
S M O K E D  D U C K
B R E A S T  A N D  F I G

S A L A D

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

J .  S C H R A M  N O I R S

8  l e a v e s  b u t t e r  l e t t u c e  h e a r t  

1 6  s l i c e s  s m o k e d  d u c k  b r e a s t

o l i v e  o i l

s a l t

4  f i g s ,  s l i c e d  i n t o  q u a r t e r s

1  ½  T  b u t t e r

2  t a b l e s p o o n s  g r a n u l a t e d  s u g a r

1  t a b l e s p o o n  p o m e g r a n a t e
c o n c e n t r a t e

g r o u n d  b l a c k  p e p p e r

1 / 4  c u p  w a l n u t s ,  c o a r s e l y
c h o p p e d

P R E P E R A T I O N

Arrange the salad leaves on the plates with the
duck slices.
Add a drizzle of olive oil and salt.
Cut the figs into 4 slices each and sauté them in a
pan with the butter for 1 minute.
Sprinkle with sugar. 
Keep heat on low-to-medium. The sugar will turn
into a caramel. 
Pour the caramel over the fig slices.
Off the heat, baste the figs with the concentrate
and stir quickly. 
Place 4 fig's quarters on each plate and drizzle
with the pan juices.
Add pepper and the walnuts.
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