
  

Duck with Shirazy Plums 

Serves 2 

Start by making the plum sauce first. 

For the Plum Sauce 

1 tbls olive oil 

1 small red onion thinly sliced 

2 cloves garlic roughly chopped 

1 tbls finely chopped fresh ginger 

½ tsp ground cumin  

½ tsp cayenne pepper 

2 cups chopped red plums 

½ cup Vineyard Collection Shiraz 

1 star anise 

4 tbls sugar 

Salt and pepper to taste 

1/2 tsp sesame oil 

1 tbls freshly chopped coriander 

 

Heat the oil in a small saucepan and add the onion, garlic and ginger with the cumin and cayenne 

pepper cook stirring till the onions start to wilt, add the plums, Shiraz, star anise and sugar and 

simmer until the plums start to break up, season with salt and pepper to taste, stir in the sesame oil 

and coriander and serve with the duck, there will be a little sauce over save it and serve it over 

sticky pan fried pork chops. 

 

For the Duck 

A little olive oil 

2 Plump duck breast scored 

Salt 

Freshly ground black pepper 

Coarsely ground cumin 

 

Rub the top of the breasts with a little olive oil and season with salt and pepper, turn them over and 

rub with salt, pepper and cumin. 

Heat a pan and place the duck breasts skin side down and gently cook out the fat, do this slowly 

and do not burn, once the top is nice and crisp, drain off the fat to use to roast potatoes at another 

time and sear the underside of the breast, keeping them nice and rare to  medium rare. 

Perdeberg Vineyard Collection Shiraz 
A deep purple colour with plum, black berry and white pepper flavours filling the glass.  The 
intensity of the fruit carries through to the palate and fills one’s mouth with dark, rich fruit flavours 
rounded off by well managed oak.  The aftertaste is long and integrated. 
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