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Animals are not ours


to experiment on, eat, wear, use for entertainment, or abuse in any other way. 
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Faux Foie Gras Challenge Winning Recipe
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Published July 7, 2010 by PETA Staff. Last Updated February 18, 2020.


Foie gras, which is French for “fatty liver,” is made from the enlarged livers of male ducks and geese. Many high-end restaurants have pulled this “delicacy of despair” off their menus for good. But just because gourmets choose to skip out on the cruelty doesn’t mean that they want to miss out on traditional French food.

In came PETA with the Fine Faux Foie Gras Challenge, which offered a $10,000 grand prize to the genius behind a vegan version of the decadent dish. A judging panel chosen by PETA assessed the prepared recipes based on palatability as well as similarity in taste and texture to real foie gras, and they selected New York–based chef Amanda Cohen as the winner!
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Taste-test Amanda’s winning recipe (below) in your own kitchen.

Mushroom Mousse

1/4 cup finely diced white onions

1/2 cup vegan margarine

1/2 cup unflavored soy milk

1 Tbsp. agar-agar

3 cups de-gilled and chopped portobello mushrooms

1/4 tsp. salt

	Cook the onions and 1 tablespoonful of vegan margarine on low for 15 minutes or until extremely soft.
	Add the soy milk and leave on low for 10 minutes, or until it comes to a boil.
	Add the rest of the vegan margarine (7 tablespoonfuls) to the pot and leave on low for 15 minutes, or until it comes to a boil.
	Add the agar-agar and whisk until it comes to a boil again (approximately 10 minutes).
	Remove from the heat and pour into a Vitamix or other high-powered blender and blend until very smooth and creamy.
	Add the mushrooms and salt and blend for 2 to 3 minutes, or until creamy and fully incorporated. If the mixture is not silky smooth, pass through a fine mesh sieve or a chinois.
	Pour into a nonstick silicon cube mold and tap the mold a few times to ensure that the mousse has settled. Pour excess mousse over the top of the cube mold to make sure that there is no air trapped in any of the compartments and scrape the top to make sure that all the compartments are filled.
	Refrigerate for at least two hours, or until solid. Note: These directions are for preparation on an induction burner set between 1 and 2; if using a gas burner, set the flame as low as possible and keep an eye on the ingredients, as cooking times will likely be much shorter. Serving Suggestion: Spread the portobello mousse on toast made from baguette slices. Place thinly sliced, grilled portobellos on top to give it more texture, and add peach and fennel compote for sweetness, if desired.


Makes approximately 9 servings

Click here for the second place recipe, and here for the third place recipe.
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Order Your FREE Vegan Starter Kit 


Send Me a Vegan Starter Kit













I Want Weekly Recipes and Lifestyle Tips! 
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Sign me up for the following e-mail:
 Membership Updates PETA News PETA LivingCurrent subscribers: You will continue to receive e-mail unless you explicitly opt out by clicking here.

 












By submitting this form, you’re acknowledging that you have read and agree to our privacy policy and agree to receive e-mails from us.







 



















You May Also Like
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Food 
No Bones About It! Sweet Reasons to Switch to Coconut Sugar



What if you could get more vitamins and nutrients without the fancy diets or supplements? Coconut sugar just may be the answer.




Take Action




March 25, 2024
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Food 
New Vegan Products to Look For in 2025, Spotted First at Expo West



Did we try the next big vegan product at Expo West? Find out which new animal-friendly items you can look forward to trying soon.




Take Action




March 21, 2024



© instagram/mellodyfoods





© instagram/eat.rivalz
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Food 
Deviled Potatoes, Sham Ham, and Other Vegan Easter Recipes



These vegan Easter recipes will help you celebrate a compassionate holiday that leaves animals in peace.




Take Action




March 14, 2024



© Connoisseurus Veg





© Nora Cooks





© School Night Vegan
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Chasing Wienermobiles: PETA’s Role in Creating Oscar Mayer’s Vegan Hot Dog



Wait—Oscar Mayer announced vegan options?! Find out PETA’s role in the good news as we relish applauding the company for this compassionate move.




Take Action




March 11, 2024


© Kraft Heinz
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Get the Latest Tips—Right in Your Inbox

We'll e-mail you weekly with the latest in vegan recipes, fashion, and more!
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 Membership Updates PETA News PETA LivingCurrent subscribers: You will continue to receive e-mail unless you explicitly opt out by clicking here.

 












By submitting this form, you’re acknowledging that you have read and agree to our privacy policy and agree to receive e-mails from us.
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Helpful Resources
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Food 
PETA’s Two-Week Vegan Meal Plan



PETA’s chefs have created sample vegan menus featuring simple, easy recipes that anyone can follow.




Take Action
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Food 
Order Your FREE Vegan Starter Kit!



PETA’s free vegan starter kit has everything from recipes and tips on eating out to health information. Order now by filling out the form! Or, order for a friend.




Take Action
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Food 
How to Go Vegan in 3 Simple Steps



Going vegan is easier than ever before, but we are here to make it even easier—as easy as 1, 2, 3!




Take Action
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Food 
Pledge to Go Vegan!



Looking to make a small change that will have a big impact? Look no further than our vegan pledge!




Take Action






© iStock.com/suemack
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Food 
Vegan Recipes



Search PETA’s database of delicious, mouthwatering, vegetarian and vegan recipes.
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GET PETA UPDATES 

Stay up to date on the latest vegan trends and get breaking animal rights news delivered straight to your inbox!
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Get the Latest Tips—Right in Your Inbox 

We’ll e-mail you weekly with the latest in vegan recipes, fashion, and more!
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“Almost all of us grew up eating meat, wearing leather, and going to circuses and zoos. We never considered the impact of these actions on the animals involved. For whatever reason, you are now asking the question: Why should animals have rights?” READ MORE

— Ingrid E. Newkirk, PETA President and co-author of Animalkind





Read More



















	People for the Ethical Treatment of Animals
	501 Front St., Norfolk, VA 23510
	757-622-PETA (7382)
	757-622-0457 (fax)
	PETA is a nonprofit, tax-exempt 501(c)(3) corporation (tax ID number 52-1218336). CFC #11651
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Click here to urge Ralph Lauren to ban cashmere! Goats scream in terror as workers pin them down and rip out their hair with sharp combs.




Terms for automated texts/calls from PETA: http://peta.vg/txt. Text STOP to end, HELP for more info. Msg/data rates may apply. U.S. only.
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