Emeril’s Whole Roasted Duck with Candied Kumquats
Recipe courtesy Emeril Lagasse, from Farm to Fork: Cooking Local, Cooking Fresh, HarperCollins Publishers, New York, 2010, copyright MSLO, Inc., all rights reserved

This basic, foolproof method for a crisp and flavorful farm-raised domestic duck is the perfect way to showcase the uniquely delicious flavor of kumquats. By piercing the skin and poaching the duck first, much of the excess fat is removed, affording a crispy skin and a juicy roasted duck. The remaining

poaching liquid is rich and flavorful and can be frozen for later use in soups, stews, and sauces. Feel free to make the simple kumquat sauce to serve alongside roasted pork, too.
4 to 5 quarts duck stock, chicken stock, or water

Two 51/2-pound ducks, innards, wing tips, and extra fat removed

1 pound kumquats, sliced ¼- inch thick

11/2 cups water

11/2 cups sugar

1 cinnamon stick (3 inches long)

1/4 teaspoon whole allspice berries

1/2 vanilla bean, seeds scraped out and reserved

1 teaspoon kosher salt

3/4 teaspoon freshly ground black pepper

1. Bring the stock to a simmer in a large stockpot.

2. While the stock is heating, use the tip of a small sharp knife to pierce the ducks’ skin in a number of

places without piercing the meat.

3. Carefully lower the ducks into the simmering broth, fully submerging them. Place a heatproof plate

or a small pot on top of the ducks to keep them submerged, and simmer for 45 minutes.

4. While the ducks are poaching, place the kumquats in a 1-quart saucepan and add enough water to cover them. Bring to a medium simmer and cook for about 5 minutes. Drain, and discard the cooking liquid. Set the kumquats aside.

5. In the same saucepan, combine the 1½ cups water with the sugar, cinnamon stick, and allspice berries, and bring to a boil. Reduce the heat to a simmer, and add the vanilla pod and the scraped seeds. Simmer for about 5 minutes. Then add the kumquats and cook until they are tender and slightly translucent, about 8 minutes. Remove the pan from the heat, and transfer the sauce to a heatproof, nonreactive bowl. The sauce may be served warm or at room temperature.

6. Preheat the oven to 500°F.

7. Carefully remove the ducks from the poaching liquid and transfer them to a rack set in a shallow

roasting pan. Using paper towels, pat the ducks dry. Season them with the salt and pepper. Place the pan in the oven and roast the ducks for 30 minutes.

8. Remove the ducks from the oven and let them rest for 15 minutes before serving. Pass the kumquat sauce at the table.

4 to 6 servings

