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Five Spice Duck Breast with a
Tamarind Sauce

Yield: 2 min
Total Time: 60 min

Recipe from: https.//www.reci peschoose.com/reci pes/duck-breast-chinese-five-spice-recipe

I ngredients:

e 2 duck breast

4 teaspoons five spice powder

salt

pepper

olive il drizzle of, for frying

1 tablespoon chopped garlic 2 cloves

2 tablespoons fresh ginger peeled and finely chopped
3 tablespoons tamarind paste mixed with a splash of water
1 tablespoon oyster sauce

1 tablespoon fish sauce

2 tablespoons brown sugar

6 3/4 tablespoons chicken stock

Nutrition:

Calories: 200 calories
Carbohydrate: 26 grams
Cholesterol: 5 milligrams
Fat: 11 grams

Fiber: 5 grams

Protein: 3 grams
SaturatedFat: 1.5 grams
Sodium: 1410 milligrams
Sugar: 14 grams
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Thank you for visiting our website. Hope you enjoy Five Spice Duck Breast with a Tamarind Sauce
above. Y ou can see more 15 duck breast chinese five spice recipe Unleash your inner chef! to get more


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/duck-breast-chinese-five-spice-recipe

great cooking idess.



