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Breast of duck with sauce Bigarade ou Sauce au Madere (GF) 

Ingredients: 

1 duck breast per person 

Sauce Bigarade: 
25 g sugar 
40 ml red wine vinegar 
80 ml orange juice (about 1 orange and its zest) 
120 ml light stock (duck, chicken or veal) 
Orange segments to garnish optional 
25 g chilled butter per person 

 

Sauce au Poire et Madere: 
40 ml white wine vinegar (or vinegar from your 
pickles – see our pickling recipes!) 
80 ml Madeira wine 
120 ml light stock (duck, chicken or veal) 
Chopped pickled or fresh pear 
25 g chilled butter per person 

 
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. 

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. 

Place the duck, fat side down in a cold pan and heat gently until the fat has rendered.  The skin should be 
golden brown.  Allow around 10 minutes for small duck breasts and 15 minutes for Magret duck.  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. 

Put the breast, meat side down on baking paper until ready to cook.  

Pour the rendered fat into a clean jar and store in the fridge for later use.  

Season the breasts and bake for around 10-12 minutes for small breasts (c150g).  Adjust the timing 
according to their size and your cooking preference.   

Covered, leave to rest in a warm place for at least the equivalent cooking time. 

Sauce Bigarade: 
This is a classic duck a l’Orange sauce based on a Gastrique - caramelised sugar blended with a wine vinegar 
- to which a light stock, usually veal or duck is added, along with the juice and zest of a Seville orange.  
Bigarade  or Seville oranges are chosen for their bitterness. 

The sauce can be made well in advance and finished when required.   

Chill the chopped butter in the freezer and add when ready to serve. 
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Sprinkle the sugar in the bottom of a heavy pan.  Heat on a medium heat until it slowly melts and forms a 
caramel (around 10 mins).   

Add the vinegar and stir to combine.  The vinegar will break down the caramel so don’t worry if it doesn’t 
blend immediately.  Cook slowly until most of the sharp vinegary smell has gone. 

Add the orange juice and reduce by 2/3rds. 

Add the stock and reduce by ½ until the sauce is a syrup. 

When ready to serve, whisk in the chilled butter a little at a time until the sauce is thick and glossy.  Be 
careful not to let it boil as it could split.  If it becomes too thick loosen with a little warm water. 

Sauce au Poire et Madere 

Melt a knob of butter in a small pan, soften the shallot or white onion. 

Add a bay leaf and the peppercorns.  

Once the shallot is softened, add the vinegar and reduce by 2/3rds. 

Add the Madeira wine and reduce again by 2/3rds. 

Add the stock and reduce by 1/2 until you have a syrupy sauce. 

Now you have a basic reduction, strain it through a sieve, pushing it through to extract all the flavour from 
the shallot. 

When you are ready to serve simply warm the sauce and whisk in small chunks (1cm) of frozen butter. The 
amount of butter depends on how much sauce you want - 100g is adequate for 6 people. 

Finishing the sauce: 

While the duck is resting, whisk the butter into the sauce, which should be rich and glossy and quite syrupy. 
Do not allow it to boil as it could split.  If it becomes too thick, loosen with a little warm water. 

You should allow a tablespoon of sauce per person as it is very concentrated, but be careful not to boil it all 
away!  

Presentation: 

Trim the ends and side of duck to get a good shape without wasting any duck!  

Cut on an angle down the centre of the duck.   Serve one piece over the other at an angle and drizzle the 
sauce around the duck. 

Notes and variations: 

Use a mix of different citrus fruits with the Sauce Bigarade - orange, lemon or lime juice and zest.   

If your caramel starts to burn or over cook, add a knob of butter off the heat to stop it, or plunge the bottom 
of the saucepan into a bowl of cold water. 

The reduced sauce can be made in advance, ready to be finished off when you cook the duck.  It can also be 
frozen and loosened with a little warm water. 

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! 
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