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Birds In The Pan

Roast Wild Duck
Ingredients

    1 wild mallard duck (no more than 
½ kilo in weight)

    Salt
    Freshly ground black pepper
    A little soft lard or butter

METHOD
How to make roast wild duck
1. Preheat the oven to 230°C/450°F/

Gas Mark 8.
2. Season the mallard with salt and 

freshly ground pepper, running some lard 
or butter over the carcass to keep it moist.

Tip: For heavier birds of 1kg, double 
the cooking time to 60 minutes.

3. Place in a baking tray and roast 
for 10 mins. Reduce the temperature to 
180°C/350°F/Gas Mark 4 and cook for 30 
minutes. Remove from the oven and leave 
to rest in a warm place for 10 to 15 min-
utes. The meat should be slightly pink to 
serve, but if you prefer the meat less pink 
add 5-7 minutes onto the cooking time.

4. Serve roasted duck with spelt tor-
tillas, haw-sin sauce and fine slices of 
cucumber.

Grouse with Tomatoes 
and Rosemary

Ingredients
3 or 4 grouse, cleaned
Kosher salt and freshly cracked pepper
3 Tbls olive oil
2 cloves minced garlic
1 small red onion, chopped
1 cup dry red wine
1 cup chicken broth
2 sprigs fresh rosemary
2 fresh tomatoes, diced
2 Tablespoons butter

Preheat oven to 350 degrees. Rinse 
grouse, pat dry, season generously with 
salt and pepper. Heat oil in Dutch oven 
and brown the grouse (no need to cook 
through, just brown the outside). Add 
garlic and onion, saute for one minute. 
Add wine, broth, rosemary, and toma-
toes, cover the pot, and place in the oven 
for 45 minutes, or until juices from bird 
run clear. Remove rosemary sprigs and 
discard. Remove grouse and set on plat-
ter (can put in 200 degree oven to keep 
warm). Bring the remaining liquid to a 
boil and reduce by half, about 15 minutes. 
Turn off heat, whisk in butter, and serve 
grouse drizzled with sauce.


