
Crispy duck red curry  
Cooked rice    

Meet the Producer: 
Tathra Place Free Range Farm 

COOKING METHOD

Peter Gilmore’s crispy duck red curry 

DISH ELEMENTS

EQUIPMENTTIME TO REHEAT
PotStove Top  |  Microwave5 minutes

Place contents of pouch into a pot on the stove and bring slowly to the boil, stirring occasionally. Alternatively, cut an
opening in top of pouch and heat in microwave for 3 minutes, stir and heat for a further 2 minutes or until hot. Keep
warm while preparing duck and rice.

In a fry pan, cook the duck skin side down on medium heat until skin turns crispy - approximately 5 minutes. Flip duck
over and cook for further 3 minutes until warmed through.

Heat rice in microwave for 2-3 minutes until hot. The rice can also be reheated in a saucepan.

Place curry in a serving bowl and arrange duck on top. Serve with rice.

INSTRUCTIONS

1.

FREEZER STASH

2.

This is one of those heart-warming meals I get great pleasure from serving up and sharing with friends. When cooking with
duck - at Quay, Bennelong or for you - I exclusively use free-range ducks from Tathra Place. This happy flock roam freely,
enjoy water baths and drink pure aquifer water. This wild existence without confinement results in a tender meat, with a thick
fat content and an unbeatable flavour. Scan the below code to enjoy a virtual tour of Luke and Pia's beautiful farm.  
I slow cook the duck legs for maximum deliciousness. I've been sourcing a unique fermented chilli paste from Korea for my
restaurants for years now, and it's one of the most important parts of my secret red curry recipe. This dish is served with
steamed rice.

SERVES TWO

With the luxury of time, place the pouch in the fridge 24 hours before you intend to cook, so it can slowly defrost. 
Otherwise, submerge the pouch in warm water for an express defrost - about 20 minutes - then follow the below instructions.

3.

VIDEO

scan here

4.


