CHILEM

Bring in the cold

weather with this

hearty, healthy spin
duck
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It's What's Inside That Counts
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WHOLE DUCK
1 ey
4 SPRING
ONIONS.
B oo
STAR ANISE

40 et
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STICKY RICE WINE

GINGER
2 o
4 TABLESPOONS

of conking wine
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ofsat

2 TABLESPOONS
of gojiberries
BE ot

Rice Wine Duck




1

—
Trim excess fat from duck,

andlet cool.

2

—

Tomake marinade,mix
cooking vine vith 203 sliced
ginger, sar anise, satand
Pt f the <pring o cut
into hat-centimeter ieces.
Rub marinade into the duck
flesh and coviyan eave for
min.

3

—
Remove star anise from the
marinade and replace the
ginger and spring onions.

Add the Gajiberries and
300mLof the sticky rce vine,
then place the whole plate on
your steaming rack. Steam
for 30 min.

4

—
Add the remaining wine with

sprinking of salt 0 taste and
garnish with chopped spring
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