THE SWAN@STOFORD
RECIPE OF THE MONTH - DECEMBER
DUCK WITH MADEIRA AND BLUEBERRY SAUCE

· 4 duck breast – with the skin left on



· 4 garlic cloves  chopped





· grated rind and juice of one orange

· one tbsp chopped fresh parsley; salt & pepper to taste

For the Sauce

· 150g Blueberries

· 250g Madeira

· 1 tbsp redcurrant jelly

Method:

· Use a sharp knife to make several shallow diagonal cuts to each duck breast. Put the duck in a glass bowl with the garlic, orange rind and juice, and the parsley.  Season to taste with salt and pepper and stir well.

· Turn the duck in the mixture until thoroughly coated. Cover the bowl with cling film and leave in the refrigerator to marinate for at least one hour.

· Heat a dry, non-stick frying pan over a medium heat. Add the duck breasts and cook for 4 minutes, or according to taste.  Remove from the heat, cover the frying pan and leave to stand for five minutes.

· Halfway through the cooking time, put the blueberries, Madeira and redcurrant jelly into a separate saucepan, bring to boil. Reduce the heat  and simmer for ten minutes, then remove from the heat.

· Slice the duck breasts and transfer to warmed serving plates.

· Serve with the sauce poured over and accompanied with your choice of green vegetables
New Winter Menus

Why not treat yourself to Christmas Day or New Year’s Eve at The Swan?

Fantastic Loyalty Scheme – with great saving on New Year ticket price
Tel: 01722 790236 www.theswanatstoford.co.uk
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