
Pan Seared Long Island Duck Breast 

 

1 10-12 Ounce Duck Breast 

S&P 

 

Method: 

1.Trim duck breast of excess fat and it’s tenderloin.  Season the flesh 

side with Salt and pepper and the skin with just salt. 

2. In a cold sauté pan over low heat add duck breast skin side down. 

3. Slowly render out fat from the skin of the duck over low to medium 

low heat for about 4-5 minutes. Skin should be golden and beginning to 

crisp up. 

4. Quickly flip duck over to sear flesh side and flip again so skin side is 

on the pan. 

5. Place sauté pan into a 400-degree oven and continue to roast duck 

13 minutes until an internal temperature of 125 is met.   

6. Remove duck from oven and pan, place on resting plate, skin side up 

for 5 minutes to allow duck to rest. 

Slice and serve. 

 

 

 

 



Duck Fat Polenta 

 

2 Cups chicken stock 

1/2 Cup Whole Milk 

1/2 Cup Semolina Flour 

1.5 TBSP Duck Fat 

2 Cloves Roasted Garlic 

1/4 Cup Diced Spanish onion 

1 1/2 Cups Grated Parmesan Cheese 

Salt and Pepper 

 

Method: 

1. In a heavy bottomed stock pot over medium heat, add your 3 TBSP of 

duck fat, Spanish onion and roasted garlic.  Season with salt and 

pepper.  Sauté until translucent, about 2-3 minutes. 

2. Add chicken stock and milk to pot and bring to a boil.   

3. Reduce heat slightly and slowly add semolina whisking to 

incorporate. Whisk over low heat for 5-8 minutes until semolina is fully 

cooked and creamy. 

4. Add grated cheese and check seasoning.  The amount of cheese can 

be either increased or decreased depending on desired thickness of 

polenta. 

Serve hot. 

 



 

 

 

Crispy Broccolini  

 

1 Bunch of broccolini, 5-6 individual pieces 

Salt 

Cornstarch for dredging 

3 TBSP blended oil 

Salt and pepper 

 

Method: 

1.In a large stock pot with salted boiling water, quickly blanch 

broccolini, 1 to 2 minutes. 

2.Transfer to an ice bath and chill. 

3.Remove broccolini from ice bath and dry thoroughly. 

4.Lightly dredge broccolini pieces in cornstarch. 

5.In a sauté pan over medium high heat, add your blended oil and heat 

oil to its smoking point. 

6. Quickly pan fry your broccolini on both sides, about a minute and a 

half to 2 minutes per side. Broccolini should have a golden and crispy 

skin from the corn starch.   



7.Remove from pan and dry on paper towels and season with salt and 

pepper while hot. 

Serve hot. 

 

 

 

 

Black Cherry Jus 

 

1/3 Cup Luxardo Liquor 

1 Cup Veal Demi (Red Wine Jus) 

1 Cup Cherry Jam 

½ Cup Luxardo cherries  

Directions: 

1. In a Medium Sauce pan over high heat, add Luxardo liquor and flambé. 

2. Combine Cherry Jam and Veal Demi in sauce pan after the alcohol has 

burned off.   

3. Turn on medium high heat and reduce by half.   

4. Sauce should form a nappe, add Luxardo cherries and stir 

5. Serve warm.   

 

 


