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Silver-plated Duck Press Or Lobster Press, Wiskemann, Brussels, Circa 1890-1920

. — 12 500 EUR

Signature : Orfévrerie Wiskemann a Bruxelles
Period : 20th century

Condition : Restauré par notre atelier

Materia : Silver metal

Width : 40 cm

Height : 47 cm au plus bas

Depth : 21 cm
Description | Dealer
Extremely rare silver-plated duck or lobster press, lan Panné
made by the famous Brussels house Wiskemann Antique silverware and general antiques
around 1900. A key piece in restaurants and Tel - +32 475443619

brasseries of the Belle Epoque, this press was
used to prepare the famous recipe for duck ala
Denise or duck Duclair. A culinary specialty of
Rouen, itsrecipeis attributed to an innkeeper
Duclair, called Pére Denise. Thedishis
composed of various parts of a duck, served with
a sauce made from its blood and bone marrow,
extracted using a press, called a"duck press'.
Canard au sang is sometimes considered "the
height of elegance". This dish also became a
specialty of the restaurant La Tour d'Argent, in
Paris, where the recipe for " Caneton Tour
d'Argent” was codified in the 19th century. A
duck, preferably young and plump, is slaughtered
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in such away asto preserve its blood
(smothered). The duck is then partialy grilled on
aspit. Itsliver is crushed and dried, then the legs
and the breast are removed. What remains of the
animal (including bones and skin) isplaced in a
special press (resembling awine press): ajuice of
blood and carcass is thus obtained. The result of
this extraction is then thickened and flavored to
give asauce. The crushed liver is added to this
sauce made of chopped shallots reduced in aliter
of Bordeaux with pepper and salt and to which
butter is added. The breast is then cut and served
with the sauce. The legs are grilled and can be the
subject of the next dish. In the recipe for duck
with blood, Tour d'Argent style, the sauce is
prepared with 10 cl of Madeiraand 5 cl of
coghac. The press that we offer for sale has been
completely restored and re-silvered according to
the rules of the art. It is therefore perfectly usable.
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