
SERVING:

INGREDIENTS:

40 mins

 

TIME:

2 people
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YOUR NOTES:

DUCK BREASTS WITH GLAZED APPLE

 

 

www.pynethebutcher.co.uk 01278 663050

Score the duck breasts with a sharp knife, cutting through the skin and 

into the fat but not into the meat. Heat a frying pan, rub the skins with a 

little olive oil and fry, skin side down, until well browned. Lift out of the 

pan and pour off most of the fat. Mix together the sea salt, cinnamon 

and sugar and spread over the duck breasts, pressing down well with 

your hands. Season with pepper, return to the pan and cook, skin side up 

for 20 minutes. Meanwhile pour the wine and port into a small pan and 

reduce by half. Toss the apple slices in the icing sugar and fry in two-

thirds of the butter until lightly browned. Remove the duck breasts and 

allow to rest in a warm oven. Tip any excess fat out of the pan and add 

the reduced wine and port mixture. Bring to a boil, scraping up the meat 

residues as you do, until reduced by half. Whisk in the jelly and finally 

whisk in the remaining butter. Slice the duck breasts thinly onto warmed 

plates, nap with the sauce and arrange the apple slices around them.

2 duck breasts

1 teaspoon sea salt

1 teaspoon ground cinnamon

2 teaspoons Demerara sugar

Freshly-ground black pepper

Little olive oil

1 large glass red wine

1 large glass of port

2 teaspoons blackcurrant 

jelly

75g butter

2 dessert apples, peeled, 

cored and cut into segments

1 dessertspoon icing sugar
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