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Sous Vide Duck Breast  
with Fried Shallots in Cherry Sauce 
S E R V E S  4

 4  Pekin Duck breasts

 ½ tsp  five-spice powder

 ½ tsp  garlic powder

 Salt and pepper to taste

 2 med. shallots

Cherry Sauce
 8  oz. jar cherry preserves with whole fruit

 ½ cup  sherry vinegar

 ½ cup  water

 ¼ tsp  salt

 1 Tbs   brandy (optional)

DUCK BREAST COMBINES THE RICHNESS 

OF THE RUBY MEAT with the crunch of 
crispy fried skin. Duck breast is so rich 
it needs a sweet-sour complement.

THE CHERRY SAUCE IS PERFECT for 
highlighting both the distinctive skin 
and flesh combination of the duck. 

ADDING SOUS VIDE TO THE PREPARATION 

ENSURES THAT THE BREASTS ARE 

PERFECTLY COOKED without the finicky 
timing that often results in chewy 
overcooked meat. The longer the bath the 
more the meat becomes tender. When 
cooking for a dinner party, the duck can 
sit in the water until they are ready for 
their last quick searing and plating.

DUCK BREASTS SEEM LIKE THEY SHOULD 

BE PART OF A CELEBRATION. Paired 
with roasted fingerling potatoes tossed 
in the rendered duck fat or a wild rice 
blend with pecans and cranberries, 
they make a colorful festive plate. 

Prepare the shallots. Peel and 
cut pole to pole in ¼ inch 
strips. Separate the layers.

Prepare the duck breasts. Pat dry and 
place skin side up on a cutting board. 
Using a very sharp knife, score the skin 
in a crosshatch without cutting into 
the meat. Undercutting is better than 
overcutting. Place the duck breasts 
skin side down in a cold 12-inch pan. 
Using medium heat, begin to render 
the fat from the skin. Leave the breasts 
alone until fat begins to collect around 
them, about five minutes. If the breasts 
release, check the color of the skin.

Adjust the temperature lower if the skin 
has begun to brown. After about eight 
minutes the duck breasts should render 
about 6 ounces of fat and the skin 
should be a light golden color but the 
meat should be uncooked. Remove the 
duck to a cutting board and reserve the 
fat. Sprinkle salt, pepper, garlic powder, 
and five-spice powder on the meat.

Using a sous vide stick, heat a pot of 
water to 128°F. Take the duck breasts 
and vacuum seal them in two bags by 
putting two breasts in each, with the 
meat facing each other and the skins 
on the outside. Alternately, using quart 
freezer bags and placing the breasts next 
to each other, immerse them by slowly 
squeezing the air out as you lower the 
bags into the water until sealing the bags 
with as little air in them as possible. 

Keep the sealed top out of the water 
with a clip. Do not let the water get into 
the bags.Cook for one to two hours.

  While the duck cooks, prepare the 
cherry sauce. Empty the preserves in 
a small saucepot over low heat. When 
preserves begin to bubble, add the 
brandy if using and stir to combine. Add 
vinegar, salt, and water and stir together. 
Reduce the sauce until it reaches one 
cup with a thick syrupy consistency. Set 
aside over low heat. If the sauce gets too 
thick, add more water. It should drip off 
a spoon. Thinner is better than thicker.

Reheat the sauté pan over medium-
high heat. Remove the breasts from 
the sous vide bath and cut them out 
of the bags. Pat dry and place them 
skin side down in the pan for two 
minutes to crisp the skin. A little 
more fat will render. The skins should 
become golden brown. Remove them 
from the pan and reserve them.

Add 2 ounces of the rendered duck 
fat to the pan and the shallots. 
Sauté the shallots over medium 
heat until caramelized, brown, 
and crisp, about three minutes.

Cut the duck breasts into 1-inch 
medallions. On a plate, spoon two 
tablespoons of the cherry sauce in an 
arc. Place the medallions over the sauce 
slightly overlapping them. Sprinkle 
the shallots over top and serve.


