
serves 4

2 duck breasts   

4 duck legs

200ml red port

200ml red wine

300ml chicken stock 

½ carrot

¼ celeriac 

1 shallot 

½ leek 

3 bay leaves

3 cloves

50g butter

chives 

duck cannelloni: 
1 yellow carrot

1 black carrot

1 orange carrot

duck stew

gorgonzola fritter: 
500g grated potato 

2 eggs

1 egg yolk 

1 shallot, chopped

120g gorgonzola

60g flour

50g melted butter

beet 
1 chioggia beet

1 yellow beet

1 cooked red beet

white aceto balsamico

balsamic gravy:
1 shallot, chopped

200ml aceto balsamico

2 bay leaf

2 juniper berries

4 spring onions

Duck, duck cannelloni,  
gorgonzola fritters, beet, aceto balsamico gravy

Winselerhof Country Estate
Landgraaf, Netherlands

Chef: Raoul Goovaerts

Season the duck breasts with salt and pepper. Place in the 
oven at 170˚C, skin side up until golden brown: approximately 6 
minutes. Pour the port, wine and stock over the duck legs, add the 
vegetables and herbs and cook on the hob until the meat is tender 
and falls easily away from the bone. Strain, keeping 300ml of the 
cooking liquid for the gravy. Take the meat off the bone and add the 
remaining liquid, then cook at a low temperature until all the liquid 
has been absorbed. Finally add the butter and chives and season 
with salt and pepper. 

For the cannelloni, finely slice and lightly blanch the carrots. Dry and 
place in a layer on greased foil. Cover the carrots with the duck leg 
meat and roll tightly within the foil. Place in the fridge to set. 

Combine the grated potato for the fritter with one egg, the egg yolk 
and shallot. Mix the gorgonzola with the butter and remaining egg 
until it forms a smooth paste. Add the flour, then combine the two 
mixtures and season with salt and pepper. Fill a piping bag and pipe 
into a frying pan to cook.

Blend the red beet to a smooth paste in the processor. Season with 
white balsamico, salt and pepper. Slice the chioggia and yellow 
beet and cut out discs with a round cookie cutter. Flavour with salt, 
pepper, balsamico and olive oil. 

Fry the shallot for the gravy, then add the balsamico and reduce. 
Add the reserved cooking liquid and herbs, and cook on a low heat.

Blanch the spring onions until al dente immediately prior to serving.


