
72 duck, duck, goose

laotIan Duck salaD
This is larb, one of the most famous dishes of Southeast Asia. It is a spectacular hot-weather 
salad, normally served with beef, chicken, or seafood. Duck larb does exist, however, in 
Laos, Cambodia, and Thailand. The list of ingredients is long, but the hardest part about 
making this recipe is chopping the herbs and vegetables. It’s really that easy.

2 tablespoons short-grain white rice
1½ to 2 pounds skinless duck breasts
kosher salt
2 tablespoons duck fat or vegetable oil
1 cup loosely packed chopped fresh cilantro
1 cup loosely packed chopped fresh mint
1 lemongrass stalk, white bulblike part only,  

trimmed, outer leaves discarded, and minced
2 large shallots, thinly sliced
3 green onions, white and green parts, thinly sliced
2 cloves garlic, minced
1 to 4 small fresh hot chiles, thinly sliced
2 teaspoons peeled and grated fresh ginger
grated zest and juice of 1 lime
1 tablespoon fish sauce or soy sauce
1 teaspoon sugar
1 teaspoon toasted sesame oil

In a small, dry sauté pan over medium-high heat, toast 
the rice, shaking the pan often, for 4 to 5 minutes, until 
it browns. Pour onto a plate to cool, then grind coarsely 
in a spice grinder or with a mortar and pestle. Ready the 
remaining ingredients. 

Pat the duck breasts dry with paper towels. In a large 
sauté pan, heat the duck fat over medium-high heat for  
1 minute. Add the breasts skinned side down and sear  
for 3 minutes. Flip and finish cooking according to your  
liking, using the finger test for doneness (see page 61) 
and salting to taste. Transfer the duck to a cutting board 
and let rest for 15 minutes.

While the duck rests, in a bowl, combine the ground 
rice, cilantro, mint, lemongrass, shallots, green onions, 
garlic, chiles to taste, ginger, lime zest and juice, fish 
sauce, sugar, and sesame oil and mix well. 

When the duck is ready, you can either slice or mince  
it; mincing is more traditional. Add the duck, plus any 
accumulated juices, to the bowl holding the rest of  
the salad and mix well. Serve with an ice-cold lager 
or pilsner. 

dIFFIculty: ✱ 

serves 4

PreP tIme: 30 mInutes

cook tIme: 8 mInutes
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