
DUCK CONGEE
DUCK COVID SPECIAL INGREDIENT BOX RECIPE | COOK: 25MINS

MASTERCLASS

INGREDIENTS:
1. Duck Stock
2. Duck Scratchings
3. Ginger Paste 
4. Rice
5. Ginger 
6. Spring Onion

WHAT YOU’LL NEED:
1. Medium sized pot
4. Chopping board
5. Knife

METHOD:
1. Finely cut the ginger and the whites of the spring onion together.

2. Place the rice in a pot with the duck stock, minced ginger and spring onion and bring to the boil, simmer for 20   
 minutes stirring occasionally. 

3. Slice the spring onion greens into thin slices.

4. Pour the congee into small bowls and sprinkle over the duck scratchings and the spring onion greens, finish with  
 a dollop of the ginger paste.



DUCK SAN CHOY BAU
DUCK COVID SPECIAL INGREDIENT BOX RECIPE | COOK: 15MINS

MASTERCLASS

INGREDIENTS:
1. Duck
2. San choi bao sauce 
3. Cashews
4. Mushrooms 
5. Bean sprout 
6. Iceberg 
7. Spring onion 

WHAT YOU’LL NEED:
1. Wok or large pan
2. Chopping board
3. Knife
4.  Oil (vegetable or grapeseed)

METHOD:
1. Finely chop the mushroom and spring onion whites by hand.

2. Break the iceberg lettuce into cups and place in ice cold water, this will make them super crunchy.

3. Place the duck trim on a chopping board and then finely mince by hand.

4. Heat up a wok or a fry pan and add in the mince with a touch of preferred oil and sear while stirring. Once  
 half cooked put into a bowl on the side. 

5. Add the chopped spring onion and mushroom into the same pan and stir fry, then add the cashews 
 followed by the san choy bau sauce.

6. To serve, spoon the mixture into the iceberg lettuce cups and garnish with the bean sprouts!
 



PEKING DUCK
DUCK COVID SPECIAL INGREDIENT BOX RECIPE | COOK: 25MINS

MASTERCLASS

INGREDIENTS:
1. Duck breast 
2. Seasoned hoisin sauce
3. Pancakes 
4. Cucumber 
5. Spring Onion 
 
WHAT YOU’LL NEED:
1. Medium sized pot
2. Medium sized pan
3.  Steamer basket
4. Chopping board
5. Knife

METHOD:
1. Bring a pot of water to the boil. 

2. Place the duck breast skin side down in a cold pan, cooking slowly at a low to medium heat to allow the skin to
 crisp, this should take around 10-12 minutes on the skin side and then flip for 2 -3 minutes on the flesh side. Set   
 aside to rest for 10 minutes. 

3. While the duck is cooking, chop the cucumber and spring onion into lengthways slices.

4. Steam the pancakes in a steamer ontop of the boiling for around 30 seconds to 1 minute.

5. Slice the rested duck breast into 1cm portions diagonally.

6. To serve, spread the pancake with the hoisin sauce then place on the spring onion and cucumber then place a   
 piece of sliced duck breast.



ROASTED DUCK NOODLES
DUCK COVID SPECIAL INGREDIENT BOX RECIPE | COOK: 30MINS

MASTERCLASS

INGREDIENTS:
1. Confit leg 
2. Black vinegar chili oil 
3. Egg noodles 
4. Spring onion 
5. Chinese broccoli 
6. Bok choy 
7. Ginger 

WHAT YOU’LL NEED:
1. Medium sized pot
2. Non-stick pan or wok
3.  Steamer basket
4. Lined baking tray
5. Chopping board
6. Knife
7.  Oil (vegetable or grapeseed)

METHOD:
1. Preheat oven to 160 degrees. 

2. Thinly slice the spring onion, then quarter the Chinese broccoli and bok choy. Finely mince the ginger by hand. 

3. Take the confit duck out of the bag and place it on the lined baking tray. Place in preheated oven for 20 minutes.   
 Remove from oven and set aside to rest.

4. Bring a medium pot of water to the boil. Place the bok choy and Chinese broccoli into the steamer over the pot of   
 water and steam for 2 minutes. Remove vegetables, drop the noodles into the pot of boiling water for one   
 minute, then strain.

5. Heat the duck fat in a wok or large pan over a high heat. Cook noodles until golden. Stir through minced ginger,   
 followed by the black vinegar sauce and bring it to the boil then turn off the heat. 

6. To serve, place the noodles in a serving bowl with the duck leg ontop. Place the steamed vegetables around the   
 side and garnish with the spring onion. Using two forks shred the duck at the table and mix through the noodles   
 and portion into individual plates.


