ROAST DUCKLING with RASPBERRY SAUCE yields 2 portions





                               recipe developed by The Clever Cleaver Brothers®
1 long island duckling


   salt & white pepper, as needed

1.
Rinse duck under cold water and pat dry. Cut off first and second joints of wings.

2.
Place wing tips and neck in a roasting pan to act as a rack. Place the duck, breast-side up, in 


roasting pan on the wing tips and neck.

3.
Rub duck inside and out with salt and pepper. Place in a preheated 375-degree oven.
4.
After approximately one hour, CAREFULLY drain the grease and turn duck over. Continue to roast 
for an additional hour or until done. Check for doneness by either of the following methods:

When done, the drumstick should turn easily; pierce the breast with a fork. The juice should be clear when the duck is done; using a meat thermometer, the meat in the depest part of the duck should be 185 

degrees, without letting the thermometer touch bone.

5.
Remove from the oven and let cool. When cool, split the duck in half and debone each half.

6.
Just prior to service, place the deboned duck under the broiler to reheat and crisp.

7.
Place on the warm dinner plates and lace with some warm raspberry sauce.

RASPBERRY SAUCE

   8 oz. frozen raspberries



     
      dash of Aromatic Bitters (optional)

1/2 cup water






1/4 cup whipping cream

1/4 cup of cold water mixed with



1/2 cup of maraschino cherries cut in half

      2 teaspoons cornstarch

1.
Place frozen raspberries in a sauce pan with ½-cup of water. Bring to a boil.

2.
Turn to simmer and cook for a few minutes. Whip in cornstarch/water mixture and Aromatic Bitters 
(optional). This will break apart the raspberries.

3.
While simmering, whip in whipping cream and gently mix in maraschino cherry halves.

4.
Turn off the heat and cover the pan. Hold warm for service.

