
 

 

Persimmon Glazed Duck Breast  

Serve with wild rice pilaf, roasted vegetables & Moody Press Viognier  

 
 
4 large duck breasts  
 
Salt  
 
Freshly ground black pepper  
 
2 tablespoons unsalted butter  
 
1 cup diced persimmons  
 
1/4 cup diced shallots  
 
1/4 cup superfine sugar  
 
1 cup blood orange juice 

 
 
 

Score the fatty side of the duck breasts in a crosshatch pattern, season the fat side with salt and pepper, 
to taste, and place in a large saute pan over high heat. Allow the fat to render until the side in the pan is 
a deep brown, about 6 minutes. Turn the duck breast over, season meat side with salt and pepper, to 
taste, and continue cooking, another 4 to 5 minutes. Remove the duck to a plate and cover loosely with 
foil. Pour off all but 2 tablespoons of the duck fat, and in the same saute pan over high heat, add the 
butter and persimmons. Allow the persimmons to soften slightly and add the shallots and sugar. Using a 
wooden spoon, stir the mixture until it incorporates. Turn the heat to medium-low and add the orange 
juice. When the mixture has reduced by 1/2, slide the duck breasts into the pan along with any 
accumulated juices and coat the duck with the glaze. Remove the pan from the heat and serve. 


