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Tea smoked breast of duck (GF) 

 
 

Serves 4-6 

Ingredients: 
1 duck breast per person 
Salt to cure (15 g per kilo of duck) 

 
Smoking mixture (for 6 breasts or half for less) 
1 cup (225 g) of rice, lentils or pearl barley 
1 cup (200 g) of brown or white sugar 
1/2 cup (40 g) of jasmine, Oolong or Earl Grey 
tea leaves 
Optional additional aromatics – woody herbs 
like rosemary or sage, orange peel or star anise, 
Szechuan pepper, ginger, coriander seeds if you 
prefer an Asian flavour   

Magret de canard is traditionally the breast of 
duck grown for foie gras, which can weigh 
upwards of 400 g each and can be quite tough.  
We prefer to use the more tender “canette” 
breast, which weigh around 200 g each and 
yield a more tender meat.  
 
This is a simple method of hot smoking- which 
uses sugar, pulses or rice and tea leaves, rather 
than wood chips.   It ensures a more delicate 
flavour and the home cook is likely to have the 
ingredients in their larder. 
Pulses such as lentils or barley tend to burn 
more slowly than rice make the process easier.    
The salt cure prepares the meat for the 
smoking process by drying the surface as well 
as adding flavour. 

  
Method: 
Preparing the duck: 
Heat oven to 200C. 
Trim the duck breasts of sinew and excess fat and score the fat in a criss-cross pattern, being 
careful not to cut through the meat. 
 
Tea smoked duck: 
Lightly salt the duck on both sides and leave to cure for an hour 
Clean off the salt thoroughly, dry and place in a baking dish and leave uncovered in the fridge to 
air dry for about an hour 
Line the bottom of a wok with a double layer of strong tin foil 
Place the smoking mix evenly across the base of the wok  
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Place a rack in the wok, cover the wok with a lid 
Place on a medium heat until you see wisps of smoke appear. This can take up to 5 minutes 
Place the duck breast skin-side down on baking paper, replace the lid, turn down the heat and 
smoke for 10-12 minutes or until rare.   
You can take the wok off the heat and just let the duck sit in the smoke to slow the process if you 
think it is getting too smoky. 
 
To finish the duck – either, render the fat off slowly on a very low heat (This is done very slowly so 
that the fat trickles off but the actual meat doesn’t cook.  You do need to be patient as this can 
take a long time, depending on the thickness of the fat.   You can do this well before serving and 
then refrigerate until you are ready to cook.  
 
To cook the duck  
The smoking process is often not enough to cook the duck, therefore, either pan fry on each side 
for 2-3 minutes until cooked through or we place the duck on a baking sheet and then cook for  
7-8 minutes in a hot oven at 200C.  Always rest the meat for at least the time it was cooked for.  
(A microwave is a good place to do this as long as you don’t turn it on!) 
 
Tips and variations: 
The smoking method works well with salmon, mackerel or other oily fish as well as chicken, pork 
fillets and tofu. 
 
The reserved duck fat can be kept in the fridge for a month or two and is ideal for browning your 
fondant or roast potatoes or other vegetables! 
 
Serve with a Sauce Bigarade or Pickled Cherry Sauce or Pear and Madeira Sauce – see our Sauce 
Recipes attached. 
 
If you are short of time, a quick honey glaze works really well.  Warm a couple tablespoons of 
honey, add a couple of tablespoons of white wine and a pinch of salt, reduce until you have the 
consistency of runny honey again, so a sticky glaze, not a thick caramel.  Brush over the duck 
before baking and warm the remainder to drizzle over the meat when serving.  
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