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Serves!"
Active!time
!B⁄c ho"rs
Cooking!time
!B⁄c ho"rs

Eq#ipment
Tr"ssing#needle
B"tcher’s#twine
 Chinois

Ingredients
Cider-so$ked 
pr%nes
$B⁄c oz%#&!'' g(#
pr"nes
!C⁄d c"ps#
&)'' ml(#dry#
h*rd#cider

Ro$st d%ck
! d"ckling+#
weighing#,B⁄c lb%#
&-%, kg(+#dressed#
*nd#g"tted#&see#
techniq"e#p% $.'(+#
neck+#feet+#*nd#
wing#tips#
reserved
$B⁄c tbsp#&,' ml(#
gr*pe/seed#oil
B⁄c tbsp#&0 g(#
"ns*lted#b"tter
Fine#se*#s*lt#*nd#
freshly#gro"nd#
pepper

T%rnips $nd 
m%shrooms
$B⁄c lb%#&!%, kg(#
long#white#
t"rnips
! stick#
&) oz%/!-' g(#
"ns*lted#b"tter+#
diced#*nd#
divided
S"g*r
!'B⁄c oz%#&$'' g(#
sm*ll#b"tton#
m"shrooms
J"ice#of#! lemon
 Sc*nt# B⁄c c"p#
&!'' ml(#
gr*pe/seed#oil
Fine#se*#s*lt#*nd#
freshly#gro"nd#
pepper

D%ck j%s
, tbsp#
&-B⁄c oz%/1' g(#
s*lted#b"tter
  Sc*nt# B⁄c c"p#
&!'' ml(#*pple#
cider#vineg*r
!B⁄e c"ps#
&$'' ml(#dry#
h*rd#cider
B⁄e c"p#
&!D⁄e oz%/,' g(#
s"perfine#s"g*r
Cr*cked#bl*ck#
pepper
Fine#se*#s*lt

ROAST!DUCK!WITH"TURNIPS#! 
MUSHROOMS#!AND"PRUNES
Canard rôti aux navets, pruneaux et champignons

Preparin! the cider-soa"ed prunes
Pit#the#pr"nes#*nd#pl*ce#them#in#*#l*rge#bowl%#Bring#the#h*rd#
cider#to#*#simmer#in#*#s*"cep*n+#then#po"r#it#over#the#pr"nes%#
Let#so*k#"ntil#so2#*nd#pl"mp%

Roastin! the duc" 
Prehe*t#the#oven#to#$,'3F#&!0'3C/4*s#5*rk6)(%#Se*son#the#
d"ck# inside#*nd#o"t#with#s*lt#*nd#pepper+#then#tr"ss# it# &see#
techniq"e#p%6$.)(%#Ro"ghly#chop#the#neck+#feet+#*nd#wing#tips#
*nd#pl*ce#in#*#D"tch#oven#with#the#gr*pe/seed#oil#*nd#b"tter%#
Set#the#d"ck#on#top#(!)#*nd#se*son#with#*#little#more#s*lt#*nd#
pepper%#Ro*st#the#d"ck+#"ncovered+#for#,'6min"tes+#t"rning#
it#over#*nd#b*sting#it#every#!,6min"tes#(")%

Preparin! the turnips and #ushroo#s
5e*nwhile+#peel#*nd#t"rn#the#t"rnips#to#give#them#*n#ov*l#
sh*pe#&see#techniq"e#p%6).'(%#To#gl*ze#them+#pl*ce#them#in#*#skil/
let#with#,6tbsp#&$6oz%/0'6g(#of#the#b"tter+#*#little#s*lt+#*nd#*#
genero"s#pinch#of#s"g*r%#Add#eno"gh#w*ter#to#j"st#cover#the#
t"rnips+#then#cover#them#with#*#piece#of#p*rchment#p*per#c"t#
to#fit#sn"gly#inside#the#p*n%#Cook#over#low#he*t#"ntil#the#t"rnips#
*re#tender#*nd#*ll#the#liq"id#h*s#ev*por*ted%#Contin"e#to#cook#
"ntil#gl*zed#*nd#golden%#Trim#the#b*ses#o7#the#m"shrooms#
*nd#toss#with#lemon#j"ice#to#co*t%#W*rm#the#gr*pe/seed#oil#in#
*#skillet#over#high#he*t#"ntil#shimmering+#*dd#the#m"shrooms+#
*nd#s*"té#brie8y#"ntil#browned%#Stir#in#the#rem*ining#$6tbsp#
&!B⁄c oz%/)'6g(#b"tter+#se*son#with#s*lt#*nd#pepper+#*nd#remove#
from#the#he*t%#

