
Honey Roast Duck. Warm Fennel & Orange Salad 
 

1 good quality duck, approx 2kg 

Malden sea salt 

5 heaped tbsp honey 

Jersey Royals 

 

 

Pre-heat the oven to 160°C. Score the skin of the duck breast several times. 

Place the duck into a small roasting tray on a trivet of pork or chicken bones. 

Sprinkle with peppercorns and Malden sea salt, rubbing the salt into the skin 

of the duck. Pour over the honey and roast in the oven for 2½ hours, basting 

with the cooking juices after 30 minutes. At the end of the first hour of roasting 

pour off some of the excess fat which will have collected on top of the honey 

in the roasting tray. Baste with the honey and return to the oven, basting 

every 15 minutes for a further hour of roasting. 

After this hour, drain off any more excess fat, baste again with the honey and 

place the Jersey Royals in the roasting tin around the duck. Continue roasting 

for the final half hour, basting every 5-10 minutes. The honey will become 

very thick, glazing the duck. 

 

For the Warm Fennel and Orange Salad 
 

2 large oranges 

2 fennel bulbs 

1 tbsp olive oil 

handful flat leaf parsley leaves 

½ tsp sumac 

potatoes from the roast duck 

 

 

Zest the oranges, peel them (removing all the pith) then slice into rings. 

Reserve any orange juice. 



 

Remove the green foliage from the fennel. Slice the fennel bulb thinly and 

toss in a little olive oil. Chargrill or BBQ the sliced fennel. Leave the hot fennel 

to rest on a warmed plate with the orange zest. 

 

Remove the hot Jersey Royals from around the roast duck, cut into smaller 

bite sized pieces. 

 

Arrange the orange slices on a large serving plate. In a large mixing bowl toss 

together the potato pieces, parsley and fennel, add any orange juice and a 

pinch of sea salt. Place the salad over the orange slices. Scatter a pinch of 

Sumac over the salad. 

 

Serve with the roast duck. 


