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First class high quality Lab English Setter & 
Pointer breeding and upland and waterfowl 
training programs for the novice and the pro. 
We also host monthly training days open to 
the public.

www.goodgoing.com

Recipes
Good Going Sporting Dogs

Jason Gooding Baldwin WI

715-796-2392
Roasted Duck

Prep Time: 10 mins
Cook Time: 2 hrs
Total Time: 2 hrs 10 mins
Servings: 4
 

Ingredients
2 teaspoons paprika
2 teaspoons salt
1 teaspoon black 
pepper
1 (5 pound) whole 
duck
½  c u p  b u t t e r , 
melted, divided
 

This roasted duck is 
a nice change from 
traditional turkey 
at Thanksgiving. 
I made this out 
of the blue one 
year,  served i t 
with all the usual 
side dishes, and 
my whole family 
— who had never 
eaten duck before 
— enjoyed it.
 

 Directions
Preheat the oven to 
375 degrees F (190 
degrees C).
Combine paprika, 
salt, and pepper in a 
small bowl; rub spice 
mixture onto skin of 
duck. Place duck in a 
roasting pan.
Roast in the preheated 
oven for 1 hour.

Spoon 1/4 cup melted 
butter over duck and 
continue cooking for 
45 minutes more.

Spoon remaining 1/4 
cup melted butter 
over duck and cook 
until golden brown, 
about 15 minutes 
more.


