CRETONS

Ingredients
1 pound of lean ground pork
1 oignon, minced
2 cloves of garlic, smashed
1 cup of chicken stock
Y2 cup of milk
Y2 cup of water
1% teaspoons of salt
1 teaspoon de ground pepper
a teaspoon de ground nutmeg
1 tablespoon of chopped parsley
a teaspoon of ground cloves
/a teaspoon ground ginger
2 tablespoons of butter
¥2-1 cup of Italian breadcrumbs

Mix all the ingredients except the breadcrumbs in a large saucepan. Cover and cook over medium heat for 1
hour, stirring every 10 minutes Add the breadcrumbs and continue cooking for 5 minutes longer. Put the cretons in
small covered containers, and store in the refrigerator. Serve with bread or toast. Serves 8-10.

ACTIVITES
1. In general, charcuterie is made from the meat of which animal?
2. How can you serve cretons?
3. What is the difference between a mousse and a paté? Look for recipes for paté de campagne. How is it different
from this one?
4, Search for examples of recipes for «<mousses». Can you call cretons a mousse by its consistency? What is

missing compared to the other mousse recipes you have found?

5. Search on line to find other recipes for cretons.





