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Duck sauce gets its intriguing name from its original purpose as an accompaniment to
Peking duck, a traditional Chinese dish. The sauce was initially served alongside roasted
duck to add sweetness and balance its rich flavors. However, over time, it became a staple
for various appetizers, particularly in Chinese-American cuisine.

Interestingly, in China, duck sauce doesn’t exist in the way most Americans know it. The
version we see in Chinese restaurants today is a Western adaptation, combining fruits like
apricots, plums, or peaches with vinegar and sugar to create the signature tangy-sweet
flavor.

Ingredients You’ll Need to Make Authentic Duck Sauce
To make duck sauce at home, you’ll need just a handful of basic ingredients. These include:

Apricot preserves or jam (acts as the base for sweetness)
Vinegar (for tanginess, typically white vinegar or rice vinegar)
Soy sauce (adds umami flavor)
Sugar (to balance the acidity)
Garlic and ginger (for depth of flavor, optional)

For variations, you can experiment with fruits like plums, peaches, or even applesauce. The
great thing about making duck sauce from scratch is its flexibility.

How to Make Duck Sauce from Scratch: A Beginner’s
Recipe
Making duck sauce from scratch is surprisingly easy. 

Ingredients:

1 cup of apricot preserves or jam
2 tablespoons of rice vinegar
1 tablespoon of soy sauce
1 teaspoon of sugar
1 clove of garlic, minced (optional)
1/2 teaspoon of grated ginger (optional)
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Instructions:

Combine the Ingredients: In a small saucepan, mix the apricot preserves, vinegar,1.
soy sauce, and sugar.
Simmer: Heat the mixture over medium-low heat, stirring continuously until it’s2.
smooth and well-blended.
Enhance the Flavor: Add garlic and ginger if desired, and simmer for an additional3.
2-3 minutes.
Cool and Store: Let the sauce cool completely before transferring it to an airtight4.
container. Store it in the refrigerator for up to 2 weeks.

Easy Chinese Duck Sauce Recipe You Can Make at
Home
If you’re short on time, here’s an even quicker version of duck sauce:

Ingredients:

1/2 cup of orange marmalade
2 tablespoons of white vinegar
1 tablespoon of soy sauce

Instructions:

Mix all the ingredients in a bowl until smooth.1.
Adjust the sweetness or tanginess to your taste.2.
Serve immediately or refrigerate for later use.3.

This recipe skips the stovetop process, making it perfect for those who want instant results.

How to Make Duck Sauce Without Apricots: Alternative
Ingredients
Not a fan of apricots? No problem! You can make duck sauce using other fruits like plums,
peaches, or even applesauce. Here’s a plum-based alternative:



How to Make Duck Sauce: A Step-by-Step Guide | 3

Plum-Based Duck Sauce Recipe

Blend 1 cup of pitted plums with 2 tablespoons of vinegar, 1 tablespoon of soy sauce,1.
and 1 teaspoon of sugar.
Warm the mixture in a saucepan, stirring until it begins to thicken.2.
Let it cool and serve.3.

This version has a slightly tangier flavor, making it an excellent choice for those who prefer
a less sweet sauce.

Creating Duck Sauce with Applesauce: A Unique Twist
Applesauce can be a fantastic base for duck sauce. It’s naturally sweet and adds a smooth
texture to the sauce. Here’s how you can make it:

Ingredients:

1/2 cup of unsweetened applesauce
2 tablespoons of rice vinegar
1 tablespoon of soy sauce
1 teaspoon of sugar

Instructions:

Mix all the ingredients in a small saucepan.1.
Cook over medium-low heat, stirring until the sugar fully dissolves.2.
Let it cool before serving.3.

This applesauce version is perfect for those looking for a lighter, fruitier duck sauce.

Best Duck Sauce Recipe for Flavorful Dipping Sauces
For a balanced and flavorful duck sauce, try combining multiple fruits. This recipe uses a
mix of apricots and peaches for added complexity:

Ingredients:

1/2 cup of apricot preserves
1/2 cup of peach preserves

https://spicyrranny.com/wp-admin/post.php?post=5679&action=edit
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2 tablespoons of vinegar
1 tablespoon of soy sauce
1 teaspoon of garlic powder

Instructions:

Blend all the ingredients in a saucepan.1.
Heat gently until the sauce is smooth and slightly thickened.2.
Allow it to cool before serving.3.

This recipe results in a rich, flavorful sauce that’s perfect for dipping egg rolls or spring
rolls.

Orange Duck Sauce Recipe: Adding a Citrusy Zing
If you love citrus flavors, an orange-based duck sauce is a must-try. The combination of
oranges and vinegar creates a bright, tangy flavor.

Ingredients:

1/2 cup of orange juice
2 tablespoons of orange marmalade
2 tablespoons of vinegar
1 tablespoon of soy sauce

Instructions:

Combine the orange juice, marmalade, vinegar, and soy sauce in a saucepan.1.
Simmer over medium heat until the sauce thickens a little.2.
Let it cool before serving.3.

This version pairs especially well with grilled chicken or pork.

Tips for Storing and Preserving Your Homemade Duck
Sauce
Homemade duck sauce is easy to store, but proper storage ensures it stays fresh and
flavorful. Here are some tips:



How to Make Duck Sauce: A Step-by-Step Guide | 5

Use Airtight Containers: Store the sauce in glass jars or plastic containers with tight
lids to prevent air exposure.
Refrigerate: Always keep your duck sauce in the refrigerator. It should last for up to
2 weeks.
Freeze for Longer Storage: For extended storage, freeze the sauce in small portions
using ice cube trays. Thaw before use.

Conclusion
Duck sauce is a timeless condiment that has captured the hearts of food lovers around the
world. Its sweet, tangy, and slightly savory flavor makes it the perfect pairing for a variety
of dishes, from Chinese appetizers to grilled meats. The beauty of making duck sauce at
home is the ability to experiment with different ingredients like apricots, plums, applesauce,
or oranges, ensuring it suits your personal taste.

By following this guide, you can create your own delicious duck sauce from scratch, whether
you prefer the authentic recipe, a quick and easy version, or a unique twist. With proper
storage, your homemade sauce will remain fresh and ready to elevate your meals. So, roll up
your sleeves, gather your ingredients, and enjoy the satisfaction of crafting this versatile
and flavorful sauce right in your kitchen!

Frequently Asked Questions 

Is Duck Sauce Gluten-Free?

Most duck sauce recipes are naturally gluten-free. However, check the labels of store-
bought soy sauce to ensure it doesn’t contain wheat.

Can I Make Duck Sauce Spicy?

Yes! Add a pinch of red pepper flakes or a dash of sriracha for a spicy kick.

What Can I Use Duck Sauce For?

Duck sauce isn’t just for dipping! Use it as a glaze for meats, a topping for rice, or even a
spread for sandwiches.

https://www.thespruceeats.com/chinese-appetizer-party-recipes-694571

