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Duck Pizza – By Tim
Bone
Difficulty: Easy
Serves: 4
Prep: 10 minutes
Cooking:  10 minutes

Ingredients

For the Base:

2 cup self raising flour

1 cup Greek yoghurt

2 tbsp olive oil

Good pinch or salt

For the toppings:

4 cloves of garlic, finely
chopped

1/4 cup duck fat

2 medium white potatoes,
peeled and thinly sliced

Good pinch of salt and
pepper

2 tbsp fresh thyme leaves,
chopped

2 tbsp fresh rosemary leaves,
chopped

1 pack A L’orange Duck Legs

½ cup onion jam or onion
relish

200g fresh mozzarella

Method
1. To make the bases, mix the flour, yoghurt, olive oil and salt together in
a bowl to combine. On a well floured bench, knead the dough until soft
and elastic, adding more flour if needed. Divide dough into two and roll
each out to desired pizza shape and thickness. Place onto trays or pizza
stones.
2. Mix garlic and duck fat together in a bowl and using a pastry brush,
paint onto the base of each pizza. Top with the sliced potato, season
with salt and pepper and sprinkle with thyme and rosemary.
3. Remove duck legs from the pack and thinly slice while chilled. Discard
bones.
4. Add sliced duck onto each pizza. Spoon on onion jam or onion relish.
Tear fresh mozzarella and place evenly onto each pizza.
5. Cook in the oven for 8-10 minutes or until the base has browned and
cooked through.
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