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H igh on the list of Seattle’s favorite 
dining-out dishes is Wild Ginger’s 
fragrant duck, which requires 

 diners to stuff  cinnamon- and anise-scented 
tufts of tender meat into billowy steamed 
buns. The fi rst time I ordered it, in a misguid-
ed attempt to win over our server, I asked for 
the Afl ac. This did not work; he hated us for 
the rest of the night. On our way home, our 
car got hit by a city bus.

I’ve had worse luck with duck at home. I’ve 
made terrible turducken, the Thanksgiving 
bird blowout of a chicken in a duck in a tur-
key. Smoked the whole house out roasting a 
whole bird. But the real reason that, outside 
of the occasional holiday experiment, duck 
is an unlikely player on my own dinner table 
is because I consistently choose fresh, local 
poultry over anything I’d have to pick up in 
the freezer case, which is how most duck is 
sold. At least I used to, until I learned that Ben 
Roberts of Rickman Gulch Farm, a southeast-
ern Washington poultry operation, sells fresh 
duck year-round at Seattle-area markets.

Roberts started producing duck just last 
year, and says already he cannot keep up with 
demand. “There’s a lot of diffi  culty in raising 
ducks,” explains the fourth-generation farm-
er. You can’t leave the ducklings outside at 
night until they have enough feathers to keep 
warm. They eat—and poop—a lot. And unlike 
chickens, you can only prepare waterfowl for 

the kitchen at certain times in their life cycle, 
when the plumage comes out easily. That’s 
what makes them so expensive. That, and if 
you’re Roberts, growing and grinding organic 
feed made from wheat, peas, and barley. 

Nevertheless, duck aficionados are mi-
grating toward Roberts’s birds because 
we’re learning that fresh duck tastes better 
than frozen—it’s firmer, richer, and more, 
well, ducky. “Once you freeze a product, you 
change the muscle tissue structure. Even af-
ter you thaw it out, it never comes back to 
what it was,” says Roberts, who estimates 
he’ll bring 5,000 ducks to market this year. 

Kerry Sear, executive chef at Art Restau-
rant and Lounge (the eatery in the new Four 
Seasons downtown), agrees that freshness is 
crucial. At home, Sear saves the legs and skin 
for confi t, crisps the breasts over high heat, 
and uses the rendered fat as a tasty sub-
stitute for butter or olive oil—for sautéing 
Brussels sprouts, for example, or making a 
quick salad dressing with vinegar and lemon 
juice and pouring it over warm spinach. Just 
remember that when it comes to quackers, 
it’s diet be damned. “Fat is a good thing,” 
says Sear. “Do not buy a skinny duck.” And if 
you’re ordering the bird in a restaurant, keep 
the Afl ac jokes to yourself. G

Rickman Gulch Farm’s duck is available at University 
District, Ballard, and West Seattle farmers markets.

INGREDIENTS

12 kumquats, sliced, seeds removed
2 bottles kumquat-fl avored Dry Soda
1 garlic clove
4 pieces star anise
1 Thai chili, chopped
¼ cup chopped onion
Salt and freshly ground pepper
4 boneless duck breasts (6 oz each)
½ cup grapeseed (or canola) oil

DIRECTIONS

A day before serving, mix half the kumquat 

slices, soda, garlic, 2 pieces star anise, chili, 

onion, and a pinch of salt and pepper in a 

sealable container. Trim excess fat from duck 

and score skin with a sharp knife to form a 

grid pattern. Add duck to marinade, and re-

frigerate overnight.

The next day, remove duck from liquid, pat 

dry, and place on a baking sheet fi tted with a 

wire rack. Leave to dry in the back of the  re-

frigerator near the fan for 3 hours. Strain mar-

inade and save both liquids and solids.

Preheat oven to 375 degrees. Heat half the 

oil in a large skillet over high heat. When hot, 

add reserved solids, and sauté for 5 minutes, or 

until soft. Add liquid and bring to a boil. Lower 

heat, and simmer until reduced by 2⁄3, about 10 

more minutes. Set aside.

Heat a heavy ovenproof skillet over 

medium- high heat with the remaining oil and 

2 remaining pieces of star anise. When hot, 

place duck skin-side down in oil and cook for 

a few minutes, until golden brown. Decrease 

heat to medium, turn breast over, and cook for 

about a minute. Transfer pan to oven and roast 

5 minutes. Transfer the duck to a plate, cover, 

and set aside. Meanwhile, blend the reduced 

marinade. Drain fat from duck pan and remove 

star anise. Strain the blended marinade into 

duck pan, and bring to a boil. Add the remain-

ing kumquat slices, salt, and pepper, reduce 

heat, and simmer until kumquats are soft and 

sauce is thick, about 5 minutes. Spoon onto 

individual plates, and serve duck on top.
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FRESH FROM
THE FARM
The Darigold Fresh Recipe Book

Filled with beautiful color photos, engaging 

editorial articles, and money-saving 

coupons, this 72-page magazine is chock 

full of recipes you can turn into delicious 

appetizers, entrees, and desserts.

Darigold Fresh Recipe Book 
Now Available at DarigoldFresh.com
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