Ddffle huffle

Pan Fried Duck Breast

With Caramelized Apples and Creamy Polenta

Knife
Cutting board
Small bowl

Medium saucepan

For the Duck

2 duck breasts, 6 to 8 ounces
each

1 large Fuji apple

1 small lemon

Balinese Truffle Salt, to taste
Black pepper, to taste

2 Tob|espoons sunflower oil

1 tablespoon butter

Mise en Place
Medium skillet
Slotted spoon
Paper towel lined plates

Large skillet or cast iron

Ingredients

1 tablespoon brown sugar
1/2 cup hard apple cider
Chives, finely chopped

For Mamalyga:
1 large shallot

4 oz grated mozzarella
3 cups chicken stock

1 cup water

***20 Minutes Before Cooking*™**

Large spoon
Black Pepper
Hard Apple Cider

Balinese Truffle Salt, to taste
s teaspoon white Pepper,
ground

1 cup polenta

1 cup sunflower oil

1 clove garlic

9 Jrob|espoons butter, room

tfemperature

1. Take the duck breasts out of the i(ridge and salt |igh+|y4 Place it on a p|ciJre lined with a double |oyer of

paper towels and let sit uncovered.

Prep

Peel and cut the shallot in half. Slice into little half moon shopesi

Fill @ small bowl with cold water and the juice of a lemon. This acidic solution will prevent opp|e slices from

oxidizing Core the opp|e and slice V4 inch thick; p|oce them into the lemon water.

1.

9. Mince the chives.

3. Mince the garlic

4.

5. Grate the mozzarella.
6

expose the meat.

How to Cook

With a shorp knife, |igh‘r|\/ score duck skin diogono“y in two directions, ‘ro|<ing care not to cut foo deep|\/ and

7. To make the Mama|yga, bring stock and 1 cup of water to a boil in a medium saucepan over high heat.

Stir in a small pinch of salt, minced gor|ic and white pepper. Groduo”y add po|enio, whisking consfonﬂ\/‘

Heat for another minute, and remove from the heat. Cover with a fighf lid and let stand 45 minutes.

8. To make crispy shallot, pour the sunflower oil into a medium skillet or saucepan. Add the sliced shallot

and p|oce it over medium heat. Cook genHy, stirring occosiono”y, for about 15 minutes, until Jrhey groduo”y

become go|c|en brown. Fish out the crispy shallots with a slotted spoon and p|oce them on a paper towel to

bloat. Save oil for another purpose.
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9. To make the Duck Breast, In a large skillet or frying pan, heat the sunflower oil and butter over
medium—high heat. Pat o|ry and season the duck breasts with salt and black pepper. Reduce the heat to
medium and add the duck breasts, skin-side down, and cook for about 7 minutes, consfonﬂy spooning hot
melted fat over the breast, until the skin becomes crispy and go|o|en brown. F|i|o the duck breasts and cook
for another 30 seconds on the other side, or until fhey reach your desired level of doneness. For
medium-rare, the internal temperature should be around 122°F.

10. Remove the duck breasts from the pan and let them rest on a cutting board for a few minutes before s|icing.

1. While the duck breasts rest, discard any excess oil from the pan, leaving about 1 tablespoon. Add the
Jrob|espoon of butter to the pan and let it melt. Pat dry the opp|e slices with a paper towel. Then add the
sliced opp|es to the pan and cook them over medium heat until Jrhey caramelize and turn go|o|en brown,
about 3-4 minutes. Sprinkle with brown sugar and let it melt for about a minute. Then pour in the hard
opp|e cider and let it simmer for another 2-3 minutes, o||owing the alcohol to cook off and the flavors to
meld.

12. Slice the duck breasts diagonally into Ya-inch thick pieces. Place on a serving platter and top with
caramelized opp|e, the sauce from the pan, and Fine|y chopped chives.

13. To finish the Mamalyga, ofter letting the mamalyga rest for 45 minutes, return the saucepan to low heat
and stir in the grofed mozzarella and room temperature butter. Whisk vigorous|y fo incorporate the cheese
and butter, breoking up any |um|os that may have formed during the resting time. Continue to stir until the
mixture becomes smooth and creamy.

14. Taste the momo|ygo and adjust the seasoning with white pepper as needed. Remember that the grofed
mozzarella adds some saltiness, so you may not need to add more salt. Spoon momo|ygo info a deep

serving dish and top with crispy shallot. Serve the duck, opp|es, and momo|ygo JrogeJrherl
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