Duck breast with baby veg onion and cardamon sauce
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Ingredients

1 female duck breast [trimmed and scored]

2 baby leeks [cooked al dente]

4 baby carrots [cooked al dente]

8 roasted baby onions

3 roasted baby corn [silverskin]

10g butter

Salt/pepper

Flat parsley

Ingredients - sauce

800ml chicken stock

Reserved bones and juices from any duck dishes

1-tablespoon whole cardamom

250ml port wine

1-tablespoon butter

Salt/pepper

Method - sauce

1. Reduce chicken stock, duck bones and juices to one third.

2. Add cardamom and port and simmer for 20 min. 

3. For service add butter and seasoning.

To serve

1. Seal duck breast skin side down in a pan finish in the oven for 6-8 min until pink

2. Sauté veg in butter and season.

3. Serve as pictured with sauce and garnish. 

Crockery

Steelite flat round
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