
Ingredients: 1 bunch Concord grapes
1 tbsp olive oil
1 tbsp Concord 8 Vinegar
sea salt, black pepper
2 sprigs fresh thyme
1 large, or 2 small, duck breasts
½ cup Red 8 Brix Verjus
¼ cup chicken stock

Heat oven to 375ºF.

Rinse the grapes and dry them well. Toss them gently with the olive oil, some sea salt and pepper, and the 
thyme sprigs. Lay the grapes and the thyme on a parchment paper-lined baking sheet.

When the oven is hot, move the baking sheet into the oven. Cook the grapes for 10-15 minutes, or until 
they split and start to release their juices. Run the grapes and the thyme through a fine mesh sieve; discard 
the skins, seeds, and the thyme sprigs. You should be left with a thick-ish grape juice. Set the juice aside.
Meanwhile, pat the duck breasts dry. If the fat is very thick, you can cut some away to thin it. (Save this 
fat, and render it for later use on potatoes, vegetables, whatever you like.) Cut a diamond pattern into the 
fat, making sure not to penetrate the meat. 

Generously salt and pepper both sides of the duck.

Heat a pan (cast iron, if you have one) over medium heat. When the pan is plenty hot, add the duck 
breasts, fat side down. Let the fat sizzle and crisp, about 5 minutes. When the fat side is golden brown, flip 
the breasts and cook for another 3 minutes. If more than 1 tablespoon of fat has collected in the pan, pour 
some of it off.

Move the duck pan to the oven. Cooking time will depend on the thickness of the breasts, but start with 8 
minutes. You are looking for 125F-130F on a meat thermometer. When the duck is cooked, remove it from 
the oven and lay it on a cutting board. Cover the duck with foil, and let it rest for 10 minutes.

Move the pan back to the stove top and turn the heat to medium-high. Add the verjus and the chicken 
stock. Stir to scrape the brown bits off the bottom of the pan. Let the liquid boil away happily for about 5 
minutes, or until you are left with a mere 2 tablespoons. At this point, lower the heat to medium-low. Add 
the reserved grape juice, as well as any juice that’s accumulated under the resting duck. Let the sauce cook 
and come together, about 2-3 minutes. Adjust the seasoning as necessary.

Cut the duck breasts into slices and arrange on plates. Dress the duck with the Concord sauce. 

DUCK BREAST WITH CONCORD 8 SAUCE
5% ACETIC ACID VINEGAR  |  200 ml, 1 litre
Vinegar that tastes like fresh pressed Concord grape juice is  
made from these delicious blue table grapes native to Canada.
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