
DUCK TWO WAYS 
 
FOR THE DUCK LEGS 
8 DUCK LEGS (LEG AND THIGH) 
2 SHALLOTS 
1 CLOVE OF GARLIC 
FRESH THYME AND ROSEMARY 
BANYULS VINEGAR OR RED WINE VINEGAR 
 
HEAT 3 TBSPS OF VEGETABLE OIL IN A LARGE, STEEP-SIDED 
FRYING PAN.  DRY DUCK LEGS WITH PAPER TOWELS, SEASON 
WITH SALT AND PEPPER.  BROWN LEGS SKIN SIDE DOWN.  TURN 
AND BROWN THE OTHER SIDE.   
 
MEANWHILE, PEEL AND CHOP SHALLOTS AND GARLIC CLOVE.   
 
REMOVE DUCK LEGS FROM THE PAN.  POUR OFF MOST OF THE 
FAT, LEAVING ABOUT 2 TBSPS.  REDUCE HEAT TO LOW.  ADD 
CHOPPED SHALLOTS AND GARLIC.  COVER AND SWEAT FOR A 
MINUTE.   
 
POUR IN ½ CUP OF VINEGAR.  STIR WITH A WOODEN SPOON, 
SCRAPING UP BROWN BITS WHICH HAVE STUCK TO THE PAN. 
PULL THE LEAVES FROM THE THYME AND ROSEMARY SPRIGS.  
MINCE FINELY AND ADD TO THE PAN. 
 
ARRANGE THE DUCK LEGS IN ONE LAYER, SKIN SIDE UP.  COVER 
AND COOK ON A LOW FLAME FOR 15 MINUTES.  CHECK 
OCCASIONALLY TO MAKE SURE THERE IS STILL LIQUID IN THE 
PAN.  IF NECESSARY ADD WATER.  WHEN DONE, REMOVE FROM 
THE HEAT.  RESERVE. 
 
FOR THE DUCK BREASTS 
4 DUCK BREASTS  
CHINESE FIVE-SPICE POWDER 
 
DRY DUCK BREASTS.  WITH A SHARP KNIFE (I USE A SUSHI KNIFE), 
SCORE THE FAT IN A CROSS-HATCH PATTERN.  TRY NOT TO CUT 
THROUGH TO THE SKIN.  SEASON WITH SALT, PEPPER AND 
CHINESE FIVE-SPICE POWDER.   
 
HEAT A CAST IRON PAN FOR FIVE MINUTES.  LAY THE BREASTS 
SKIN-SIDE DOWN IN THE PAN.  SEAR FOR 2 MINUTES.  REDUCE 
HEAT TO MEDIUM AND CONTINUE COOKING ANOTHER 3 
MINUTES.  TURN AND COOK ON THE OTHER SIDE TILL THE 
BREASTS SPRING BACK WHEN POKED WITH YOUR FINGER – 
ABOUT 3 MINUTES MORE.   
 



REMOVE TO A WARM PLATE AND LET REST BEFORE SLICING.   
 
PRE-HEAT BROILER.  BROWN THE DUCK LEGS, SKIN SIDE UP.   
 
TO SERVE, SLICE THE BREASTS AND ARRANGE ON INDIVIDUAL 
PLATES WITH A DUCK LEG.  SPOON A LITTLE PAN JUICE OVER 
EACH LEG.  SERVE WITH POLENTA, PUREED CELERY ROOT, RICE, 
POTATOES OR ORZO PASTA.   
 

SERVES 8 
 

JILL BERNHEIMER FROM DOMAINE L.A. RECOMMENDS 
 

2011 Elian da Ros "Le Vin est une Fete"  
 
From a region not far from Bordeaux, the Cotes-du-Marmandais, 
comes this medium-to-full bodied red made of a triumvirate of 
grapes: Merlot (50%), Cabernet Franc (20%) and Abouriou (30%). 
Yeah, I've never heard of that one either... 
 
In any case, the wine has ample fruit but has been mellowed from 
12 months in neutral foudres and barriques, along with partial 
carbonic maceration which round the tannins inherent to these 
grapes. Just enough fruit and earth to go with the fat and game 
that the duck two ways provides $18/bottle 
 


