PEKING DUCK WRAPS

SERVE FRESH OR TOASTED QUESADILLA STYLE

Difficulty: Easy
Serves: 4

Prep: 5 minutes
Cooking: 5 minutes

INGREDIENTS

1 pkt Luv-a-Duck Peking Roast
Duck Legs

4 soft fresh tortilla wraps

200g oak leaf or butter lettuce,
sliced

1 continental cucumber, cut into
batons

8 spring onions, halved and
sliced in half

200ml hoi sin sauce

https://www.luvaduck.com.au/recipes/view/peking-duck-wraps/

METHOD

1. Heat Luv-a-Duck Peking Duck Legs as per pack instructions. Remove
meat from the bones and shred.

2. Warm tortillas in the microwave approximately 20 seconds each.

3. Lay tortilla on a flat surface or board place ' of the lettuce in the
centre of the wrap, top with cucumber batons, spring onions and sliced
duck. Drizzle over hoi sin sauce.

4. Fold ' of the base of the tortilla towards the centre, wrap and roll the
filling tightly to enclose the filling.

5. Wrap in the kitchen paper and tie with string, Slice the wrap in half and
serve.

CHEF'S TIPS

e 1. If you like your wrap toasted place the wrap into a pre-heated
toasted sandwich maker for 3-4 minutes.

e 2. Peking duck may be replaced with Peking Duck Breasts, Honey Soy
Duck Leg or Confit Duck Leg. Simply heat according to pack
instructions.

¢ 3. To make a fold over wrap simply use the same ingredients minus
the lettuce, toast and cut into three triangles to serve.
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