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Citrus Braised Duck 
Serves 4



   From Hare & Feather Farm

1 large duck (4.5 lb)

5 Tbs Butter

1 cup coarsely chopped onions

3 sprigs thyme, about 4 inches long each

3 cups orange juice, divided

2 cups chicken broth, divided

Salt and pepper to taste

Cut up duck as you would a chicken – breasts, legs, thighs and wings.  Reserve giblets for another use, or discard.  Salt and pepper each piece of duck.

In a large dutch oven, melt the butter over medium low heat.  Working in batches, brown each piece of duck, turning once.  Do not crowd the pan.  Add more butter as needed to brown all of the pieces evenly.  Return all pieces to the dutch oven, arranging so they are stacked in no more than 2 layers.  Add onion, thyme, salt and pepper.  Pour 2 cups of orange juice and 1 cup of broth into dutch oven.  Cover tightly and bring to just below a boil; reduce heat to maintain a slow simmer.  Simmer for 6-8 hours or until meat is falling away from the bone.  Add the remaining orange juice and broth periodically throughout the cooking process as the liquid in the pot reduces.

