http://www.luvaduck.com.au/recipes/view/ian-curleys-duck-rillettes-with-a-ploughmans-garnish/

DUCK RILLETTES

WITH A PLOUGHMAN’S GARNISH

Difficulty: Easy

Serves: 4

Prep: overnight + 15 mins
Cooking: 4-5hours
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INGREDIENTS

e 1 orange, quartered

1 fennel bulb, thinly sliced

4 whole garlic cloves peeled
and squashed

1 tbsp. sea salt

1tbsp raw sugar

1 tsp dried spice mix {equal
parts nutmeg, cinnamon,
ginger, pepper}

4 Luv-a-Duck Legs, skin on
1Lt Luv-a-Duck Duck Fat

2 thsp. pistachios, chopped

"4 bunch thyme, stemmed and
finely chopped

e 1 thsp. brandy
Garnish

e 1 small jar pickling onions
e Y cup fruit chutney

e 4 slices chargrilled
sourdough bread

e 150gm mature farmhouse
cheddar cheese, diced

e 2 tomatoes, cut in wedges

e 4 spring onion, these could
be grilled

e Good quality butter

METHOD

1.

Combine the orange, fennel, garlic, salt, sugar and spices. Put the
duck legs in a bowl and cover them with this mix and while rubbing it
into the legs squeeze the orange juice out. Cover with plastic wrap
and fridge for 12 hours.

After refrigeration, give the duck legs a wash to remove the salt and
then pat dry. Put them with the orange, fennel and garlic into a baking
dish and cover with the duck fat. Cook confit style in a low oven of
140c for approximately 4-5 hours or until the meat is falling off the
bone.

Once cooked and cooled to handle, remove the duck legs from the fat
and pick all the meat from the bones - discard the skin. Finely chop
the meat along with the orange and its zest and place in a bowl.

Add the pistachios, thyme and brandy and fold through. At this stage
you can also add a little duck fat back into the mix and mix well to
combine.

Place in the fridge until ready to use.

To preserve for a longer period, place in sterile jars and cover the top
with duck fat. Place the lid on the jar and keep in the fridge. This
method will preserve the rillette.

Recipe courtesy of Chef lan Curley
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