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STEAM-BAKED DUCK WITH
ORANGE AND ROSEMARY

METHOD

INGREDIENTS

Prepare the brine water. Put salt and water in a pot and bring to a boil.
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Set aside to cool down.
Marinate the duck in the cool brine water for 45 minutes.

Drain the brine water out and pat the duck skin dry. Then put the orange
slices, garlic, cloves and rosemary into the duck and brush a thin layer
of balsamic vinegar on the skin.
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Dehydrate the skin in the fridge or by using a fan for at least 2 hours.

Preheat the Miele Steam Combination Oven to 170°C with “Combination
Mode + Conventional Heat” function and moisture level set at 80%.
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Brush some olive oil on the duck skin and steam-bake for 45 minutes.
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Ready for serving.
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Demonstration Videos
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Duck 1 pc (3-4 ko)
Orange (Sliced) ... 1 pc
Rosemary 1 bunch
Cloves 8 pcs
Garlic 4 cloves
Olive Ol 40 ml
Balsamic Vinegar oo 20 ml
Brine water
Salt 360 g
Water 2L
- Dehydrate the duck skin in a fridge
) or with a fan to help bring crispness.
Tips

- Brining the duck could help keep
the moisture within meat.

- Combination mode allows steaming
and baking at the same time, where
the heat can penetrate evenly to
every part of the duck in a
moisturized cavity, resulting in a
juicy texture.
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