Duck with Figs & Port

SERVINGS: 4

PREPPING TIME: 15 MIN COOKING TIME: 20 - 25 MIN

Ingredients

1 cup port

3/4 cup red wine

1 teaspoon black
peppercorns

4 sprigs [resh thyme,
plus additional for garnish
4 duck breasts

1 shallot, finely minced
1/2 pound mission figs,
quartered with stems
removed

2 teaspoons butter
Maldon salt and freshly
ground black pepper, to

taste

Wine Pairing
Lange Pinot Noir
Shop Pinot Noir—

Directions

In a small saucepan, combine the port, red wine, peppercorns, rosemary, thyme,
and shallot and bring to a boil Reduce the heat to low and simmer until the
liquid has reduced by half. Remove the sauce from the heat, strain the solids

through a fine sieve, and set aside.

Pat the duck breasts dry and place them on a cutting board skin-side up. Use a
sharp knife to score the skin diagonally, then turn the breasts and score them on
the opposite side to create a diamond pattern. Season the breasts with salt then
place them, skin-side down, in a large cast-iron skillet. Turn the heat up to
medium-high to render the fat, around 6 minutes. Remove the breasts from the

heat.

Meanwhile, place the butter in a small skillet and turn the heat up to medium-
high. When the butter has melted, place the figs in the skillet and cook them

until they are lightly browned. Remove from heat.

Drain the duck fat from the skillet the breasts rendered in. Heat to medium-high
and return the breasts to the skillet. Pour half the port reduction over the top,

then baste them with the sauce. Cook for 3 to 4 minutes until they are medium-
rare, or until a thermometer inserted into the thickest part of the breast reads at

135°.

Cut the duck breasts into thin slices, spoon the figs over the top then drizzle with

the remaining port reduction sauce. Garnish with thyme sprigs and serve.



