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Ingredients 4 Portions
 = Kot�nyi Produkte

For the duck bre�st

4 pieces Duck bre�st

3 tsp Oil, for frying

1 pinch  Se� S�lt, Co�rse

1 pinch  Thyme, Crushed

For two kinds of c�uliflower

2 C�uliflower he�ds

1000 ml Whipped cre�m

2 tblsp Butter

1 pinch Sug�r

1 pinch  Pepper Bl�ck, Whole

1 pinch  Se� S�lt, Co�rse

1 pinch  Cumin, Ground

2 pieces Eggs

Flour smooth

P�nko flour

Oil for frying in � pot

Duck bre�st with two kinds of

c�uliflower

45—60 Min

Prep�r�tion

1 Score the skin of the duck bre�sts with � sh�rp knife �t 5 mm interv�ls.

Then se�son with s�lt. Then fry the skin side in � co�ted p�n for � few

minutes. Turn �nd fry in the s�me w�y.

2 Cle�n the c�uliflower �nd divide it into sm�ll florets. Then bl�nch � third of

the c�uliflower in boiling s�lted w�ter for five minutes �nd rinse with cold

w�ter.

3 Ro�st the rest of the c�uliflower in hot oil in � l�rger pot, pour in the

whipped cre�m, �dd butter �nd cook until very soft. Stir �g�in �nd �g�in.

Se�son with s�lt, cumin, �nd pepper. Then pour the mixture into � st�nd

mixer �nd mix very finely.

4 Bre�d the cooked c�uliflower with flour, egg, �nd p�nko flour �nd deep-fry

it in � pot until crispy.

5 Ro�st the duck in � prehe�ted oven �t 170 °C for �bout eight minutes.

Switch o� �nd open the pipe �nd let the duck bre�sts rest briefly.

6 Cut into three pieces �g�inst the gr�in �nd sprinkle with dried thyme.

Fin�lly, �rr�nge �nd serve the me�t together with the purée �nd b�ked

c�uliflower.


