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Duck Breast, with
Nashi pears, honey
and star anise
Difficulty: Easy
Serves: 2
Prep: 10 mins
Cooking:  45 mins

Ingredients
2 x fresh duck breasts

Salt to taste

For the roasted pears:

2 nashi pears, halved and
cored

2 tbsp honey

Juice of 1 lemon

4 whole star anise pods

1 tbsp dry vermouth or dry
white wine

Garnish:Micro herbs

Method
1. Preheat the oven to 180C. Cut 4 pieces of baking paper and

aluminium foil enough to cover the pears.

2. Dip the cut side of the pear in lemon juice (to prevent browning).

3. Place 1 star anise in the cored center of each pear. Drizzle 1
tablespoon honey over each star anise.Place a pear half, cut side up,
on each piece of baking paper. And wrap with foil on the outside to
cover. Twist the foil tightly around the top of each fruit to seal.

4. Place the pears on a baking tray and bake for 40-45 minutes or until
the pears are tender. Remove from the oven and carefully unwrap
each pear half.

5. To cook the duck, make a few slits diagonally on the skin of the duck
breasts about 2 cm apart. Be careful to not slice into the meat.
Season liberally with salt. In a cold pan, add in the duck breasts skin
side down and cook for 10-12 minutes to render the fat on low heat.
Gradually turn the heat up from low to high. Turn the duck breast over
and cook for another 5 minutes. Allow the duck breasts to rest for 5
minutes before slicing.

6. Add the liquid from the pears into the pan with all the duck fat and
juices and mix to combine over low heat.

7. To assemble, slice each duck breast into three pieces diagonally.
Place on a serving plate with the pears and drizzle over the pan juices
over the duck.
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