
FIG, WALNUT & DUCK TARTARE 

ROMAIN LEBOEUF

BEGINNER LEVEL ONLINE COURSE
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COMPLETION TIME
15 minutes

BAKING TIME
-

REST PERIOD
-

TOTAL COMPLETION TIME
15 minutes

SPECIFIC UTENSILS

o Chopping board
o Boning knife
o Paring knife
o Slicing knife
o Cookie cutter
o Meat press

FICHE TECHNIQUE

INGREDIENTS

SERVES 2-3:

○ 14.1 oz Fresh duck fillet (400 g)
○ 1.4 oz Walnut kernels (40 g)
○ 1.4 oz Dried figs (40 g)
○ 3 Pickles
○ ½ Red onion
○ Chives
○ 2 Tbsp. walnut oil 
○ 2 Tbsp. cider vinegar
○ 2 Tbsp. Wholegrain mustard
○ Salt
○ Freshly ground pepper
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INGREDIENTS

o 1.4 oz Walnut kernels (40 g)
o 1.4 oz Dried figs (40 g)
o 3 Pickles
o ½ Red onion
o Chives

Finely chop the onion.

Cut the pickles into slices.

Chop the figs into cubes, same size as the onion ones.

Cut the walnut kernels into 4 or grind them.

Chop the chives very finely.

Set aside all the seasonings in a bowl.

STEP 1 – PREPARING THE SEASONINGS

CHEF TIPS

o Cut the onion in small pieces to ensure 
a pleasant finish in the mouth. 

o While chopping, use a sharp knife to 
avoid crushing the ingredients. 

o In order to preserve their crunchiness, 
do not cut the walnut kernels too finely.
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STEP 2 – PREPARING & CUTTING THE DUCK FILLET

Using a boning knife, trim the nerves away 

from the flesh side. 

Slide the blade along the fascia. 

Then, using a paring knife, finish removing 

the nerves before peeling off each muscle. 

Remove any visible veins. 

Using the tip of your knife, remove the skin 

by detaching the small membrane found 

between the flesh and the skin. 

Using a slicing knife, cut thin strips, about 

half a centimeter thick and wide. 

Cut the strips into cubes. 

Set aside the duck cubes in a container and 

set aside at +4° C.

CHEF TIPS

o The duck breast comes from a fattened duck, mainly 
bred for the production of foie gras. 

o The duck fillet comes from a duck bred for its meat 
and the fillet texture is more interesting for a tartar. 

o The raw skin is very fatty and quite indigestible, it is 
important to remove it. 

o Do not pull on the skin to remove it, it could tear. 

o The skin can be used to make oven chips or 
breadcrumbs for tartar, for example. However, be 
careful, the tartar will be richer and heavier. 

o Cut the fillet with a sharp knife so as not to crush the 
fiber and to keep its chewiness. 

o For a tartar, it is important to cut the meat evenly, so 
that all the pieces are identical

o You can cut the meat by putting two slices on top of 
each other. 

o Gently press down your fingers while cutting the meat. 

o Keep your fingers behind the blade. 

o If the work surface is hot, work on a cutting board that 
has been chilled beforehand to keep the tartar cold. 

o If you do not plan on assembling the tartare 
immediately, make sure to keep the duck cubes 
refrigerated. 

INGREDIENTS

o 14.1 oz Fresh duck fillet (400 g)
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STEP 3 – WALNUT OIL VINAIGRETTE

Put two generous teaspoons of wholegrain mustard in a 

bowl. 

Add two tablespoons of cider vinegar to dilute the 

mustard. 

Add 2 tablespoons of walnut oil. 

Season lightly with salt and pepper.

CHEF TIPS

o Walnut oil is a terroir specialty from the 
Berry region, where Chef Romain 
Leboeuf is from.

INGREDIENTS

o 2 Tbsp Walnut oil

o 2 Tbsp Cider vinegar

o 2 Tbsp Wholegrain mustard

o Salt

o Freshly ground pepper
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Add the diced duck to the dressing. 

Using a spoon, mix and coat each piece of duck with the 

dressing. 

Add seasonings and mix well. 

Add a little salt and pepper. 

Taste and adjust the seasoning, if necessary. 

Place a cookie cutter on a plate and fill it up with the 

tartare. 

Using a small meat press, push down very lightly to shape 

the tartare. 

Remove the cookie cutter. 

And VOILA CHEF, enjoy!

STEP 4 – ASSEMBLING & PLATING THE TARTARE

WATCH ROMAIN LEBOEUF’S ONLINE COURSE ON VOILACHEF.COM

INGREDIENTS

o Salt

o Freshly ground pepper

CHEF TIPS

o Seasoning is a key component of the 
tartar, so make sure to mix well. 

o Proceed quickly because the acidity of 
the dressing will start to cook the duck, 
which in turn will turn slightly gray. 

o Count about 200 grams of tartar per 
person. 

o Beyond 250 grams, the serving size will 
be too hearty. 

o The tartar should be eaten immediately 
after it is done being prepared.


