
Cook withCl ém Recipe cards 

Duck à l'Orange 

Time:   30 minutes 

Feeds:   2 adults 

Package: 2 x duck breasts & 2 x duck legs in a vacuum-sealed bag, pickled red cabbage, 

orange & duck jus, cornflour and citrus segments.  

Ingredients  

required: Water for boiling, Vegetable oil, 60g of butter, herb garnish. 

Equipment: Stovetop, large pot, 2 x small saucepans, large frypan, tongs, knife, large 

spoon, bowl and serving plate. 

Video link: [Type into your Internet browser] https://youtu.be/ACTMGWt6Zyc 1 

Method: 

 

1. Pre-heat a pot of water just to simmer (not boiling) with the optimal temperature being 

between 60 and 80 degrees Celsius.  

 

2. Place the vacuum bag in the simmering pot to warm up for 15-20 min (make sure not to boil 

the water as it would over-cook the duck). 

 

3. Find the sauce and the cabbage from your package while the duck simmers. Retrieve two 

small saucepans, place the sauce in one saucepan and the cabbage in another.  

 

4. Bring the two saucepans to temperature (the sauce should be boiling). 

 

5. Heat up a large frypan at medium heat, once the duck is nicely reheated. Add a good splash of 

vegetable oil and the butter, bringing both to a foaming stage. 

 

6. Take out the duck bag from the pot and place in a bowl. Remove the duck portions delicately 

from the bag with tongs as the duck will be quite hot.  

 

7. Prepare a bowl with cornflour. Coat the duck skin with cornflour, one at a time. Place the 

duck in the foaming butter frypan, floured side facing down.  
 

8. Let the duck colour and crisp up in the butter. Leave on medium heat for 3-4 min, keeping an 

eye to make sure that it doesn’t burn. Glaze the duck by spooning the foam onto the duck.  

 

9. Separate the duck breast with tongs and a knife while still sizzling in the pan. Turn the heat 

down and put the duck to the side.  

 

10. Place the red cabbage on a serving plate, followed by the duck (draining the butter/oil). Glaze 

the duck with the heated orange jus. Use all the sauce. Top with citrus segments and your own 

herb garnish if available.    

 
1 Please note the full stop in Youtube - this is meant to be there. The link is also case sensitive so watch for 

capital letters. If you have difficulty accessing the video, phone or email us so that we can send you the link. 

[Cook within 3 days of receiving the package.] 

 

https://youtu.be/ACTMGWt6Zyc

