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Duck Croquettes
4 duck marylands
1/3 cup salt
6 sprigs thyme 
3 cloves garlic
3 bay leaves
2-3L olive oil
6 eggs, whisked
2 cups plain flour
1 packet panko breadcrumbs
sunflower oil, for deep-frying

Cherry Relish
500g pitted cherries
1/3 cup sugar
1/4 cup white vinegar
1 tsp mixed spice
1/2 small red onion, finely chopped
pinch salt and freshly cracked black 
pepper

Confiting is a technique that originates from 

the Gascony region of France.  It is a centuries 

old process whereby meat is salt-cured, then 

cooked very slowly in its own fat.  In this recipe 

we confit using olive oil as it is much cheaper 

and more readily accessible than duck fat.  The 

resulting meat is still just as tender and delicious 

as when using duck fat. 

The duck is salted for around 3 1/2 hours.  If 

left to salt for any longer, it becomes too salty 

in flavour.  If left overnight in the salt, it will dry 

out too much. 

Duck marylands can be purchased from 

specialty butchers.  The maryland is simply the 

leg with the thigh attached, skin on and bone in.  

You can ask your local butcher if they can order 

them in.  Alternatively, Luvaduck is a brand that 

offers frozen marylands, available in many big 

supermarket chains.  

UP TO 2 DAYS BEFORE, make the cherry relish.  Place all the ingredients 

into a saucepan and cook until reduced and thick.  Blitz until smooth.  

Store in an airtight container in the fridge until ready to serve. LITTLE 

TIP: Bring to room temperature before serving. 

To make the croquettes, start the recipe the day before cooking.  First 

you must confit the duck marylands.  Place the duck in a bowl and mix 

through the salt, thyme, garlic and bay leaves.  Allow it to marinate in 

the fridge for 3 1/2 hours.  Rinse off the salt mixture thoroughly, then 

pat dry very well with paper towel. Place the marylands in a deep 

roasting tray that allows them to fit snuggly. Pour in enough olive oil to 

cover completely.  Place in a 140 degree Celsius oven for about 3 1/2 

to 4 hours or until very tender and falling off the bone. LITTLE TIP: The 

oil should bubble only every few seconds.  If it bubbles more than that, 

it means the duck is frying and will become dry.  Allow the duck legs 

to cool a little before you remove them from the oil. While still warm, 

remove and discard the skin.  Using your hands remove all the meat 

and shred very finely.  Allow the oil to cool in the fridge.  When cool, 

tip off the fat, leaving the meat stock behind.  Stir 2 tablespoons or so 

of the stock through the meat, to taste. Season the meat with a little 

black pepper.  Form the shredded meat into a rectangular shape in a 

container, about 2 cm high. Allow it to set overnight in the fridge. 

THE NEXT DAY, carefully remove the duck meat from the container 

in one piece.  Cut into 16 even squares using a sharp knife. Roll each 

square into a ball. Place the balls into the freezer to firm up for 15 

minutes while you prepare the crumbing ingredients. 

Crack the eggs into a bowl and whisk well.  Place the flour in a dish 

and tip the breadcrumbs onto a plate. Crumb each ball by first rolling 

in flour, then dipping in egg and finishing in the crumbs.  If desired 

you can recrumb each ball by dipping in egg, then rolling again in the 

breadcrumbs, to give a sturdy crumb coating.  Place the balls in the 

fridge to set while you heat the deep-frying oil.  LITTLE TIP: At this 

point, the balls can be frozen or refrigerated for up to a day.

 

TO COOK, heat the sunflower oil to 170 degrees Celsius on a candy 

thermometer.  Fry the croquettes in batches, until golden. 

SERVE immediately with cherry relish.  LITTLE TIP: This is also fabulous 

with parsnip puree and a red wine duck jus for a delicious starter. 


