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sMokeD Duck WIth lentIls
This is an elegant way to serve slices of smoked duck. Chanterelles are a winter mushroom 
on the West Coast, so it is a natural pairing here. In other parts of the country, I’d suggest 
shiitake mushrooms, which are available year-round. Regular button mushrooms will 
do in a pinch. 

Beluga lentils, which are tiny and black, are my favorite: they are prettier, firmer, and 
nuttier than regular green lentils. You can substitute green lentils if you like, but yellow 
or red lentils will dissolve. 

3 cups Basic duck stock (page 222) or chicken stock
kosher salt
1 cup beluga lentils
8 ounces chanterelle mushrooms, coarsely chopped
3 tablespoons duck fat or olive oil
1 smoked duck (page 41), carved 
1 tablespoon minced garlic
1 tablespoon cider vinegar
½ cup duck glace de viande (page 226), or 1 cup  

Basic duck stock (page 222) reduced to ½ cup
1 teaspoon prepared mustard
1 teaspoon Worcestershire sauce
minced fresh chives, for garnish

In a saucepan, bring the stock to a simmer and taste for 
salt. If you are using store-bought chicken stock, you 
won’t need to add salt. Add the lentils and adjust the 
temperature so the stock is just steaming, not simmering.  
Cover the pan and let the lentils cook for about 30 min-
utes, until they are tender but still hold their shape.

Meanwhile, place a large sauté pan over medium-high 
heat. When it is hot, add the chanterelles, shaking the 
pan as they go in. Let the mushrooms sear in the dry  

pan for 2 to 3 minutes, until they give off their water, 
then sprinkle with salt. Bring to a boil and boil for 2 to  
5 minutes, until most of the water evaporates. Add  
2 tablespoons of the duck fat and toss to coat the mush-
rooms. Sear until they begin to brown, then remove  
with a slotted spoon. 

Add the remaining 1 tablespoon duck fat to the pan and 
lay the smoked duck pieces, skin side down, in the hot 
pan. Sear until the skin crisps, about 3 minutes. Transfer 
the duck, skin side up, to a cutting board. 

Add the garlic to the pan and sauté for 1 minute. Mix  
in the vinegar, glace de viande, mustard, and Worcestershire 
sauce and boil down by half. Turn off the heat.

Drain the lentils and put them in a bowl. Mix in the 
chanterelles to half of the sauce in the sauté pan. Spoon 
some lentils onto each plate, arrange some of the duck 
pieces on the lentils, then top with the chives. Drizzle 
the remaining sauce around everything and serve.

dIFFIculty: ✱ ✱ ✱

serves 4

PreP tIme: 10 mInutes

cook tIme: 35 mInutes
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BaSic Duck STock
This is my standard duck or goose stock. It is the stock that I call for in the recipes in 
this book. In other words, you need to make lots. Every time you get a carcass, save it for 
stock. If you don’t have a lot of ducks around at one time, save them up for future rounds 
of stock making. You can chop up the carcasses before freezing, so they take up less space.

Make this stock when you have a day off, as it takes all day. The good news is that you 
will be rewarded with 4 quarts or more of rich stock that is a perfect base for stews, 
soups, or wintertime risottos or polenta—or even eaten on its own as a clear soup.

carcasses of 4 to 6 wild ducks, 2 to 3 wild geese,  
or 1 to 2 domestic ducks or geese, including wing tips, 
neck, and innards (not the liver), if possible

vegetable oil, for coating
kosher salt
1 pig’s foot or 20 duck or chicken feet (optional)
1 large yellow or white onion, chopped
1 large carrot, sliced 
2 celery stalks, chopped
4 cloves garlic, chopped 
½ ounce (about 1 handful) dried mushrooms (any kind)
1 tablespoon black peppercorns
1 tablespoon juniper berries (optional)
3 bay leaves
1 large sprig rosemary
tops from 1 fennel bulb (optional)
stems from 1 bunch flat-leaf parsley, chopped
10 fresh sage leaves, chopped
1 tablespoon dried or fresh thyme

Coat the carcasses and various bird bits with oil. Salt 
them well and put in a large roasting pan. Put in the 
oven, turn on the oven to 400°F, and roast for about  
1 hour, until well browned. 

Meanwhile, score the pig’s foot all over, or chop the duck 
feet with a cleaver or other heavy knife, to break the skin 
and expose the joints and bones. There is collagen in the 
feet that will seep into the water and give the finished 
stock more body. 

When the carcasses are ready, remove them from the 
oven and chop them into large pieces with heavy kitchen 
shears or a cleaver. This will make it possible to fit them 
all into your stockpot. Transfer them to a large stockpot 
and add the feet. Pour in cold water to cover everything 
by about 1 inch. Turn the heat to medium, bring to a 
bare simmer, and cook very gently for 2 to 8 hours. Do 
not let this boil.

Meanwhile, put the onion, carrot, celery, and garlic in 
the roasting pan and stir to coat with the fat that has 
rendered from the duck bits. If you are using domestic 
ducks or fatty wild ones, you may have too much fat: if 
you have a pool of fat at the bottom of the roasting pan, 
drain off all but about 3 tablespoons. You can strain the 
fat and reuse it (it’s great for roasting potatoes). Put the 
vegetables in the oven and roast for about 45 minutes, 
until browned. 

Difficulty: ✱ ✱

makes about 6 quarts

prep tiMe: 20 Minutes

cook time: 6 hours
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When the vegetables are browned, pour about 4 cups 
water into the roasting pan and scrape up any browned 
bits with a wooden spoon.  

When the stock has simmered for at least 2 hours, add 
the vegetables, the liquid from the roasting pan, and all 
the remaining ingredients. Stir well and simmer, uncov-
ered, for 1½ to 2 hours longer. 

Turn off the heat and strain the stock. Set up a fine-mesh 
sieve over another large pot (you may need 2 pots if you  
don’t have a second large pot). Line the sieve with a piece  
of plain paper towel or cheesecloth and ladle the stock 
through the sieve. Change the paper towel or rinse the 

cheesecloth once or twice. This step is vital to making a clear 
stock. Do not attempt to capture the last dregs of stock  
at the bottom of the pot, or you will have cloudy stock.

Your stock is now ready. Season to taste with salt, adding 
a little at a time. Skip the salting if you want to further 
concentrate flavors by simmering the strained stock for 
as long as you like. Check every 15 minutes or so to see 
if the flavor is as you want it. 

Transfer the stock to jars, let cool, cover, and refrigerate 
for up to 1 week or freeze for up to 9 months. Alterna-
tively, pressure can the stock (see page 221) and store  
for up to 1 year.
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