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Longevity noodles
with duck breast,
ginger and shitake
mushrooms
Difficulty: Easy
Serves: 2
Prep: 10 mins
Cooking:  15 mins

Ingredients
380g packet of fresh duck
breast

150g noodles, rice noodles

100g shitake mushrooms

100g shallots, scallions,
chopped into 5cm batons,
root part only

Sauce

3cm ginger, minced

2 garlic, minced

¼ cup soy sauce

1 tablespoon sesame oil

1 tablespoon fish sauce

¼ cup chinese cooking wine

1 tablespoon honey

Garnish

shallots/scallions, finely
sliced

chilli flakes

Method
1. Pat dry your duck breast and lightly score the skin in 1cm cubes.
Season well with sea salt and cracked pepper and massage into the skin.
Place in a cold frying pan on low to medium.

2. Cook for 10 minutes on the skin side, don't flip. Coat duck breast with
excess fat and flip over, cook for another 5 minutes. Rest for 10 minutes.

3. Add noodles to a heat proof bowl and cover with boiling water. Cover
and cook to packet instructions.

4. While the duck breasts are resting, drain excess duck fat from the
frying pan. With the same frying pan, on medium heat add mushrooms
for 1 minute. Then the shallots with half of the sauce. Stir and place a lid
on for 4 minutes.

5. Drain the noodles and add to the frying pan with mushroom and
shallots, stir and add the remaining dressing to the frying pan. Stir and
simmer for 2 minutes. Take off the heat.

6. Thinly slice the cooked duck breast. Add the noodles to a serving
platter, place sliced duck on top, add sliced shallots and chilli flakes to
serve.

Recipe by Amanda Cordony (@thecordonykitchen): 
https://www.thecordonykitchen.com/
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