, remove the foil, and allow the fish to cool on a rack for a couple of hours. Weigh down 

the mousseline (I use jam jars) and refrigerate overnight. When you go to unmold the 

mousseline, first pour off any accumulated liquid. 

To Serve: 

½ head red lettuce, ½ head green lettuce, torn into bite size pieces 

Unmolded terrine  

Champagne Vinaigrette to taste 

4 ounces of duck prosciutto sliced thinly, and into tiny pieces – really, the size of bacon bits is 

what you’re looking for here. 

Black Pepper 

Any type of flatbread crackers 

2 lemon cucumbers, sliced thin 

2 lemons, sliced thin 

 

Slice the mousseline thinly, and serve on a bed of lettuce. Top with the champagne vinaigrette, 

tiny slices of duck prosciutto, and black pepper.  Let your guests build their own bite size 

portions with flatbread crackers, lemon cucumber slices and lemon wedges.  

 

 

http://www.epicurious.com/recipes/food/views/Champagne-Vinaigrette-353469

