
Serves - 4   

Preparation Time - 20 minutes.  
Cooking Time -10 minutes

350g Duck breast, very thinly sliced into strips
5 Tbsp Cornflour
2 Tsp Chinese five-spice powder
1 Egg, beaten
80ml Sunflower oil - hot
1 Red pepper, thinly sliced
1 Large carrot, sliced into matchstick size pieces
4 Spring onions, sliced, green and white parts separated
2 Garlic cloves, crushed
Thumb-sized piece fresh ginger, cut into thin matchsticks
1 Tbsp rice wine vinegar, or white wine vinegar
1 Tbsp soy sauce 
2 Tbsp sweet chilli sauce 
3 Tbsp tomato ketchup
1 Tbsp honey
1 Tsp dark brown sugar
Serve with cooked noodles.

Optional 
1 red chilli, thinly sliced
Handful of cashew nuts. 

Method;

1. Mix the cornflour and Chinese five spice together in a small bowl. Whisk the egg in a separate bowl. 
Take the duck strips and dip in the egg allowing excess to drip off before dipping into the cornflour. 
Continue to evenly coat each slice of duck. 

2. Heat the sunflower oil in a wok until hot. Add the flour coated duck strips and fry until golden. Drain 
and place in a bowl layered with kitchen roll, this is soak up any excess oil. Set to one side.

3. Discard some of the oil, you'll only need a little in the pan at this point. Add the carrots, ginger, garlic, 
bulbous white parts of spring onions and red peppers to the wok. Stir fry for a few minutes until 
starting to soften, tossing regularly to prevent burning. 

4. In a small jug mix together the rice wine vinegar, soy sauce, sweet chilli sauce, ketchup, honey, brown 
sugar and a tablespoon of water.

5. Add the sauce to the veg and bring to the boil. Once boiling turn down to a simmer and cook for 1 
minute before adding the crispy fried duck. Mix well until all pieces are covered in sauce. 

6. Serve in warm bowls on top of a bed of noodles. Sprinkle with the remaining spring onions and optional 
sliced red chilli and cashews. 

Author Tips;

Always test the sauce prior to adding to the wok so you can tweak the levels of spice to suit. To make the 
dish extra spicy add half a red chilli to the stir fried vegetables, simply slice into small rounds and stir fry 
with the vegetables. You could also add a little more sweet chilli sauce too.  

Recipe inspired from bbcgoodfood.com

Crispy Sweet Chilli Duck


