
JOHN PLESHETTE’S MEAL OF THE WEEK 
 

 
 

duck legs in red wine with grilled figs 
 

2 duck legs  
2 shallots 
1 clove of garlic 
1 stick of celery  
fresh thyme 
light-bodied red wine such as beaujolais  
4 ripe figs 
BALSAMIC VINEGAR 
 
PRE-HEAT THE OVEN TO 325° 
 
HEAT A SMALL CASSEROLE OR FRYING PAN WITH A LID ON TOP 
OF THE STOVE. 
 
DRY THE DUCK LEGS.  SALT AND PEPPER. 
 



POUR 2 TBSPS OF VEGETABLE OIL IN THE PAN.  BROWN THE 
LEGS ON MEDIUM HEAT, SKIN SIDE DOWN FIRST.  ABOUT SIX 
MINUTES A SIDE.   
 
MEANWHILE, PEEL AND ROUGHLY CHOP SHALLOTS AND GARLIC.  
PEEL ONE CELERY STALK AND SLICE IN ! INCH PIECES.   
 
REMOVE THE DUCK.  POUR OFF MOST OF THE FAT, LEAVING A 
COUPLE OF TABLESPOONS.   
 
ADD THE VEGETABLES, LOWER THE HEAT AND COVER.  COOK A 
FEW MINUTES, STIRRING OCCASIONALLY UNTIL THEY ARE SOFT.   
 
ARRANGE THE DUCK IN THE PAN, FAT SIDE UP.  ADD A COUPLE OF 
SPRIGS OF THYME AND 2 CUPS OF RED WINE.  BRING TO A BOIL 
FOR A MINUTE TO EVAPORATE THE ALCOHOL.  TURN OFF THE 
HEAT.  COVER.   
 
PLACE IN THE OVEN AND BRAISE FOR 2 HOURS OR UNTIL THE 
LEGS ARE EASILY PIERCED WITH A FORK. 
 
HEAT A FRYING PAN FOR 2 MINUTES OVER HIGH FLAME.  SLICE 
THE FIGS LENGTHWISE IN HALF.   
 
ADD A SPLASH OF OIL.  CAREFULLY, PLACE THE FIGS CUT SIDE 
DOWN IN THE PAN.  COOK FOR ABOUT 3 MINUTES, GENTLY 
SHAKING THE PAN FROM TIME TO TIME SO THEY DON’T STICK.  
THEY SHOULD GRILL TILL THEY’RE ALMOST BLACK ON THE CUT 
SIDE.  REMOVE FROM THE PAN AND DRIZZLE A FEW DROPS OF 
BALSAMIC VINEGAR ON THE CUT SIDE.  ADD TO THE PAN WITH 
THE DUCK LEGS.   
 
SERVE WITH RICE OR POLENTA. 

SERVES 2 
 

note:  you can DOUBLE the dish with four legs, using the same 
quantities for the other ingredients aNd a few more figs. 
 

WINE OF THE WEEK FROM JILL BERNHEIMER AT DOMAINE L.A. 
 
2009 G. Descombes Cotes de Brouilly - 100% Gamay, a bit 
structured with good (but mild) acidity and tannin, and pure red 
cherry fruit. $21 
 
2008 Fourier Gevrey Chambertin Vieilles Vignes - 100% Pinot 
Noir, this has heft to it, but the cherry fruit here is a little bit 
more tart than the Beaujolais, and there's some smokey 
character (along with a little bit of game) to it as well.  $62 


