Pan-seared duck breast served with gratin

Uc vit 4p chao, dung kém véi khoai tay
by Chef Doung / Dau bé&p Ducng

Serves: 4 px Preparation time: 15 minutes Cooking time: 50 minutes . a 5
Phan an: 4 ngusi Thai gian chuan bi: 15 phut Thei gian ndu: 50 phut ]

INGREDIENTS / Thanh phan

500gr Duck breast Uc vit France / Phap I I
300ml Orange juice Nudc cam Cyprus / Céng hoa Sip -

100ml Extra virgin olive oil Dau 6 liu nguyén chat ORGANIC / hitu co Greece / Hy Lap E
150gr Gouda Cheese Ha Lan Netherlands / Ha Lan e
30gr Unsalted butter Bo nhat Ireland / Ailen I I
20gr Paska sol Mudi Paska sol PDO Croatia / Croatia E

PREPARATION / Chuan bi

DUCK:

Preparation: Clean the duck breast, score the skin in a 1 cm diamond pattern.

Vit:

Chudn bi: Lam sach Uic vit, khia da thanh hinh thoi 1cm. Udp Uc vit véi toi, co xa

01 Marinate the duck with garlic, thyme, and basil leaves, brush with olive oil, s D PR N . R .
then dry-marinate in the refrigerator for about 10 hours. huong va 1a hung qué, phét dau 6 liu, sau dé udp kho trong tu lanh khoang 10 gic.
Pan-searing th? Duck: Add butter to. @ Pan and heat it along with a bit of Ap chao vit: Thém bad vao chao va dun néng cling véi mét chiit cé xa hudng va tdi.

02 thyme and garlic. Place the duck skin-side down over moderate heat to <y a o PR A A a2 P

Dat phan da xudng dudi, ap chao trén Itia viia dé lam tan bét maé.
render out some of the fat.
Baste and Roast: Spoon the melted butter over the duck breast until it RUGi m& va nudng: Thinh thoang rudi ma chay ra lén (c vit cho dén khi thom va

03 becomes fragrant and slightly browned on the edges. Cover the pan with hoi vang canh. Dung gidy bac boc kin chdo va nuéng & nhiét dé 180°C khoang 25
aluminum foil and roast at 180°C for about 25 minutes. phut.

GRATIN: Gratin:
Potato Preparation: Peel and thinly slice the potatoes. Sauté the potatoes with  Chuan bj khoai tay: Got vé va thai khoai ty thanh lat méng. Xao khoai tay véi bo

01 butter and garlic, then add cream cheese, fresh cream, nutmeg, and thyme, Vva t6i, sau d6 thém phéd mai kem, kem tuai, nhuc dau khau, cé xa huong va mét
some salt. Cook until the potatoes are about 50% done. chut mudi. Nau cho dén khi khoai tay chin khoang 50%.

02 Layering: Arrange 5 slices of potato in a baking mold, add a layer of Gouda X&p 16p: Xé&p 5 lat khoai tay vao khuén nudng, thém mét Iép phé mai Gouda, sau
cheese, then add another 5 slices of potato. Top with grated cheese. d6 thém 5 Iat khoai tay niia. Réc phé mai bao lén trén.

03 Bake: Bake at 220°C for 20 minutes. Nudng: Nudng 6 220°C trong 20 phtit.

SAUCE: Xoét:
01 Sauté butter with onions, add stock, and bring to a simmer to reduce. Season Xao bo véi hanh tay, thém nudc dung va dun séi dé giam nudc. Ném mudi va mat

with salt and honey to taste, adjusting for balance as desired.

ong theo khau vi, diéu chinh dé can bang huong vi theo y mudn.

EU QUALITY SCHEMES / Chuong trinh Chat lugng EU

The PDO (Protected Designation of Origin) and PGl (Protected
Geographical Indication) logos on food and beverages from the ‘V &
regions that follow particular traditional production processes. i
They are a guarantee of authenticity and quality.

Logo PDO (Tén goi xuat xti dudc bao ho) va PGl (Chi dan dia ly
dugc bao ho) trén thuc phdm va dé uéng dén tir cdc vung cd
quy trinh san xuét truyén théng dac biét. Nhiing logo nay la minh
chiing r rang cho ngudn géc va chéat lugng dich thuc cla san
pham.

EUROPEAN UNION

This label ensures that products certified as organic have fulfilled strict con-
ditions on how they must be produced, processed, transported and stored,
with a limited environmental impact. It encourages responsible use of energy
and natural resources; maintenance of biodiversity and a high standard of
animal welfare.

Chung nhan nay dam bao rang cac san pham dudc ching nhan la hiiu co da
dép Uing céc diéu kién nghiém ngét vé cdch san xuét, ché bién, van chuyén
va bdo quan, vdi téc dong han ché& dén méi trudng. Chiing nhan nay khuyén
khich s dung nang lugng va tai nguyén thién nhién mét cdch co trach nhiém;
duy tri da dang sinh hoc va tiéu chuén cao vé phc Igi dong vat.




