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Seasonal Suppers: Pan Fried Duck with Figs   
 

Equipment Required 

Sharp Knife 

Chopping board 

Microplane/ fine grater 

Medium Saucepan 

Large frying pan 

Small frying pan 

Kitchen foil 

Scales 

Teaspoon  

Tablespoon 

 

 

(Serves 4) 

Recipe – Duck with Figs  

 

4 medium Potatoes (King Edward work well) 

4 duck breasts 

75g butter  

1 large garlic clove 

2 sprigs rosemary 

2 sprigs thyme 

8 figs (ripe) 

icing sugar 

2 tbsp blackcurrant jam 

250g green beans 

 

 

1. Peel and chop the potatoes into neat dice and place in a large pan of salted cold water, bring 

to the boil and simmer for 6 minutes or until just tender to the point of a knife. Drain and 

cool, then gently shake to rough up the edges. 

2. Score the duck breast at 2cm (3/4inch) intervals on the diagonal both ways. Season the duck 

breasts and make sure they have been out of the fridge long enough to be close to room 

temperature. Place them skin-side down in a cold non-stick frying pan over a medium heat, 

bring to temperature to render out the fat (you will know you are at the right temperature 

when you hear a good sizzle) and cook for 7-8 minutes or until the skin is golden. Flip the 

breast over and cook for 3-4 mins on the other side, be careful not to overcook. The meat 

will feel like a steak when cooked, firm but with a little give. If you have a thermometer, you 

are looking for 57ºC for medium rare and 74ºC for well-done. 

3. Cover with foil and rest for 10 minutes, then slice. 

4. While the duck is resting use the rendered fat from the duck breast frying pan and place 

back over a medium heat. Fry the potatoes for 5-10 minutes or until crisp. Finely chop the 

garlic and rosemary. Stir through with 25g butter, garlic, and rosemary, and cook for another 

minute. 
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5. Cut the figs into quarters. Melt the remaining 50g butter in a non-stick frying pan and fry the 

fig quarters with the finely chopped thyme and a light dusting of icing sugar over a high heat. 

When lightly caramelised, add the blackcurrant jam simmer for 1 minute. 

6. Finally blanch the green beans in boiling salted water for c.4 minutes until just cooked. 

7. Serve the sliced duck with the crispy potatoes, beans, figs, and pan juices. 
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