
          DILMAH RECIPES

Green tea with jasmine smoked duck breast with celeriacGreen tea with jasmine smoked duck breast with celeriac
remoulade on brioche toastremoulade on brioche toast
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          DILMAH RECIPES

Green tea with jasmine smoked duck breast with celeriac remoulade on brioche toastGreen tea with jasmine smoked duck breast with celeriac remoulade on brioche toast
1 cup brown sugar1 cup brown sugar
1 cup green tea1 cup green tea
1 cup rice1 cup rice
1 celeriac1 celeriac
4 tbsp whole egg mayonnaise4 tbsp whole egg mayonnaise
20g chopped chives20g chopped chives
2 duck breasts, cleaned and scored2 duck breasts, cleaned and scored
1 brioche baguette1 brioche baguette
Pink sea salt for garnishPink sea salt for garnish

Methods and DirectionsMethods and Directions

Green tea with jasmine smoked duck breast with celeriac remoulade on brioche toastGreen tea with jasmine smoked duck breast with celeriac remoulade on brioche toast
Mix brown sugar, green tea and rice together and place in a smoking box.Mix brown sugar, green tea and rice together and place in a smoking box.
Put duck breast on rack, smoke for 20 minutes on low heat.Put duck breast on rack, smoke for 20 minutes on low heat.
Peel celeriac. Finely julienne and fold into mayonnaise with chives.Peel celeriac. Finely julienne and fold into mayonnaise with chives.
Cut brioche into 2cm round croutons, toast in oven at 120C for 4 minutes.Cut brioche into 2cm round croutons, toast in oven at 120C for 4 minutes.
Remove duck from smoke box (skin side down), place in cold frying pan (non-stick) turn on lowRemove duck from smoke box (skin side down), place in cold frying pan (non-stick) turn on low
heat, cook for 10 minutes or until skin is golden.heat, cook for 10 minutes or until skin is golden.
Slice duck thinly, put celeriac on croutons, 2 slices of duck, garnish with sea salt.Slice duck thinly, put celeriac on croutons, 2 slices of duck, garnish with sea salt.
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