
P a n  s e a r e d  d u c k  b r e a s t w i t h  Q u e r i d a  
r e d u c t i o n  s a u c e

P r e p a r e  t h e  
D u c k  B r e a s t s :

• Score the skin of the duck 
breasts in a cross-hatch pa﬙ern, 
being careful not to cut into the 
meat.

•  Season both sides of the duck 
breasts with salt and pepper    

H e a t t h e  P a n  a n d  S e a r  t h e  D u c k  B r e a s t s :

M a k i n g  t h e  r e d u c t i o n  s a u c e :

• Heat olive oil in a skillet or frying pan over medium-high heat.

• Once the pan is hot, add the  duck breasts, skin side down. Cook for about 4-5 
minutes until the skin is crispy and golden brown.

• Flip the duck breasts and cook for an additional 2-3 minutes for medium-rare 
doneness or adjust the cooking time to your desired level of doneness.

• Remove the duck breasts from the pan and set them aside on a plate, covering 
them with foil to keep warm.

• Sauté: Melt 1 tbsp bu﬙er in a pan, add 1 minced shallot, and cook until sost.

• Reduce: Add 3/4 cup Querida or other red wine, and one clove of garlic. Bring to a 

boil, then  reduce heat and simmer for 10-15 minutes until reduced by half or      

more.

• Finish: Remove from heat and whisk in 1-2 tbsp cold bu﬙er until melted and 

smooth. 

• Drizzle sauce over duck breast and serve along with a glass of Oso Libre Querida.


