
 

Tea Smoked Duck Breast with Duck Liver Ravioli

Ingredients

2  d u ck  b re a s t 
50g  pÃ¢ tÃ© 
25g  wa te r che s tnu ts ,  d ice d  
25g  p e a r,  d ice d  
4  g o w g e e  o r wo n to n  wra p p e rs  o r th in  
p a s ta  s he e ts  
Â¼ cup  (60m l)  b lo o d  o ra ng e  s a u ce  
â €“  re cip e  to  fo l lo w 
3  cup s  b a b y s p ina ch  
Ve g e ta b le  o i l  
2  ta b le s p o o ns  ju l ie nne d  g ing e r  

 
  Tea Smoking Mixture 
Â½ cup  o o lo ng  te a  le a ve s  
Â½ cup  ja s m ine  te a  le a ve s  
Ze s t o f  3  o ra ng e s  
4  p ie ce s  o f  d rie d  o ra ng e  p e e l  
1  cup  ja s m ine  rice  
1  cup  o f  b ro wn  s ug a r 
5  s ta r a n is e  
1  ta b le s p o o n  Sichua n  p e p p e rco rn s  
6  p ie ce s  ca s s ia  b a rk  

   

Orange s auce 
60g  ca s te r s ug a r 
Â¼ cup  (60m l)  re d  wine  vin e g a r 
2  cup s  (500m l)  b lo o d  o ra ng e  ju ice  o r 
o ra ng e  ju ice  
1  cup  (250m l)  P e k ing  d u ck  s to ck  o r 
ch ick e n  s to ck  
Ze s t o f  1  o ra ng e  
50g  o f  b u tte r,  d ice d  

Method    
Serves  2  

1 .   Fo r th e  o ra ng e  s a u ce ,  p la ce  s ug a r in  a  co ld  p a n  a nd  m e lt i t 
d o wn  s lo wly ( ca re fu l  n o t to  b u rn ) .  T he n  a d d  vin e g a r a nd  s im m e r 
un ti l  s ug a r is  d is s o lve d .  Ad d  o ra ng e  ju ice  a nd  re d uce  b y ha l f .  T he n  
a d d  the  s to ck  a nd  re d uce  b y ha l f .  

 
2 .  Ad d  z e s t a nd  b le nd  the  s a u ce  with  th e  b u tte r a nd  s e a s o n ing .  

 
3 .  Fo r te a  s m o k ing  m ix tu re ,  co m b ine  ing re d ie n ts  in  a  b o wl.  

 
4 .  L in e  a  wo k  with  fo i l  th e n  p la ce  the  s m o k ing  m ix  o n  to p  a nd  tu rn  
o n  the  he a t to  m e d ium  a nd  wa it f o r i t to  s ta rt to  s m o k e .  O nce  
s m o k ing ,  p la ce  the  d u ck  b re a s t s k in  s id e  d o wn  in  th e  m id d le  tra y 
o f  a  s te a m e r o r o n  a  ra ck  tha t f i ts  in to  th e  wo k .  C o ve r with  a  l id  
a nd  co o k  fo r 7  m inu te s  o r un ti l  ra re .   
5 .  T o  m a k e  the  ra vio l i ,  m ix  th e  pÃ¢ tÃ©, wa te r che s tnu ts  a nd  p e a r 
to g e the r with  a  to u ch  o f  s a l t.  La y 2  g o w g e e  wra p p e rs  o n  the  b e n ch  
a nd  b ru s h  with  wa te r,  p la ce  2  m o und s  o f  th e  pÃ¢ tÃ© m ix  in  th e  
ce n te r o f  th e  g o w g e e  wra p p e rs  a nd  p la ce  the  to p  g o w g e e  
wra p p e rs  o ve r th e  m o und  a nd  p re s s  d o wn  f i rm ly a ro und  the  e d g e s  
to  s e a l  s o  yo u  ha ve  2  ra vio l i .  

 
6 .  P la ce  the  d u ck  s k in  s id e  d o wn  in  a  f rying  p a n  a nd  co o k  un ti l  f a t 
h a s  re nd e re d  a nd  s k in  is  cris p y a nd  le t re s t f o r a  f e w m inu te s  in  a  
wa rm  s p o t a nd  the n  s l ice .  

7 .  Ad d  s p ina ch  to  s a m e  p a n  a nd  co o k  un ti l  ju s t wi l te d ,  s e a s o n  with  
s o m e  s e a  s a l t a nd  p e p p e r a nd  the n  d ra in  a ny e x ce s s  l iq u id  o u t o f  
th e  s p ina ch  in  a  s tra in e r.  T he n  d ro p  the  ra vio l i  in  a  p o t o f  b o i l in g  
wa te r to  co o k  fo r 1  m inu te .  

8 .  P o u r ve g e ta b le  o i l  in to  a  s m a l l  f rying  p a n  un ti l  o ne  q ua rte r fu l l .  
He a t o ve r m e d ium -h ig h  he a t un ti l  h o t.  De e p - f ry g ing e r fo r 3 -4  
m inu te s  o r un ti l  g o ld e n  a nd  cris p y.  Dra in  o n  p a p e r to we l .  Se t 
a s id e .  

  

 
 
  

 

 



 

 

 

  
     
  
  
 
  
    
      
  
  
  

 
  
     
     
  
  
  
  
  
  
  

  

  
  
     
 
  
 
  
  
  

  
   

 
 
 
  

 
  

 
  

 
 
 
 
 
  
      
 
     
 
 
  

 
 
 
  

 
 
 
  

 
       
 
  

9 .  He a t up  the  o ra ng e  s a u ce .  

10 .  T o  s e rve ,  p la ce  the  s p ina ch  o n  p la te ,  th e n  to p  with  th e  s l ice d  
d u ck ,  th e  ra vio l i ,  d riz z le  a  ta b le s p o o n  o f  s a u ce  o ve r th e  ra vio l i  
a nd  d u ck  a nd  to p  with  th e  f rie d  g ing e r.  

 

 


