
Preparation time: 10 minutes
Cooking time: 10 minutes

Serves: 2

Ingredients

1 x 2kg Whole Muscovy Duck
(remove neck and wing tips)

10 Bay Beetroots
(8 washed and wrapped in foil)

3 Granny Smith Apples
(Peeled and cut into quarters)

2 Carrots (peeled and diced)

1 Onion (peeled and diced)

2 Cloves of Garlic (peeled and sliced)

500ml White Wine

100ml Olive oil

100g Icing Sugar

100g Butter

100ml Water

3 Sprigs of Thyme

Salt and Pepper

Equipment:
BBQ

Chopping Board
Roasting Rack

Enamel Drip Tray
Paring knife

Bowl for mixing
Carving Knife
Basting brush

Foil

Method

1. Salt Duck all over with Sea Salt for 2 hours before cooking (This
 will assist in fat rending and assist skin crisping) Wash off prior to
 cooking.
2. Preheat barbeque until hot registers on the hood indicator
3. Combine chopped garlic, onion, carrot and 2 beetroots, washed,
 peeled and cut into wedges with a little Olive oil, salt and pepper.
4. Fill cavity of Duck with step 3 (This will help to flavour the duck,
 reduce shrinking and keep a good shape) Season generously with
 pepper.
5. Place Duck on the roast holder in drip tray and place in the centre
 of BBQ. Cook for 15 minutes then pour wine into the tray and allow
 liquid to come to the boil.
6. Turn burners off directly under the Duck.(only have far left and
 right burners on medium to high to achieve 180oC)
7. Half way through cooking, add beetroots to the tray to roast and
 add flavour to roasting juices.
8. 10 minutes before serving, add icing sugar to the Wok in low heat
 and caramelised carefully. When a good colour, add butter and
 bring together with water. Once a syrup, add apple wedges and
 sauté for 4 minutes till done.
9. Cooking time is determined by weight of Duck - approximately
 45 minutes per kilogram (Duck should register 81°C on a meat
 thermometer)
10. Rest Duck for a good 10 mins before carving

For more great recipes go to:
elgas.com.au/swapngo
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