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Recipes
Roasted Duck

Thisroasted duckis
anice change from
traditional turkey
at Thanksgiving.
I made this out
of the blue one
year, served it
with all the usual
side dishes, and
my whole family
— who had never
eaten duck before
— enjoyed it.

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

Servings: 4

Ingredients
2teaspoons paprika
2 teaspoons salt
1 teaspoon black
pepper
1 (5 pound) whole
duck
Y2 cup butter,
melted, divided

Good Going Sporting Dogs

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.
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Jason Gooding Baldwin WI

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.
Roastin 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.
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FOR ALL YOUR TRAINING AND BOARDING NEEDS

Gun Dog Training for Retrievers, Flushing Dogs and Pointers All-Breed
Obedience, Be]?:avior Problems and Private Lessons, Pre-season tune
ups and fitness training, live bird work, hunt test and field trial preparation
for Spaniels, Pointers and Retrievers.

HEAD START PUPPY PROGRAM

Enroll in our 2 week program for pups 12 weeks and up. Let us put your pup
on birds, condition to gun shot and get a great foundation for future training.
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