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RECIPE:   Pressed Duck 
2-page Recipe 

DATE:   

YIELD:   24 pieces CATEGORY:   Meat BY:  tn 

 QUANTITY ITEM PROCEDURE 

3 / (2 ½ - 3 lbs. each) Whole Ducks Trim and discard extra skin from the neck side. Reserve gizzard, 

heart and neck. Reserve liver separately. 

 

2 oz Whole Garlic crushed 

3 oz. Ginger Peeled and sliced ¼ inch 

6 stems Scallion Tied in a knot 

3 pods Star Anise  

¾ cup Soy Sauce  

1 Tbsp Kosher Salt  

1 Tbsp. Black Peppercorn, whole  

1 – 2 gal  Water, enough to cover duck Place the duck, gizzard, heart and neck into a stockpot. Add the 

remaining ingredients. Bring to a boil, then reduce heat to a simmer. 

Cook covered about 1 ½ hours until the duck is tender, but not falling 

off the bone. Remove the pot from the heat. Lift the cover and cool at 

room temperature 1 hour.  

 

  Lift the duck from the water. Reserve about 2 cups of the liquid, 

discard everything else.  
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  Make slit in the skin along the backbone, around the wing joint and 

around the thigh joint. Remove the skin from the ducks in large 

pieces, reserve all the skin.  

 

  Pick the meat from the ducks and shred. Moisten the duck meat with 

some of the reserved cooking liquid until meat will clump together 

when pressed with your fingers.  

 

2-3 cups Cornstarch Spread a heavy layer of cornstarch, about 1 ½ - 2 cups, in the bottom 

of a 2-inch deep third pan. 

 

  Arrange the skin over the starch in one layer. Piece the skin together 

like a jigsaw puzzle, cutting pieces to make tight full layer.  

 

  Press the meat over the skin to a form a firm block. Cover the duck 

with a thin even layer of cornstarch 

 

  Steam uncovered 30 minutes. 

  Remove from the heat and cool. Cover and refrigerate 8 hours or 

overnight. 

 

  The next day, unmold the duck by warming the pan briefly on a 

griddle or low heat flame. Run a small knife around the edges to 

loosen. Slice the block into 2-inch x 1 ½ inch bars, about 24 pieces. 

 

  Portion and store covered and refrigerated.  

 


