
p r e p  T i m e t o t a l  T i m e

* i n g r e d i e n t s

* R e c i p e *
Delicious Duck and Fondant 

Potatoes with Orange Sauce

20 mins 1 hour 20 mins

2 Duck Breasts

 

6 Medium Potatoes 

 

1 Orange 

 

50ml Orange Juice 

 

1 Tbsp White Sugar 

 

1 Tbsp Red Wine Vinegar

 

 

 

 

3 Tbsp Sunflower Oil 

 

1 Tbsp Butter

 

4 Sprigs of Thyme 

 

1 Tbsp Plain Flour 

 

100ml Water 

 

300ml Chicken Stock 

 

 

Kale (Or Vegetable of 

choice)



* Method *

 

Start by pat drying the skin of the Duck Breast with a paper towel. Score 

the skin, and season well. Place to one side. 

Next, peel the Potatoes and slice off the ends (so that they can stand 

up). Try to get the Potatoes into a uniform cylinder. Place the Potatoes 

into a bowl of cold water. Remove and pat dry with a paper towel. 

Place a deep Frying pan onto a moderate heat, add the Sunflower Oil and 

butter. Once heated, place the potatoes into the pan so they are standing 

up. Let them cook for 5 minutes, and repeat this process until all sides 

are a lovely golden colour. Occasionally spooning the oil/butter mixture 

over to get complete coverage. 

Once this is done, transfer the Potatoes and oil/butter mixture into a 

deep pan suitable for the oven and add 150ml of the Chicken Stock. Add 

the Thyme and 

cover the pot. Leave to cook in the oven for 30-40 minutes, checking 

occasionally and spooning the mixture over the Potatoes. 

Meanwhile, mix the sugar, juice of the Orange and the Orange Juice 

together in a saucepan. Cook until the Sugar dissolves then add the Red 

Wine Vinegar and let it boil off. Next, add 150ml Chicken Stock and 

season. Leave to bubble away. When you are happy with the aromas, mix the 

plain flour and water together and add some to the Sauce – let it thicken 

and add more as required, depending on how thick you want the sauce. Once 

done, leave to simmer, stirring occasionally. 

Now we can move on to the duck. Put a Frying pan onto a moderate heat and 

let it heat up. Then add the Duck Breast SKIN SIDE DOWN, and let the skin 

crisp up for 5 minutes. Drizzle off any fat from the pan as necessary. 

Remove the pan and place onto a baking tray SKIN SIDE UP, ready to put 

into the oven. 

By now the Potatoes should be nearly done. Check on them and use a skewer 

to check if they are cooked all the way through. If so, remove from the 

oven and turn the oven down to 180.c. If not, leave for a further 5-10 

minutes. 

When you are happy with the Potatoes, pop the Duck into the oven for 15-

18 minutes (depending on how rare/well done you like your duck). Once 

you’ve done this, put the Kale into a pan of boiling water and leave to 

simmer whilst the duck is cooking. 

Remove the Duck from the Oven and rest for 5 minutes. 

Drain the Kale and plate up! 

 

Bon appetite!


