Duck steak "au poivre" with wild mushrooms
Serves 4 

Almost everyone that is not vegetarian loves steak and chips, so here is a funky rendition to try.  Duck suits the black pepper, and is by no means overpowered by it.  
Ingredients
4 Barbary duck breasts (approx. 200g each)

4 tbsp cracked black pepper

1 tbsp sherry vinegar

1 tbsp chopped shallots

50 ml cognac, or brandy

200 ml double cream

50 ml meat gravy, or stock

1 tbsp vegetable oil

1 tbsp butter

salt
To garnish
100g shitake mushrooms

100g oyster mushrooms

30 g dried black trumpet mushrooms, soaked and drained

225 ml light olive oil

2 tbsp butter

100 g fresh spinach

flat leaf parsley sprigs

Method
Carefully remove the skin from the duck breasts. Do this by pulling the skin away from the flesh, and releasing any bits that stick with a sharp knife.  Discard the duck skin.  Spread the black pepper generously over each breast, and press them quite firmly into the meat to encrust the breast.  Season with salt.

Heat the butter and oil in a large frying pan over a high heat and fry for 3 minutes on each side for medium rare, 6 minutes on each side for well done.  Remove the duck breasts from the pan, and keep warm.

Add the shallots and sherry vinegar to the pan, and stir well to scrape up the meat juices.  Add the meat stock, cognac, and cream and simmer until reduced to a sauce like consistency. 

Fry the mushrooms in the olive oil and ½ of the butter.  Fry off the spinach in the remaining butter.  Mix the two together.

To serve
Slice each duck breast and arrange on warmed plates. Surround with a little sauce, and garnish with risotto cakes and wild mushrooms mixture and garnish with the flat leaf parsley.

