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&amp; Silky Pumpkin Pur@e

Gourmet at Home: Duck Breast with Coffee-Cocoa Crust & Pumpkin Pur@e
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INGREDIENTS

For the Duck Breast:

2 duck breasts: Skin-on is essential for that
crispy texture.

1 tsp finely ground coffee: Use an espresso grind
for a smooth mouthfeel.

1 tsp unsweetened cocoa powder: Adds deep, earthy
notes without the sugar.

%o tsp brown sugar: Helps with caramelization and
balances the bitterness.

%o tsp smoked paprika: (Optional) For a hint of
woodsy depth.

Salt and freshly ground black pepper: To taste.
For the Pumpkin Pur@e:

400 g pumpkin: Peeled and cubed (Sugar pumpkins or
kabocha work best).

1 tbsp olive oil or butter: For a rich, glossy

finish.

1 garlic clove: Lightly smashed to infuse the
cooking water.

100 ml cream: Or whole milk for a lighter version.
Salt and white pepper: White pepper keeps the
pur@e looking clean and bright.

Swaps and Ingredient Notes:

The Pumpkin: If you can't find fresh pumpkin, a
high-quality canned pumpkin pur@e can work in a
pinch. Just warm it through with the cream and
butter to reach the right consistency.
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The Spice Rub: If you aren’t a fan of coffee, you
can substitute it with more smoked paprika or even
a touch of ground cumin for a different flavor
profile.

Duck vs. Chicken: While this rub is designed for
duck, it actually works surprisingly well on
thick-cut pork chops if you want a more
budget-friendly alternative.

Step-by-Step Directions:

1. Prepare the Pumpkin Pur@e:

2. Prepare the Coffee-Cocoa Crust:
3. Cook the Duck to Perfection:

4. Assemble and Garnish:

Tips for Success:

Don't Toss the Fat: The liquid gold left in your
pan after cooking the duck is pure flavor. Save it
in a jar in the fridge for roasting potatoes later!

Score Carefully: When scoring the skin, try to only
cut through the white fat. If you hit the red meat,
the juices will leak out and prevent the skin from
getting as crispy as it should be.

The "Cold Pan" Method: Never put duck into a
screaming hot pan. You'll burn the skin before the
fat has a chance to melt away.

Serving Suggestions and Pairings:
Nutritional Information (Per Serving):
Calories: ~580 kcal

Protein: 32g

Fat: 42g

Carbohydrates: 18g

Fiber: 4g

Storage and Leftover Tips:

More Recipes You Will Love:

DIRECTIONS

Prepare the Pumpkin Pur@e: Start by placing your
pumpkin cubes and the smashed garlic in a medium
saucepan. Cover them with lightly salted water and
bring to a simmer. Let them cook for about 15-20
minutes until the pumpkin is fork-tender.

Drain the water well and transfer the pumpkin to a
high-speed blender. Add your butter (or olive oil) and
the cream. Blend on high until the mixture is silky
smooth. Season with salt and white pepper, then keep
it warm in the pot over the lowest heat setting while
you attend to the duck.

Prepare the Coffee-Cocoa Crust: In a small bowl, whisk
together the coffee, cocoa powder, brown sugar,
paprika, salt, and pepper.

Pat the duck breasts completely dry with paper
towels-moisture is the enemy of a crisp skin! Using a
sharp knife, score the skin in a crisscross pattern,

being careful not to cut into the meat. Rub your spice
mixture generously onto the flesh side only. We want
the skin side to remain clean so it can render

perfectly in the pan.

Cook the Duck to Perfection: Place the duck breasts
skin-side down in a cold pan. This is the secret

trick! By starting with a cold pan and turning the
heat to medium, you allow the fat to render out
slowly, resulting in a thin, crackling-crisp skin.

Render the fat for 8-10 minutes. Once the skin is deep
golden brown, flip the breasts and cook the flesh side
for 3-4 minutes for a perfect medium-rare. Crucial
Step: Let the duck rest on a cutting board for at

least 5 minutes before slicing to keep the juices
inside.
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Assemble and Garnish: Spoon a generous amount of the
pumpkin pur@e onto each plate, using the back of the
spoon to create a smooth "swoosh." Slice the rested
duck breast thinly on a bias and fan it over the

pur@e. Garnish with toasted pumpkin seeds for crunch
and microgreens for a fresh finish.

Tips for Success: Don't Toss the Fat: The liquid gold
left in your pan after cooking the duck is pure

flavor. Save it in a jar in the fridge for roasting
potatoes later!

Score : Carefully: When scoring the skin, try to only
cut through the white fat. If you hit the red meat,
the juices will leak out and prevent the skin from
getting as crispy as it should be.

The "Cold Pan" Method: Never put duck into a screaming
hot pan. You'll burn the skin before the fat has a
chance to melt away.

Serving Suggestions and Pairings: This dish is quite
rich, so it pairs beautifully with something bright or
slightly acidic. A side of roasted balsamic Brussels
sprouts or a simple arugula salad works wonders.

To start your evening, | highly recommend a : Classic
Margarita to cleanse the palate. If you are hosting a
larger gathering, having a bowl of Beer Cheese Dip
ready for guests to snack on while you sear the duck
is always a winning move.

Nutritional Information (Per Serving): Calories: ~580
kcal

Protein: 329

Fat: 429

Carbohydrates: 189

Fiber: 49

Storage and Leftover Tips: Duck is best enjoyed fresh,
but if you have leftovers, store the duck and pur@e

in separate airtight containers in the fridge for up

to 3 days. To reheat, warm the pur@e on the stove
with a splash of milk. For the duck, sear it skin-side
down in a hot pan for 1-2 minutes to regain that
crunch without overcooking the center.

More Recipes You Will Love: If you enjoyed the
seasonal flavors of this dish, you have to try these
other fan favorites from the blog:

Pumpkin : Delight Dessert - The perfect no-bake
follow-up to this meal.

Caramel : Apple Pie Cookies - Another bite-sized fall
classic.

Pecan : Pie Bars - Great for making ahead if you're
hosting a dinner party.

Final Thoughts: Cooking duck at home is a rewarding
experience that instantly levels up your culinary
game. | hope this recipe encourages you to step out of
your comfort zone and try these bold, earthy flavors!
Did you try this recipe? I'd love to hear how your
crust turned out! Leave a comment below, and don't
forget to follow Chef Maniac for more gourmet recipes
and kitchen hacks.
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SWAPS & NOTES

without the sugar. %o tsp brown sugar: Helps with Salt and white pepper: White pepper keeps the pur@e looking
caramelization and balances the bitterness. %o tsp smoked clean and bright.

paprika: (Optional) For a hint of woodsy depth. Swaps and Ingredient Notes The Pumpkin: If you can't find fresh

Salt and freshly ground black pepper: To taste. pumpkin, a high-quality canned pumpkin pur@e can work in a
pinch.

TIPS FOR SUCCESS

Don't Toss the Fat: The liquid gold left in your pan after cooking the duck is pure flavor.

Save it in a jar in the fridge for roasting potatoes later!

Score Carefully: When scoring the skin, try to only cut through the white fat.

If you hit the red meat, the juices will leak out and prevent the skin from getting as crispy as it should be.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/decadent-duck-breast-with-coffee-cocoa-crust-silky-pumpkin-puree/
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