
 
 
 
#105: Rise and Shine 
French Market Coffee Cake with Cast Iron Seared Foie Gras 
Meg Bickford, Commander’s Palace 
 
2 cups cake flour 
¾ teaspoon kosher salt 
1 packed cup light brown sugar 
½ cup granulated sugar 
½ cup unsalted butter, chilled, small diced 
1 large egg, room temperature 
1 egg yolk, room temperature 
1 cup buttermilk, room temperature 
1 teaspoon baking powder 
¼ teaspoon baking soda 
1 tablespoon vanilla extract 
2 cups rendered bacon strips, finely chopped (reserve fat from rendering) 
 
   Combine the flour, salt, sugars, and butter. Pulse in a food processor until 
crumbly but not doughy. 
   Put the flour mixture in a stand mixer with a paddle attachment. Add the rest of 
the ingredients and mix on medium speed for 3 to 5 minutes until fluffy and 
smooth.  
   Preheat oven to 350 degrees. Lightly oil muffin tins with reserved bacon fat. 
Sprinkle bottoms of muffin tins with a thin layer of chopped bacon. Fill muffin 
cups ¾ full with batter, then sprinkle remaining bacon on top of batter. Bake 
muffins in the center rack of over for about 20 minutes, rotating halfway through. 
Bake until a toothpick insert comes out clean.  
Makes 18 muffins. 
 
Bourbon Peach Confiture 
2 cups bourbon 
2 cups sugar 



1 cinnamon stick 
2 cloves 
1 pod star anise 
2 peaches 
 
   Combine sugar and bourbon in a small sauce pot over medium heat, stirring 
continuously until sugar is dissolved. Once syrup simmers, turn the heat off and 
add the aromatics. Allow to steep for about 30 minutes. Peel peaches and cut in 
half to remove the pit then, cut each half into 3 wedges. Add peaches to the pot 
and turn heat back on low. Cook peaches low and slow until just tender. Remove 
aromatics. Store peaches in the confiture liquid.  
 
Caramelized Bacon and Onion Jam 
1 large onion, julienned 
¼ pound sliced bacon, julienned 
1 tablespoon brown sugar 
5 dashes hot sauce 
4 dashes Worcestershire sauce 
1 teaspoon Creole mustard 
 
   Fry bacon in a cast iron pan over medium heat, stirring often. Allow the bacon to 
cook halfway before adding the julienned onion. Caramelize the onion in the 
residual bacon fat, stirring often to avoid burning the bacon that is already 
rendered. Add brown sugar and allow it to melt. Deglaze the pan with hot sauce 
and Worcestershire. Stir in the Creole mustard. If the content of the pan is saucy, 
let the liquids reduce over low heat until the ingredients are homogenous and 
start to get “sticky”. 
 
Chicory Coffee Dust 
2 tablespoon powdered sugar 
2 tablespoons chicory coffee, ground 
 
   Grind coffee in a blender to get it as fine as possible. Mix sugar and coffee 
together in a sugar shaker.  
Creole Cream Cheese 
3 ½ cups skim milk 



2 tablespoons buttermilk 
3 drops animal rennet (available where cheese making supplies are sold) 
 
   Combine the skim milk and buttermilk in a large sauce pot and heat over 
medium heat until it reaches 110 degrees. Pour into a large mixing bowl and stir 
in the rennet. Cover the bowl with cheesecloth and let stand at room 
temperature for about 24 hours. Pour the Creole cream cheese into a cheesecloth 
lined colander and it drain for about 30 minutes. Spoon the cheese remaining in 
the cheesecloth into a container and refrigerate for 12 hours. 
Makes about 1 3/4 cups. 
 
Assembly 
2 ounces foie gras (per serving) 
Kosher salt 
Freshly ground black pepper 
Fresh mint to garnish  
 
   Heat a cast iron skillet over high heat until almost smoking. Gently score one 
side of a 2 oz piece of foie gras and generously season both sides with salt and 
fresh ground black pepper. Sear scored side of foie gras in skillet first before 
turning it over. Cook quickly until tender, about 1 minute on either side, 
depending on thickness.  
   Place warm coffee cake on a small plate with two pieces of bourbon peach 
confiture. Lay seared foie gras over the top of the cake and spoon residual foie 
gras fat from the pan over foie gras and cake. Place a spoon of caramelized bacon 
and onion jam and a dollop of whipped Creole cream cheese on plate. Dust the 
plate with chicory coffee dust and finish with a fresh piece of mint. 
 
 
 


