
EGDC recipes for February 10, 2020 
 
Bruschetta With Tomato Basil 
Oysters 
Octopus 
Sable Fish 
Duck Breast 
Eton Mess 
 
 
 
Bruschetta with Tomato basil 
 

 
 
 
 
 
 



Octopus 
 

 
 
Ketchup 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
Panisse 
 
 

 
 
Cook the panisse in chorizon oil and add a pinch of cayenne to the panisse mix for a kick. 



 
 
 
 
 
 
 
 
 
Sable Fish 
 
 

	
	
	

	
	
	
	
	



	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	



DUCK	BREAST		
	
6	tbls	each	of	ground	coriander,	cardamom,	ginger	and	allspice	
250ml	honey	
10	king	cole	duck	breasts	from	Wild	Game	Consultants	
150ml	white	wine	vinegar	
10	oranges,	peeled	and	segmented	
10ml	Safron	
250ml		Grand	Marnier	
150ml	Marsala	
10	cups	chicken	stock	
salt	and	pepper	
	
DUCK	
	
In	a	small	bowl	mix	the	dry	spices	with	75ml	of	honey.		
	
Score	the	duck,	then	sear,	skin	side	down	at	low	to	medium	low	heat,	in	a	heavy	pan,	
draining	the	rendered	duck	fat	as	you	go,	until	crispy.	This	duck	fat	will	be	used	to	
coat	the	potatoes.)		Flip	the	duck	and	brush	the	crispy	skin	side	with	the	honey	
mixture.	Cook	for	two	minutes.	Remove	from	the	pan	when	done	and	place	on	a	
baking	tray	for	warming	in	the	oven	later.	
	
In	the	same	pan,	combine	the	vinegar,	remaining	honey	and	saffron:	add	a	small	
amount	of	the	rendered	duck	fat:	bring	to	boil.	Stir	in	the	Grand	Marnier	and	Marsla.	
Pour	in	the	chicken	stock;	season	with	salt	and	pepper.	Slowly	reduce	the	liquid	to	a	
thick	consistency.	Add	orange	pieces	towards	the	end	so	they	don’t	disintegrate	in	
the	sauce.		
	
Heat	the	duck	in	the	oven	at	250F	for	approximately	8	minutes,	or	the	internal	
temperature	reaches	135F.	Remove	from	oven	and	let	rest.	
Cut	the	breast	at	an	angle,	place	briefly	on	a	paper	towel	(to	remove	the	blood	that	
accumulates	at	the	bottom	of	the	breast	while	resting).	
	
	
	
	
	
	
	
	
	
	
	
	
	



	
POTATOES		
	
10	large	baking	potatoes		
Duck	fat	
Salt	
	
Cut	the	potatoes	into	bite	size	pieces,	skin	on,	and	add	them	to	a	pot	of	boiling	water,	
for	10	minutes,	until	they	are	fork	tender.	Drain	when	done	and	spread	on	a	baking	
tray,	crush	gently	with	a	fork	and	season	with	a	pinch	of	salt.		
	
When	available,	brush	the	potatoes	with	the	duck	fat.		
	
Bake	the	potatoes	for	30	minutes,	425F	(more	or	less)	until	golden	and	crisp.	
	
	
	
	
GARLIC	CHARD	
	
10	bunches	red	chard	
5	cloves	garlic		
butter	
	
	 	 	
Wash	the	chard	really	well;	finely	chop	five	cloves	of	garlic;	remove	the	large	stems	
from	the	chard	and	cut	the	leaves	into	bite	size	pieces.	
	
Melt	a	knob	of	butter	in	a	pan,	add	the	garlic	and	cook	for	one	minute.	Add	the	chard	
and	a	pinch	of	salt	and	cook	until	slightly	wilted.	
	
PLATING	
	
Heat	the	plates.	Place	the	duck	down	the	centre.	Chard	on	one	side,	potatoes	on	the	
other	side.	Place		a	piece	of	orange	at	the	end	of	the	duck	and	pour	a	ladle	of	orange	
sauce	over	the	duck	and	serve.	
	
	
	
	
	
	
	
	
	
	



	
	
Eton	Mess	

	

	


