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Winter Recipe
from Kathryn Fletcher

Duck Breast with 
Mandarin and 
Marmalade Sauce
serves 2
 
2 duck breasts, 175-225g each 
leave skin on and score
2 tbsp freshly squeezed orange juice 
or mandarin juice
2 tbsp Seville orange marmalade
1 tbsp apricot jam
1 tbsp olive oil
freshly ground salt and pepper

Method
Preheat oven to 200c, (180c for a fan 
oven) gas mark 6
 Heat a heavy pan, do not add oil. 
Place the duck breast skin side down 
and cook for 5-6 mins until the skin is 
crisp and golden.

Transfer the duck breasts to a roasting 
tin skin side up and place in the oven 
for 10 mins.

Remove and leave to rest.

Pour any juice from the duck into a 
pan and add the marmalade, jam,  
olive oil, salt and pepper.

Stir over a low heat.

Slice the duck breast diagonally. 
Serve on warm plates and pour the 
sauce over the duck.
Serve with herby couscous or crispy 
roast potatoes and green beans and 
peas.
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First Aid Tip
If you burn yourself on the oven ~ cover 
the burn with a little egg white...we are 
told and believe it works wonders!

Jane Urquhart Ltd
TRAINING at THE LONDON ACADEMY

The Principal is Jane Urquhart and the Vice Principal is Belinda Hunt. 
We have a number of top tutors who are all experienced and 

professional trainers ~ the team is led by Margaret McMullin (Senior 
Housekeeping tutor) and Robert Williams (Senior Butler tutor)

Our spheres of training are:
COURSES

Held in London and £250 a day (plus VAT) designed for people 
entering private service or those who wish to fine tune their skills. 

2012

BESPOKE TRAINING
Training specifically designed for the client who wants the 

training to take place in their own home or premises.
COMMERCIAL TRAINING

Shops (we have trained the staff at Gieves and Hawkes and 
Insurance salesmen from Austria) Offices (managing change 

training etc.)
LEISURE INDUSTRY TRAINING

Chalets, yachts and hotels (we train various top chalet 
company staff, private yacht staff and recently the butlers at 

The Jumeirah Carlton hotel in London)
GLOBAL

We have just opened a school in Japan, a new school in 
Moscow is due to open and we hope to add a school in 
Monte Carlo to the list in 2012 ~ we are always looking for 

partners in this regard. We have also trained staff in the Middle 
East, in Europe and the Mediterranean.

Our training is traditional, designed to give staff confidence 
and a belief that their standards are of the highest. 

Certificates are given to only those who are considered
to be at the right level.

March 8th

March 13/14th

March 15th

March 16th

Valeting and care of a lady’s wardrobe including 
packing
Basic Housekeeping and Butler skills ~ covering 
absolutely everything imaginable!
Advanced Butler/Advanced Housekeeper day with 
a practice dinner party for butlers
Management of a Household. 
Rotas/systems/accountability ~ an essential day
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Here is our latest Aide Memoire and we do hope you
find the contents interesting and useful

Aide Memoire
Christmas bonus: a right or a treat?

The trouble with a bonus is that once one is given, it sets a precedent and, especially when the bonus 
can’t be measured against performance, how do you judge how much to give without it being expected 
to be the same or more the following year?
Our advice is to give a Christmas gift of a ‘thank you‘, which can take the form of a present such as a case 
of wine or a lovely cashmere scarf: you can tuck in a card with a cheque, saying something to the effect 
of “spend this on something for yourself and thank you for all your support this year”   If the cheque comes 
with a gift, then it truly is a bonus.
Another year you could give a different sort of gift (e.g. a ticketmaster voucher for seats at a London 
show, or a voucher for a salon or a fishing lesson) with no cheque.... so there is no norm established.  And 
if you feel the money or the gift is one step too far, a very acceptable bonus for staff is a free weekend off 
when none is expected, or a day or two extra added on to their days off, as a thank you for all the hard 
work.   And IF you decide to give your staff a huge spoily bonus, then make it clear that this is just a special 
treat for this one year as they have really earned it and you felt it would be nice to spoil them just this once!
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Recommended Suppliers

Dropped a contact lens or the back of an earring on the 
carpet?  Put a stocking over the hose of the hoover and 
vacuum the area.  What you have lost will stick to the stocking 
and not go up the hose!
Got a flat bottle of coca cola... tip in the loo, leave overnight, 
and the loo will be absolutely clean!
To make your ironing smell lovely, add a drop of rose water or 
lavender water to the water in your iron.  Never use a drop of 
essential oils for this purpose… it will clog up the iron!

Giving a party? Whether it is canapés or a lunch/dinner 

party, NIBBLE will provide delicious food, beautifully 

presented and at competitive prices. 

See www.nibblecatering.com for details, menu suggestions 

and testimonials or Email info@nibblecatering.com

UNION MARKET
Going to Fulham? Then visit Union Market, Fulham’s latest 

food destination. Union Market combines the local values 

of a farmers market with the reliability and convenience of 

a supermarket. Situated next to the tube, the market 

stocks great British foods ~ meats, cheeses, fish, breads, 

wines and an onsite kitchen that prepares excellent foods 

to take away. 

THE COST CUTTING COMPANY
Eton, Harrow, Lord's, the Cavalry and Guards Club and 

private individuals with larger than average homes, 

have all appointed The Cost Reduction Company to 

help manage their bills.  Gas, electricity, oil, telecoms, 

laundry are areas where we continually deliver better 

value contracts.  Importantly, we are only paid when 

we make a saving. What might we do for you? 

graham.monk@thecostreductioncompany.co.uk 

(www.thecostreductioncompany.co.uk)

1.

2.

3.

Household Tips

It is vital that all staff sign a confidentiality 
agreement that protects the employer from 
indiscretion of any type ~ written or verbal. 
Such a confidentiality agreement should be 
signed by the employee and breach of this 
agreement can be identified within a 
contract as a cause for instant dismissal.
Wording of such an agreement is important 
and we can provide an example, but for a 
watertight version you may like to use the 
services of Robert Taylor at Barclay Taylor 
Solicitors who will give a favourable rate 
when Jane Urquhart Limited is mentioned.  
(If you require employment contract and 
tenancy agreements drawn up, he can
also help with these) 
robert.taylor@barclaytaylor.co.uk
0845 054 4069

Information on the Law
1.




