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PAN SEARED D UCK BREAST WI T H ORANGE B U T T ER        
PAN JUS, RADICCH IO, SHAVED PARMESAN, ORANGE      

AND HAZELNU TS
PAI R WI T H: 

W inesmiths  Caber net  S auvig non and a  lo ved one                               
f or  a  del icious  date  night

There i s  something a  bi t  specia l  about  duck. W hile  i t  may seem a l i t t le 
daunting to cook, I  assure  you i f  you fol low these  s teps  you’ l l  have per fect l y 

plump, pink duck. The use  of  orange in the rendered duck fat  and butter 
sauce works  in harmony a longside the c lean-tast ing cabernet .  -  J e s s i e

SERVES: 2     |    T IME: 30  min utes.

I NGREDI EN TS

2 duck breasts , t r immed                   
( Vegetar ian opt ion, pan-seared hal loumi)

O RANGE B U T T ER SAUCE 
D uck fat  rendered from duck (see  rec ipe)
1/2 cup dr y white  wine 
1 1/2 cups of  good qual i t y  chicken stock
60g unsal ted butter
1 tbs  orange zest  (approx 1 orange)
1 orange, ju iced
1/2 tsp fresh ground pepper

SALA D

1/2 cup hazelnuts , toasted and roughly 
chopped
1 radicchio
1/2 cup shaved parmesan
1 orange segmented

VI NA IGRE T T E

2 tbs  o l ive  oi l
1tbs  red wine v inegar
Salt  to  taste

 

ME T HOD

Preheat oven to 1800C.

Score and season the duck skin. Place the duck 
in a cold heavy based pan, skin side down. Turn 
the heat to medium, and slowly render the fat 
from the skin until the skin is golden. This 
should take about 5-7 minutes. Once golden and 
crispy, turn the duck over to seal the flesh. Pop 
the duck breasts flesh side down in a tray and 
place in the oven until medium rare, about 5-7 
minutes. Remove from the oven, cover and rest 
for 5 or so minutes.

Deglaze the pan the duck was cooked in with 
white wine on high heat. Using a wooden 
spoon, scrape the pan and let the wine reduce 
until the pan is almost dry. You want about 1 
to 2 tablespoons of liquid. Once reduced, add 
chicken stock and reduce by half. Remove pan 
from heat, add the butter, and swirl gently until 
incorporated. Add the orange zest and juice then 
season with salt and black pepper to taste.

Mix the vinaigrette, then drizzle over salad 
ingredients and toss. Slice the duck into three 
and dress with the orange pan sauce. Season      
to taste.
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