VAS LA CHEVALIERE

SULN Ik B FRANCE

Duckling and cherries in balsamic
vinegar with wild rice

Serves 4

1 duckling (o substitute 1 duck)

400 g / 5/8 b cherries (frozen is better than tinned)
3 tablespoons balsamic winegar

freshly ground pepper, salt

Raast the duckling at a low temperatune (150°C 7 300°F) for
at beast 1 bowr (or longer if it is a duck),

Cook the wibd rice in salted water [note; this will take nearly

i PR 1 hesurt)
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Durineg this time, heat the cherres inthe balsamic vinegar
and season with salt and pepper. Cook on high heat for
10 minutes,
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When the duckling is cooked, carve and arrange it on a plate,

serve with the piping hot cherries and wild rice,
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