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Duck Breast 
 
 
 

EQUIPMENT 
 

Zip lock bag, Small Saucepan, Thermometer, Small Frypan, Chef’s Knife 
 
 
 

INGREDIENTS 
 

Duck Breast, Salt, Olive Oil 
 
 
 

METHOD 
 

Remove duck breast and ensure you are starting at room temperature 
 

¾ Fill the pot with water and using the thermometer ensure you have the temperature at 57 degrees 
 

Pre heat your oven on steam setting 57 degrees 
 

Season the duck with salt and a splash of olive oil and place into the bag, seal and remove as much air as possible 
 

Place the bag into the pot of water and place the pot into the oven 
 

Cook at 57 degrees steam mode for 45 mins 
 

Remove from the oven and remove the breast from the bag and pat dry with paper towel 
 

Heat a small frypan and place the breast in skin side down, pan fry over medium/low heat until you begin to see the fat 
rendering 

 
Pour off this fat and continue to cook pouring off the excess fat as you go 

 
Turn the breast over to ensure the skin is crisp and remove from the heat 

 
Slice the breast and serve with your favourite garnish 

 
 
 

HINTS & TIPS 
 

- Make sure you are starting with your breast at room temperature 
 

- This method of cookery depends on accurate temperatures make sure the water is at the correct temperature before 
beginning 

 
- This method can be used even if you are doing multiple breasts, just use a bigger pot but make sure it fits in your oven first 

  
 
 


