


 
Starter 

Chef Nappi explains it all to you on video, so pay attention and 
get cooking! 

Slice the white part of the leek. 
Fry in a little olive oil (remove and place on a sheet of paper 
towel). Set aside. 
Peel the carrot and cut it into thin strips. 
Peel the celery and cut on a bevel. 
Remove the tips of the flat beans and cut on a bevel. 
Heat a frying pan with a little olive oil. 
Add the bevelled vegetables and salt. 
Cover with a lid. 
Red radish: Cut into very thin slices. Set aside. 

Set your plate and enjoy ! 



Main dish 

Bring water to the boil in a saucepan. 
Wash, cut off the stalks and remove the skin from each asparagus 
spear with a small knife (= remove the triangles along the stalks). 
Put the asparagus stalks in boiling water. As soon as the stock boils, 
remove the stalks. Reserve the stock for the asparagus tips. 
Cook the duck breast from the beginning in a frying pan with not too 
hot olive oil. Position the duck breast so that the part covered with skin 
is on the bottom of the pan. 
As soon as the duck is coloured on the skin side, turn it over. 
Chop the citrus fruits. 
Put the asparagus in the stock. Cook. 
Put the duck breast in the oven at gas mark 6. Keep the pan and the 
juice. Use the pan with the juice from the duck breast, add the 
asparagus tips and deglaze with orange juice. 
Remove the duck breast from the oven.  

Set your plate and enjoy !



Main dish (vegetarian) 

Bring water to the boil in a saucepan. 
Wash, cut off the stalks and remove the skin from each asparagus 
spear with a small knife (= remove the triangles along the stalks). 
Put the asparagus stalks in boiling water. As soon as the stock boils, 
remove the stalks. Reserve the stock for the asparagus tips. 
In a saucepan, bring 1 litre of water to the boil with vinegar. Break the 
eggs into cups or saucers. Set aside. 
When the water is boiling, slide the eggs in one at a time, no more than 
2 or 3 at a time to control the cooking process. 
Leave it to cook for 2 and a half minutes, remove it carefully and set it 
aside in a vat of iced water. 
Chop the citrus fruits. 
Put the asparagus in the stock. Cook. Add the asparagus tips and 
deglaze with orange juice. Remove the rough edges of your eggs. 

Set your plate and enjoy !
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