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Confit  Maple Leaf Farms Duck Breast,  Cardamom and Thyme Caramelized Carrot Puree, Sous Vide Fingerl ing

Potato Coins,  Rosemary Ash, Cherry Brandy Reduction

 

Succulent,  sultry,  and savory -  this dish incorporated numerous cul inary techniques that showcased our guests

(event industry professionals)  the higher level  of  creat ive cul inary talent our team is able to offer to our

market.    Our guests,  who are used to being served standard chicken entrees at local  venues in our region, were

shocked to be presented with a unique protein that had just as much attention put into i ts  plate design and

service as i ts  complex f lavor prof i le.

S Y N O P S I S
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The objective of this main course was to surprise and impress our guests with every element.  Our

guests - event industry professionals in our market - are used to attending events at local venues

where caterers serve standard chicken and beef options.  Our task was to surprise them with a

main entree that offered a unique protein option and showcase our elevated culinary creativity,

paired with high-end service options that they didn’t know anyone in our suburban locale was

capable of producing.

 

The plate concept and presentation incorporated geometry, balance, and vibrant color.  Our

culinary professionals plate design sketches originated with a layout composed of straight lines

and a half moon concept.  The colorful dots of caramelized carrot puree created a half moon

shape starting and ending with the duck placed on the right side of the plate in a crescent shape. 

This provided a visual line for guests’ eyes to follow around the plate in a full circle - always

bringing them back to the main component and hero of the plate - the crisp and savory duck.

 

While still in design concept phase and plate demos, our team felt there was too much negative

space surrounding the circular layout of the meal.  To help add more texture and fill negative

space, a new culinary component of rosemary ash was included as a dusting to surround the entire

composition.  The colors of honeyed orange from the carrot puree, bold red from the cherry

reduction, marigold and bright purple from the micro flower garnish, and deep eggplant purple,

garnet red, and buttery gold from the fingerling potatoes all popped beautifully against the

carefully selected matte black dinner plate.

 

Guests whipped their cell phones out at every moment to capture the sophisticated synchronized

service and closeups of every element on the dish before they could even think about picking up

their forks.  We knew we had succeeded in our mission.

C O N C E P T  |  P L A T E  D E S I G N  |  O B J E C T I V E S
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We know that guests eat with their eyes (and phones) first.  With our Executive Chef’s background

in fine studio and graphic arts, this plate was treated as an artistic masterpiece to ensure

originality.  From the unique placement of the duck, to the careful addition of the rosemary ash

dusting for extra texture, to the unique dotted crescent shape of the carrot puree to connect the

main entree together, this plate was not only one of the most delectable dishes we ever created

but the most visually appealing.  When we witnessed guests’ jaw-dropped and wide-eyed

expressions as we placed each plate, we knew this was something they never feasted their eyes

on before.

O R I G I N A L I T Y  O F  P R E S E N T A T I O N

2020 ICA CATIE AWARDS |  Best Main Course |  Maple Leaf Farms Confit  Duck Breast Page 4



2020 ICA CATIE AWARDS |  Best Main Course |  Maple Leaf Farms Confit  Duck Breast Page 5



Each culinary component on the plate was meant to complement the meltingly tender confit duck

breast.  We chose to incorporate herbaceous flavors with a touch of berry to accompany the flavor

profile of the duck.  To enhance and distinguish the crispiness of the duck’s skin, we chose to use

softer profiles to create contrast.  Using the sous-vide method for our tri-colored herb-flavored

fingerling potato coins and incorporating the thyme and cardamom caramelized carrot puree

proved to be successful in highlighting the crispness of the duck.  The final cherry component was

reduced to a glaze with brandy in order to create a sauce that would perfectly accompany the

other earthy flavors. 

 

Since presentation and quality of product was of the utmost importance, additional chefs were

needed to execute each step and component on the plate - all within a cramped 12’ x 20’ prep

space.  The first step was to prepare the black matte plate canvas with the rosemary ash dusting. 

 We used a sieve and wooden circle to create a crisp, clean ring around the main food items. 

 Then, carrot puree dots needed to be carefully and evenly arranged in the half moon shape on

the left side of the ring.  From there, the duck was meticulously placed in a line on the right side

of the inner circle.  The sous vide potato coins were then positioned, microflowers were gingerly

added and then finally, the tart cherry brandy reduction was delicately drizzled.

C U L I N A R Y  C O M P O N E N T  O F  T H E  P L A T E
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From crispy confit cooking for the duck to slow sous-vide cooking for the tender fingerling potato

coins, several culinary techniques were implemented on-location to ensure a flavorfully flawless

plate.  New sous-vide equipment was brought in specifically for this event’s execution on-site. 

 Butane burners and saute pans were used to confit cook the duck by tilting the pan and

constantly basting the hot duck fat and oil on top to guarantee a golden crisp skin. Spice grinders

were used to create the rosemary ash and sieves allowed us to apply a light dusting onto the

plate.  Originally, PVC rings were to be used to create the inner circle on the plate for the

rosemary ash, but they ended up being larger than we wanted, which wasn't discovered until our

team was on-site at the event.  We found a solution by using the circular wooden stands from our

glass cloche domes that were being used for another course.  They turned out to be the perfect

size.

I M P L E M E N T A T I O N  O F  T H E  T E C H N I Q U E
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The tables are set, two full rounds of full-service run throughs have successfully been completed,

staff is changed and ready, and hors d'oeuvres have been fired and started plating up to be ready

for our guests that will arrive in 30 minutes.  Then the phone call happened.  Additional guests

were surprisingly being added to our private full four-course seated meal with specialty wine

pairings.  After an initial moment of panic, our team calmly gathered together to rearrange

custom-made table settings, source additional flatware and glassware to properly match the

specialty product for this event, and adjust our “just in case something happens” back-up food

quantities to now be prepared for our surprise guests.  Just the right amount of back-up food

quantity was sent to cover these additional guests.  We supported each other through the last

minute chaos and were able to still be poised, personable, and at attention with a smile for our

guests’ arrival.

C H A L L E N G E S  +  O B S T A C L E S
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M A P L E  L E A F  F A R M S
C O N F I T  D U C K  B R E A S T
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K E Y  R E C I P E S

C A R A M E L I Z E D  C A R R O T  P U R E E  R E C I P E



M A P L E  L E A F  F A R M S
C O N F I T  D U C K  B R E A S T
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K E Y  R E C I P E S

C H E R R Y  B R A N D Y  R E D U C T I O N  R E C I P E



M A P L E  L E A F  F A R M S
C O N F I T  D U C K  B R E A S T
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K E Y  R E C I P E S

D U C K  M A R I N A D E  R E C I P E



M A P L E  L E A F  F A R M S
C O N F I T  D U C K  B R E A S T
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K E Y  R E C I P E S

S O U S  V I D E  F I N G E R L I N G  P O T A T O  C O I N S  R E C I P E


