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TASTE OF DUBAI 2011 RECIPES 
 
STARTER 
 
BUFFALO MOZZARELLA, TOMATO AND BASIL SALAD 

 
RECIPE INGREDIENTS 
 
120g mozzarella (approx 1 ball of mozzarella) 
Fresh basil leaves 
Microcress leaves 
Oven dried tomatoes 
Fresh tomato vinaigrette  
Basil Oil 
 
OVEN DRIED TOMATOES 
250 g tomatoes, halved (preferably datterino or cherry) 
1 clove garlic, peeled and thinly sliced  
fresh thyme, picked 
50ml olive oil 
Pinch of sea salt 
2-3 turns freshly milled black pepper 
10g icing sugar 
 

 Cut the tomatoes in half then place in a bowl along with the rest of the ingredients. 
Mix well. 

 Preheat the oven to 85ºC, the very lowest gas, 

 Place the tomato halves on the baking tray in rows then bake in the very low oven for 
about 45 minutes 

 
FRESH TOMATO VINAIGRETTE 
2 ‘bottled’ sun-dried tomatoes (4 halves), roughly chopped 
10 fresh ripe cherry tomatoes, quartered 
1 tsp smooth Dijon mustard 
½ tbsp red wine (Cabernet Sauvignon) vinegar 
Salt and freshly ground black pepper 
1/4 tsp sugar 
1 tbsp olive oil 
1 tbsp sesame oil 
 

 Blitz the sun-dried and fresh tomatoes in a food processor until a smooth puree. 

 In a second bowl, dissolve the mustard into the vinegar with a pinch of salt and the 
sugar. Season with black pepper then whisk in the olive oil in a gradual trickle. Then 
whisk the vinaigrette into the tomatoes 

 
BASIL OIL 
40g basil leaves 
100ml olive oil 
 

 Boil together 1 litre of water and salt, Add the basil leaves and blanch for 25 seconds 

 Place the blanched leaves in a blender with the olive oil and blitz until smooth before 
passing through a fine chinois 

 
TO FINISH 
 
 To finish the dish, arrange the tomatoes, and buffalo mozzarella cheese, drizzle with tomato 
vinaigrette and basil oil. Finish with fresh basil and microcress leaves. 
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MAIN COURSE 
 
WARM SESAME GLAZED DUCK WITH AN ORANGE AND MAPLE DRESSED SALAD 
 
RECIPE INGREDIENTS 
 
Cooked duck pieces  
Duck sauce glaze  
Salad components 
Orange dressing 
Maple syrup vinaigrette 
Crispy orange 
 
 
DUCK 
 
12 duck legs 
3 star anise 
10 cloves garlic, chopped 
60 gm fresh root ginger, roughly chopped 
20 gm coriander, stalks only, washed- (use leaves in salad) 
1 tsp five spice 
Toasted sesame seeds 
Good vegetable oil for frying 
 

 Cover the duck with water, add the herbs and spices, bring to the boil and simmer 
gently for 40-60 minutes, until the meat is completely tender.  

 Remove the duck from the stock remove the bone 

 Cut the duck into bite sized pieces, leaving the skin on.  

 Deep fry the duck in vegetable oil 

 Coat with duck sauce and toasted sesame seeds  
 
DUCK SAUCE 
 
12 tbsp. tomato ketchup 
3 tbsp. honey 
Juice of 2 oranges 
3 tbsp. soy sauce 
6 tbsp. Sesame oil 
 

 Whisk all the ingredients together 
 
 
SALAD 
 
Blanched french green beans 
Beansprouts  
Mooli 
Spring onion slice and sautee with butter 
Orange segments 
Picked coriander leaves 
Sprigs of watercress 
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ORANGE DRESSING 
 
100ml white vinegar 
100 ml water 
 
750ml of fresh orange juice 
100ml lemon juice 
Strip of orange zest and lemon zest 
75g chopped shallots 
6 coriander seeds 
2 star anise 
Pinch of saffron 
20g sugar 
 

 Boil and reduce first 2 ingredients until half 

 Boil and reduce rest of ingredients until thick 

 The two can now be mixed together, before seasoning. 
 
To thicken: 

 Add 1 level dessertspoon of cornflour mixed with 1 level tablespoon of water, 
whisking it into the simmering orange dressing, allowing to cook for 1-2 minutes until 
slightly thicken. 

 
 
MAPLE SYRUP VINAIGRETTE 
 
2 tablespoons reduced duck stock (or veal) 
5 tablespoons olive oil 
3 tablespoons sherry vinegar 
4 tablespoons of maple syrup reduced 
salt and pepper 
 

 Make the maple syrup reduced. 

 For the maple syrup vinaigrette, warm the stock and whisk in all the remaining 
ingredients, seasoning with salt and pepper.  Use while at room temperature. 

 
 
TO FINISH: 
 

 Pre-heat oil to 170°C for deep-frying. 

 Deep-fry the duck pieces until crispy, drain and mix with the enough duck sauce to 
coat each piece, sprinkling with the lightly toasted sesame seeds to finish. 

 In a separate bowl, place the French beans, beansprouts, mouli, and orange 
segments, seasoning and drizzling and mixing liberally with the orange dressing 

 The salad can now be topped with the glazed duck pieces, buttered spring onion 
slices, watercress sprigs, and coriander leaves. Drizzle with the maple syrup 
vinaigrette. Top with 4 half crispy orange slices. 
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DESSERT 
 
STICKY TOFFEE PUDDING 
 
RECIPE INGREDIENTS 
 
300 ml water 
175g dates, stoned and chopped  
1 teaspoons Bicarbonate soda 
50g unsalted butter 
175g caster sugar 
2 eggs 
175g self raising flour 
1 tsp vanilla essence  
 

 Preheat the oven to 180˚C/350˚F 

 Boil the dates in the water for about 5 minutes until soft. Add the bicarbonate of soda 
and keep the dates in the water. 

 Cream together the butter and sugar until light and fluffy, then add the eggs and beat 
well. Mix in the dates with the water, the flour and the vanilla essence then pour into 
the baking tin.  

 Bake for 35-40 min until just firm enough to the touch. 
 
TOFFEE SAUCE 
 
300 litres double cream 
50g Demerara sugar 
2 teaspoons black treacle 
 
Method: 

 Place all ingredients in a pan on a low heat and stir until all the ingredients are mixed 
together, then bring to the boil 

 Cut the pudding into portions and ladle over the sauce. 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


