








DUCK WITH GREEN OLIVES by Christopher Lee

In the Languedoc, where this particular dish originates, olives proliferate; Lucques

and Picholine are two common green varieties. When left whole in the dish—which

I suggest you do—the pits give it a beautiful, nutty background. (Be sure, though, to
warn your guests about them.) If you cannot find either of these varieties, Castelvetrano
or Cerignola will work just as well. I found the herbaceous quality of the Gard rouge
Cru-Elles especially well suited to the duck. But equally delicious was the Marsannay—
a classic pairing. Salting the duck legs a day ahead of cooking improves the flavor.

4—6 whole fresh duck legs 1 teaspoon black

1 tablespoon sea salt peppercorns

3 large shallots, peeled and diced 1'% cups whole green olives

8 cloves garlic, peeled, left whole 3 thyme sprigs

12 tablespoons all-purpose flour 1 bay leaf

3 juniper berries 1 cup white wine

2 cloves 1'/2 cups duck or chicken stock

Salt duck legs a day ahead and chill overnight in the refrigerator.

Next day, score legs around shin, cutting through the tendon to release the
skin. Bring a cast-iron skillet to medium heat, then turn heat to low. Place duck
legs skin side down; no added fat is needed, as the duck legs generate their own
fat. When skin is browned, turn legs over and briefly sear meaty side. Remove
duck legs from pan and tip off fat. Saute shallots over low heat until lightly
colored, about 5 minutes. Add whole garlic cloves and sauté until garlic begins
to soften, 3—4 minutes. Add flour to pan and cook for 30 seconds, stirring with
a wooden spoon. Tie spices into a sachet with a piece of cheesecloth. Add spice
sachet, olives, thyme, bay leaf, and wine to the pan. Simmer for § minutes. Return
duck legs to pan, add stock, and bring to a simmer. Lay a piece of parchment over
duck and seal pan with foil. Braise in 350° F oven for 1%-—2 hours, until legs are
tender—test legs with a small knife or skewer.

Uncover pan and remove duck legs, taking care not to damage skin. Discard
spice sachet, thyme, and bay leaf. Skim surface fat from stock. Reduce stock to
a sauce over medium heat, if needed. Serve duck on a warm platter with sauce
spooned over duck. Makes 4— 6 servings

Christopher Lee is a former head chef of Chez Panisse and Eccolo restaurants in Berkeley
and co-founder of Pop-Up General Store in Oakland. Visit his website: oldfashionedbutcher.com.



