Ready to Cook - Duck Legs
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~ Menu Idea: Pinot Braised Duck Leg

v Naturally full of flavour

v Available fresh or frozen

v |deal for butchers, restaurants, cafes, hotels, resorts and caterers
v Flat vacuum sealed for freezer space efficiency



Ready to Cook - Duck Legs

from the Luv-0-Duck Range
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FEATURES AND BENEFITS PRODUCT DESCRIPTION & FURTHER INFORMATION

v NOTUI’O”Y full of flavour Duck leg, without backbone, premium quality

Ingredients: Duck 100%

v/ |deal for butchers, restaurants, cafes, hotels,
Allergens: None

resorts and caterers Storage: Frozen: Keep af or below -18°C

Chilled: Keep at or below 4°C
Shelf Life: Frozen: 18 months from packed date. 7 days once thawed
v Available fresh or frozen Fresh: 7 days from packed date
Cooking Insfructions:

MENU SUGGESTIONS Slow cooking:

. . . 1. Preheat oven to 180°C.
v Great served on mash with red wine reduction

v Flaf vacuum sealed for freezer space efficiency

2. Pat dry duck legs with paper fowel to dry the skin. Sprinkle with salf.

v Flavour with your favourite sauces and sides 3. Place duck legs skin side down in a pre-heated dry pan over a

medium heat for 3-4 minutes.

v/ Slow cook fo create pu“ed duck meat 4. Turn ducks legs over and seal the meat side for 1 minute.

v Create duck ragu with pasta 5. Remove legs from pan and place skind side up in an ovenproof
dish with your choice of wine, stock, or fruit juice and cook for 1 hour

or until meat is falling off the bone.
We are Proudly:

Export Establishment
N° 178

Product Name Product Code | Portions / Avg Pack
Pack Avg Weight
Duck Legs - Small (180g - 220g) Frozen 2613SMZ 10 2 kg kg 5
Duck Legs - Medium (220g - 260g) Frozen 2613MEZ 10 2.4 kg kg 5
Duck Legs - Large (260g - 300Q) Frozen 2613LGZ 10 2.8 kg kg 5
Duck Legs - Random Weight (180g - 2209) 2pc Frozen 2513RZ 2 400 g kg 10
Duck Legs - Smaill (180g - 220g) Chilled 2613SMF 10 2kg kg 5
Duck Legs - Medium (220g - 260g) Chilled 2613MEF 10 2.4 kg kg 5
Duck Legs - Large (260g - 300g) Chilled 2613LGF 10 2.8 kg kg 5

* Fresh Products are available in selected states only. Please contact us for a detailed product/price list suitable to your state.

Wholesaler/Distributor Details:
"/Distributor Detal Luv-a-Duck Orders

T 1300 64 9000 E sales@luvaduck.com
228 Ingles Street, Port Melbourne Vic 3207 luvaduck.com



