
 

GINGERY BRAISED DUCK LEGS  
Although duck legs can be a bit chewy when roasted, braising renders them tender and succulent. This comforting stew 
has a bold dose of ginger, a perfect foil for the richness of the duck. We generally eat this braise over egg noodles, but it 
can also be served over fragrant jasmine rice. Should any duck go uneaten, the meat can be shredded the next day and 
folded into fried rice. SERVES 6 

6 duck legs  
1 tablespoon fine sea salt  
1 tablespoon Five Spice  
2 teaspoons sugar  
1/2 teaspoon freshly ground pepper  
1 teaspoon toasted sesame oil  
2 tablespoons soy sauce  
2 tablespoons Shaoxing wine or dry sherry  
3 tablespoons grated fresh ginger  
1 tablespoon finely chopped garlic  
1 tablespoon rendered duck fat  
8 cups (2 L) Pork and Duck Noodle Soup Broth (page 45) or duck broth (see Basic Rich Broth, page 44)  

TO SERVE  
1 pound (450 g) fresh Chinese egg noodles, cooked according to package directions  
1 cup (100 g) thinly sliced green onions  
11/2 cups (150 g) bean sprouts  

1 cup (15 g) fresh cilantro leaves 

Lay the duck legs in a baking dish large enough to accommodate them in a single layer. Season them on both sides with the salt. In a 
small bowl, stir together the Five Spice, sugar, pepper, sesame oil, soy sauce, wine, ginger, and garlic. Pour the mixture over the duck 
legs. Roll the duck legs in the marinade to coat evenly. Cover and refrigerate for at least 4 hours or overnight.  
Remove the duck from the refrigerator. Heat a large, deep frying pan, sauté pan, or braiser over medium heat and add the duck fat. As the 
fat melts, tilt the pan to coat it evenly with the fat. Remove the duck legs from the marinade, reserving the marinade, and pat the legs dry. 
Place the legs, skin side down, in the hot pan and cook slowly to brown the skin and render some of its fat. When the skin is a deep gold, 
turn the legs and continue to brown on the meat side for 2 to 3 minutes.  
 
Tilt the pan and ladle off as much of the cooking fat as possible. Save this fat for later use. Add the broth to the pan along with the 
reserved marinade. Bring to a slow simmer, then lower the heat slightly and lid. Cook for 2 to 21/2 hours, until the meat is tender and 
begins to loosen from the bone.  
 
Remove the pan from the heat. To crisp the duck legs, preheat the oven to 450°F (230°C). Outfit a roasting pan with a rack, and transfer 
the legs from the braising liquor to the rack, arranging them skin side up. Blot the legs dry with a paper towel, then brush them liberally 
with the saved cooking fat. (Reserve any remaining fat for sautéing or stir-frying vegetables.) Place the legs in the oven and roast for 
about 10 minutes, until brown and crisp.  
 
To serve, heat the braising liquor. Divide the cooked noodles evenly among large, deep individual soup bowls. Add enough braising 
liquor to each bowl just to cover the noodles. Rest a crispy duck leg in each bowl. Garnish with the green onions, bean sprouts, and 
cilantro. 


