Aloha Aina Meal Kit
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Seared Duck Breast

Step 1: Pre heat your oven to 400 degrees.
Step 2: Remove the duck from the box and place it on to an oven safe baking sheet.
(if you do not have a baking sheet, you can use a full metal sauté pan)
Let sit out at room temperature for 8—=10 min.
Step 3: Follow the temperature guides below to heat to your liking.
Rare — 4 minutes Medium Rare — 6 minutes Medium — 8 minutes Medium Well = 10 minutes
(Picture shows Medium Well)
Step 4: REST YOUR MEAT.
Allow at least 15 minutes of resting your meat.
(Place the heated meat on to a cutting board and let sit)
Step 5: Once duck is rested, dip into the melted duck fat
(see duck fat heating instructions below), then into the Chicharron and herb mix, coat well.
Step 6: Slice the duck to your liking and plate.

Duck Fat, Pala’ ai Niu, Nu’ uanu Olena and Lemongrass Duck Reduction
(All containers are microwave safe)

Step 1: Remove the plastic lid and place in the microwave on high heat.
Step 2: Heat for 90 seconds

Duck Fat with Chives — used to dip heated Duck Breast
Nu’ uanu Olena (stir fry) and Lemongrass Duck Reduction
— Once heated, pour, coat, mix lemongrass duck reduction
with Nu’ uano Olena stir fry.

Keep in refrigerator until ready to eat
Mai’ a Créme Tartlet

For a video demonstration on how to heat and plate
your meal, go to www.deandeluca—hawaii.com.
Enjoy! Chef Kevin Carvalho

Don’ t forget to post your pictures and tag
@deandelucahawaii
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Enjoy! Chef Kevin Carvalho
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