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WHITE PEKIN DUCKLING BREAST WITH CHERRIES IN GRAND MARNIER 

 
• 4 White Pekin boneless, skinless duckling breasts 
• Salt to taste 
• Freshly ground black pepper to taste 
• 1 C Pearl onions, trimmed and peeled 
• 12 Cherries 
• 1 C Poultry or vegetable stock (low fat, low sodium recommended) 
• 1/2 C Grand Marnier 
• 1/2 C Fresh chives, snipped 
• 4 C Cooked rice or grain pilaf mix 
 

Preheat oven to 400°F. 

1) Season duckling breasts with salt and pepper. Heat an oven-safe, non-stick skillet over high heat. Place duckling breasts smooth side down in skillet; add pearl onions. Cook duckling until browned (about 5 minutes). 

2) Turn over duckling breasts and add cherries in grand Marnier. Transfer pan to the oven and cook until done, approximately 5 more minutes for medium rare. 

3) Remove duckling breasts from the pan and allow to rest for 3 to 5 minutes before serving. Return skillet to the burner over high heat. Add stock and reduce until thickened to coat the back of a spoon (about 4 minutes). 

4) Add Grand Marnier and reduce back to thickened (about 2 minutes). Add more salt and pepper if needed. Remove from heat and stir in chives. 

5) Cut duckling into thin slices width-wise or against the grain. Position the grain mix artistically in the center of the plate. Place cherries at the top of the plate. Lay duckling across the cherries and the grain mix. Spoon sauce over the duckling and cherries in Grand Marnier. Serve immediately. 

