Recipe for week commencing 16th July is:
Duck Confit with Red Cabbage and Garlic Mash  
This dish takes a little time to prepare so I wouldn’t recommend it necessarily for a week night….unless you like to eat late! You will need to give this some time and prep but it’s worth it. You can serve with a few blanched French beans (so that they keep nice and crunchy). Don't be put off by the length of this recipe, it's easier than it looks. 

I recommend serving the duck sautéed red cabbage and garlic mash but obviously you can vary the vegetables.  

For the confit:

4 large duck legs – I would recommend Gressingham, reared in Suffolk. Get decent quality meat, ideally from your butchers, or local farmers market
100g/3½oz rock salt 
900g/2 lb duck or goose fat

For the sauteed red cabbage:

500g 1oz red cabbage, core removed and thinly sliced
1 medium onion, thinly sliced
1½ tbsp balsamic vinegar
1½ tbsp muscovado sugar
½ tsp salt
Course ground black pepper
15g butter

Garlic mash:

1kg potatoes (such as red-skinned Desiree which are quite creamy) 
50g butter 
Olive oil
150ml single cream or crème fraiche
2 cloves garlic finely chopped and lightly fried

Quick red wine sauce
250ml red wine (Merlot is good) - try not to drink it all whilst cooking 
Knob of butter 
Sour cherries 
Fresh cherries 
Sprig of fresh thyme
Cherry jam 


What you need to do: 

Wash and pat the duck dry, very dry and rub the skin all over with the salt. You will need to make the confit at least 24 hours beforehand. Put all the duck legs into a deep dish/bowl, layering each duck leg with the salt until the salt is totally used up. Don’t worry about the amount of salt as this then gets rubbed off later on. Cover with cling film and leave in the fridge overnight but no longer than approx 8 hours. 

Heat oven to 150C, take legs out of the dish and rub al the salt off. Put the legs into a casserole dish and cover with the goose fat then just bring to a gentle simmer and stick in the oven for about 1 and a half hours – put your feet up and pour yourself a big glass of wine! Once the duck is cooked let it cool and then it will keep for up to a week in the fridge. 

When you are ready to serve the duck simply take out of the fat, scrape off as much of the fat as possible then either roast for 20 mins in a hot oven or pan fry until nicely golden and crisp.

Put the potatoes on to bol and make the sauteed cabbage. Put sliced cabbage into a large saucepan with onion, butter and all other ingredients and on a fairly high heat, sauté the cabbage but still keep quite crunchy.

For the garlic mash, chop the garlic very finely and fry in a little olive oil, set aside. Make the mash in the normal way and add the butter and cream and added salt at the end, stirring hard to keep it nice and creamy. Add in the cooked garlic. If necessary add a touch of milk. Make sure it is fully heated through. 

Finally, for the red wine sauce - start this whilst the potatoes are boling - just reduce the red wine with a big spoonful of the jam and add the cherries - sour or fresh or both is fine. Let it boil on a high heat for about 20 mins until it has reduced to a thicker consistency. Add a know of butter towards the end to give it a shine.

Phew that’s it! Plate up, serve with a sprig of fresh thyme criss crossed over the mash, if you want to the cheffy thing and enjoy! 

Next week….I bring you back a recipe from the South of France and my favourite restaurant in Grasse called the Bleu Lavande. 

 

See you next week...
