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1 Remove the cherry stalks, slit the cherries in half and remove the stones. Place the
cherry halves, grape juice and cinnamon in a small saucepan and heat until it reaches
a simmer. [Red wine is the usual ingredient here, but grape juice is good if you add a
touch of vinegar later on.] Simmer very gently, covered with a lid, for 25-30 minutes.

2 Add the sugar, honey and vinegar, then cook gently for a further 10 minutes. Take out
the cinnamon and season lightly with salt and black pepper.

3 When the duck and potatoes are ready, stir a small knob of butter into the warmed
sauce then spoon onto the plates.

4 Make sure that the duck breasts are at room temperature for at least 15 minutes before

Ingredients
<strong>For the cherry sauce:</strong>
<em>You will need:</em>
200g large ripe cherries
80ml red grape juice
Half a cinnamon stick
Half a teaspoon of light brown sugar
1 teaspoon of balsamic vinegar
1 teaspoon of runny honey
Salt and black pepper
A small knob of butter
<strong>For the roast duck:</strong>
<em>You will need:</em>
2 duck breasts
Salt
Olive oil
Servings
2
Person

Preparation
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starting to cook. With a very sharp knife, score the skin, but not the flesh, diagonally a
few times then repeat in the other direction to crosshatch. Sprinkle salt on the skin.

5 Preheat the oven to 200 degrees, 180 degrees fan oven.

6 Place the duck, skin side down, in a small cold frying pan then bring it up to hot and
cook for 10-12 minutes, until the skin has crisped up. Turn off the heat.

7 Place the duck breasts, skin side up, on a warmed oven tray brushed lightly with olive oil
or, alternatively, pour off the excess fat and just turn them in the same pan. Cook the
duck in the oven for another 10-12 minutes, depending on the size of the duck breasts
and how you like it cooked. Allow 10 minutes for the duck to rest before slicing.

Cooks Note
Impress your Valentine this year by cooking a special meal at home just for two; tender
roast duck, with a crispy skin of course, and juicy cherries, accompanied by crunchy sauté
potatoes.
Serves 2.
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