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preparation time: 35-45 minutes
game platter

Components:
duck breast
quail
venison

rutabaga
carrots
tomatoes

glace de canard
béarnaise
duck fat

Preparation instructions:
Preheat your oven to 375ºF.

Season the duck breast with salt and pepper. Lay the duck skin-side-down 
in a cold sauté pan. Over medium-low heat, cook the skin slowly so the fat 
renders out into the pan. Move it around, checking it for even cooking. It will 
take about 15-20 minutes for the fat to render out and the skin to become 
golden brown and crisp.

While the duck is in the pan, line a baking pan with parchment or foil, and 
add the rutabaga, carrots, and tomatoes. Drizzle and rub all of them with 
duck fat or oil and season with salt and pepper (leave the tomatoes on the 
vine).

Flip the duck over and place it into the oven, along with the quail and 
venison. If your sauté pan is oven-proof, you can simply add the quail and 
venison to the same pan. Otherwise, place all three meats onto a baking pan, 
lined with parchment or foil if desired.

Place the pan of vegetables into the oven as well.

Bake all three meats to desired doneness. You’ll need to check each one 
individually, as they may require differing amounts of time in the oven 
depending on circumstances. (Total time in the oven may range from 5 to 15 
minutes.) Our suggestion is to serve all 3 cooked medium-rare to medium, 
but your preferences may vary. Once removed from the oven, allow them to 
rest for at least 5 minutes.

Gently warm the glace de canard, béarnaise, and duck fat and put each one 
into its own ramekin or other small serving dish.

Cut the duck, quail, and venison into servable pieces, and place them onto a 
large serving platter along with the roasted vegetables and sauces.

Enjoy!

Prepare and serve within 2-3 days. Store in the refrigerator until use.


