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Menu

Wild Duck Legs

Apricot Sauce

Potato Truffle Mousseline

Witloof Chicory Trays with Ham and Gruyère Alpage



Guaranteed Quality

1. Preheat the oven to 140 degrees

2. First, place the apricot sauce (A) in an oven tray. 
This sauce is filled with fresh Apricots from a 
traditional Teekens family recipe. This sauce goes 
marvelously with the duck and adds a nice pop of 
color to the meal. 

3. Place the duck legs (B) on the oven grid . We are 
not putting it on the sauce yet, to make the skin 

nice and crispy. The duck legs, also known as 
Confit de Canard, is a classical French dish that 
Johan perfected at a young age in Paris. Each 
duck used by Chateaubriand was bought from 
small individual farmers from the vendée region. 

4. Now get out a second oven tray and place the 
truffle mashed potatoes (C) in the dish. These 
mashed potatoes are made with Italian extra 
virgin olive oil, Dutch cows milk, and black 
truffle. All these ingredients provide the mashed 
potatoes with a lovely refined taste. 

5. Now place all items in the oven, including the 
terracotta trays (D). These trays contain a creamy 
dish of witloof chicory, handmade bechamel 
sauce, and homemade ham from the ‘zuiderzee’ 
pigs. The meat of the ‘zuiderzee’ pigs is being 
produced in the most safe and sustainable 
way and the meat is artisanally processed by 
trusted partners and butchers. Because of the 
collaboration with their neighbor, pig farmer Sjaak, 
they are able to produce in a local closed loop 
and the pig meat is fully traceable.

6. We have also added some gruyère alpage, to 
add creaminess and flavor. Gruyère alpage is 
exclusively made from milk from the cows that 
have been grazing only at the highest peaks 
of the alps. The grass is younger and gives the 
refined taste to the cheese. 

7. Enjoy this Confit de Canard meal with a nice 
bottle of red wine.

Chateaubriand is a warm and close Family business with a long 
history, The Teekens family has 4 generations of butchers The 
shop is located in Heemstede and the chefs at Chateaubriand 
have over 20 years of experience of creating classical Dutch and 
French recipes. They work only with the best local suppliers and 
ingredients to guarantee quality and tasty meals. Now enjoy this 
classic french dish with only the highest quality ingredients 

Bring the atmosphere into your home 
with the ‘Bonjour de Sous’ playlist.

Scan the QR code to see how the canard is 
prepared in the shop.

Prep time: 5 mins • Heating Time: 40 mins  • Cook ware: 1 pot & 1 oven tray and 3 plates

Instructions



Product: Potato Truffle Mousseline
Allergenen: Lactose

Product: Apricot Sauce
Allergenen: Gluten

Product: Wild Duck Legs
Allergenen: Free from allergies

Product: Witloof Chicory Trays 
Allergenen: Lactose, Mustard 
and Gluten

A

C

B

D

Product and Allergens

About Chateaubriand

“The passion and eye for quality runs 
in the family”
Chateaubriand Heemstede is owned by Adele Teekens and Johan van Uden. 
Adele is one of the few female butchers in the Netherlands and the third 
generation to work in the family business. She learned the trade from her 
grandfather and her late father Eijmert Teekens, one of the most famous 
butchers in the Netherlands.
 
Chateaubriand has one mission, to have a keen eye for innovation while 
maintaining attention to the traditional aspects of the caterer and delicatessen 
profession. Every month, the team drives to the Paris night market Rungis 
(the Walhalla of food lovers) to buy a selection of foreign cheeses, artisanal 
charcuterie, and exclusive delicacies to ensure the highest quality products and 
to uphold their new image. 
 
This work does not go unnoticed. Chateaubriand has been named “Best Butcher 
of the Year” twice and has twice won the title of “Best Dutch Food Specialty 
Shop”. The prize is awarded by culinary journalists and foodies.



eatsous

Share your experience with us:

Share code “SOUSLOYAL” with a friend, and don’t 
forget to use it yourself to grab 20% off your next 
experience at Sous.

Gift for you, and to give away

www.eatsous.com