Preparin! the duc" jus
He*t#the#s*lted#b"tter# in#*# l*rge#s*"cep*n#"ntil# it#browns#
*nd#h*s#*#n"tty#*rom*%#Remove#the#d"ck#from#the#oven#*nd#
tr*nsfer#it#to#*#serving#pl*tter%#Remove#the#twine+#cover#the#
d"ck#with#*l"min"m#foil+#*nd#let#it#rest#while#yo"#prep*re#the#
j"s%#Pl*ce#the#D"tch#oven#over#medi"m/high#he*t#to#brown#
the#j"ices#*nd#the#bits#st"ck#to#the#bottom%#Holding#the#pot#
with#*#towel#or#oven#mitt+#tilt#it#to#remove#the#excess#gre*se#
(#)%#Degl*ze#with#the#cider#vineg*r#*nd#h*rd#cider#($)%#Str*in#
thro"gh#the#chinois#into#*#cle*n#s*"cep*n#*nd#whisk#in#the#
s"g*r#"ntil#dissolved+#then#whisk#in#the#browned#b"tter%#Se*son#
with#cr*cked#bl*ck#pepper#*nd#*dj"st#the#s*lt+#if#necess*ry%#
Keep#w*rm#in#*#b*in/m*rie%

To serve
Brie8y#rehe*t#the#pr"nes+#t"rnips+#*nd#m"shrooms#together#
in#*#skillet%#Pl*ce#the#d"ck#in#the#center#of#*#serving#dish#*nd#
*rr*nge#the#g*rnishes#evenly#*ro"nd# it%#Serve#with#the# j"s#
on#the#side%
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Se!son"the"inside"of"the"d#ck$"if"not"!lre!dy"se!soned%" 
Thre!d"the"needle"with"!"long"piece"of"twine$"then"p#sh"it"
thro#gh"one"thigh"!t"the"joint"!nd"o#t"thro#gh"the"other" 
thigh"!t"the"s!me"level%

P#sh"the"needle"thro#gh"the"wing"on"the"s!me"side"!s"
the previo#s"exit"point%

P#ll"the"loose"neck"skin"over"the"neck"c!vity%"P#sh"the"needle"
thro#gh"the"neck"skin"!nd"the"top"of"the"bre!st$"then"o#t"
thro#gh"the"opposite"wing%

P#ll"the"ends"of"the"twine"together"tightly"!nd"tie"them"with"
! do#ble"knot%

Thre!d"the"needle"with"!nother"long"piece"of"twine%"T#ck"the"
r#mp"&p!rson’s"or"pope’s"nose'"!nd"excess"skin"into"the"c!vity$"
then"p#sh"the"needle"thro#gh"from"one"side"to"the"other%

P#sh"the"needle"in"!bove"the"dr#msticks"!nd"o#t"thro#gh"
the opposite"side%

Tie"the"twine"tightly"in"!"do#ble"knot% The"d#ck"is"tr#ssed"!nd"re!dy"to"be"cooked%

Tr!ssing"D!ck" 
with"#"Needle"#nd"Twine

Ingredients
( dressed"d#ck"&see"techniq#e"p% )*+'
Se!sonings"of"yo#r"choice

Eq!ipment
Tr#ssing"needle
B#tcher’s"twine
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