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v Tender meaty duck

v So versatile - cook whole or cook portioned
v/ |deal for butchers, restaurants, cafes, hotels, resorts and caterers
v Available fresh or frozen



Whole Duck - Frozen

Luv-a-Duck’s Whole Duck is so
meaty, full of flavour and
versatile.

FEATURES AND BENEFITS

v Premium menu option

v Easy fo cook and serve

v Portion to individual requirements
v A highly versatile ingredient

v |deal for butchers, restaurants,
cafes, hotels, resorts and caterers

v Available fresh or frozen

MENU SUGGESTIONS

v Roast or BBQ

v/ Portion and serve with fruity, liqueur or spicy
sauces

v Shred and toss through pastas, risottos & salads
We are Proudly:

Export Establishment
N° 178

Whole Du'ck
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PRODUCT DESCRIPTION AND FURTHER INFOMATION

A whole duck, neck on, head and feet off, no giblets

Ingredients:
Duck 100%

Allergens: None
Storage:

Frozen: Keep frozen at or below -18°C. Once thawed keep chilled at
or below 4°C and use within 7 days.
Shelf Life:

Frozen: 2 years from packed on date
Roasting Instructions:

Roast at 40 mins per kilo at 190°c and rest for 156 minutes before
serving

The value of one whole duck includes:
2 Duck Breasts - premium value on the plate
2 Duck Legs - slow cook for wet dishes or centre of plate.

2 Wings - slow cook the shank (1st Joint) for tapas or snack plates.
(2nd joint) for stock

Duck Fat - render your own for roasting vegetables or for confit
Bones and wing tips - for making your own stock, jus, glazes etc
Neck - Duck Neck Sausage or other stuffing carrier

Skin - Quackling!!

Product Name Product Code ing;: g/ A\‘;\iipgoh?k Yot Ugi::/
Westemn Style Duck Whole - Medium (1.8kg - 2.0kQ) OTMEZ 1 1.9 kg kg 7
Westemn Style Duck Whole - Large (2.0kg - 2.2kg) 01LGZ 1 2.1 kg kg 7
Western Style Duck Whole - X Large (2.2kg - 2.4kQ) 01XL.Z 1 2.3 kg kg 6
Western Style Duck Whole - XX Large (2.4kg - 2.6kg) 01XXzZ 1 2.5kg kg 6

Wholesaler/Distributor Details:

Luv-a-Duck Orders

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





