ROASTED FRENCH DUCK BREAST WITH BEETROO

PUREE, BLACK GARLIC SAUCE AND BABY CARROTS
(SERVES 1-2)

DUCK BREAST

Beetroot Purée

Baby Carrot

Black Garlic Sauce

Searing & Garnishing

French duck breast 1 pc, rosemary 1 bunch, garlic 1 clove, lemon zest % pc,
olive oil 2 tbsp, salt and pepper a pinch

Beetroot 1 pc, raspberry vinegar/red wine vinegar 1 thsp, salt and pepper a pinch

Baby carrot (peeled) 3-5 pcs, hazelnut oil/extra virgin olive oil 2 tbsp, salt and
pepper a pinch

Black garlic 2-3 cloves, sour cream 100 ml, salt and pepper a pinch

Garlic 1 clove, rosemary 1 stalk, butter 1 tbsp, brussels sprouts 2 pcs

Method:

1.

10.

11.

Place the duck breast and all its seasonings in a vacuum bag. Seal it in the
Miele Vacuum Sealing Drawer using vacuum level 3, marinate in a fridge
overnight.

Steam the beetroot in the Miele steamer at 100°C for 60 to 80 minutes.

Peel it while hot and blend into purée in a food processer. Drain off the purée
over a fine strainer, season with vinegar, salt and pepper. Set aside.

Add the black garlic, sour cream, salt and pepper into a food processor, blend
until fine and set aside.

Place the sealed bag with duck breast in the Miele Steamer, select “Sous Vide”
function and steam at 58°C for 45 minutes.

Seal the baby carrots with its seasonings in the Miele Vacuum Sealing Drawer
using vacuum level 3.

Steam the sealed bag with baby carrots in the Miele Steamer at 90°C for 6 to 7
minutes. Once finished, cool down in a bowl of ice water.

Steam the brussels sprouts in the Miele Steamer at 90°C for 5 minutes, then
season with salt and pepper.

Sear the slow-cooked duck breast in a pan at medium to low heat with the skin
facing down.

Add the garlic and rosemary when the oil of the duck breast skin seeps out.
Keep spooning the oil over the duck breast. Add a spoonful of butter when the
skin becomes crispy.

Remove from the pan and rest the duck breast for

5 minutes, plate with the beetroot purée, black garlic

sauce, baby carrots and brussels sprouts leaves.
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