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Cooking Critters
Steve Jones
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Ready to eat. shown here served with rice, peas and red wine.

Duck Kabobs
Ingredients:
2 duck breasts (3 if widgen size)
½ cup orange juce
¼ cup soy sauce
½ teaspoon ginger
20 ounce can of pineapple chuncks
2 cups hot cooked rice
bamboo skewers
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nyone who has bagged a few ducks is
familiar with how difficult they can be
to make into a tasty meal. There are a
couple of things I have learned about cooking duck.
First off, and this applies to all game meat, is don’t
overcook it! I can’t stress this enough. Overcooked
duck is about as palatable as old boot leather. The
other thing I have discovered is that sweet and duck
go good together. The orange juice and pineapple
in this recipe add just enough sweet to liven it up.
Plucking ducks is a lot of work, so I only use the
breast meat. Simply peal back the skin covering the
breast and cut the breast off. The rest of the carcass
can be saved for molt food.
Gathering the ingredients.
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Cutting up the meat.

his recipe calls for breast meat from two
ducks and feeds three or four people
nicely. If you’re bagging smaller ducks
like widgeon or gadwall, you might need three. Of
course, if the hawking has been tough and you only
have one, just halve the recipe and don’t invite any
guests. Also, none of the quantities listed have to
be measured exactly; they are simply to give you a
rough idea of how much to add. Cut the breasts
into one inch cubes and put in a quart size zipper
lock bag. Add the orange juice, soy sauce, and
ginger. Remove any air, seal the bag shut and toss
it in the refrigerator. Let it marinade for at least 24
hours. If you’re in a real hurry you can shorten the
marinade time, but I don’t recommend it. You can
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lenghthen the marinade time all you want, and it
just gets better. I’ve marinaded it for five days and
it was quite good. Dark meat keeps a long time in
the refrigerator.
ump the meat, including all the marinade into one bowl, and the pineapple
(including all the juice) into another.
Alternate meat and pineapple on bamboo skewers.
If you’re making a large batch, invite one or two of
your guest to help with this part. Be gentle with the
pineapple; it comes apart easy. It also helps if you
start and end each kabob with meat. If you have
pineapple on the ends is frequently falls off during
grilling. Combine the leftover pineapple juice and
marinade to use for basting.

Two-tone, 100% cotton caps
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These quality caps feature: low-profile style and six
panel construction, adjustable brass closure with buckle
and grommet, stitched eyelets and a fashion-curved bill.
Pigment-dyed and garment-washed to soften the fabric.
Best of all is the American Falconry logo embroidered
into the front!

khaki with black bill $15.00 + shipping

Alternate meat and pineapple on bamboo skewers.
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Brush leftover marinade on while grilling.

rill kabobs four to six minutes, brushing frequently with reserved marinade
and pineapple juice mixture. Turn and
cook another three to five minutes. Continue basting with marinade mixture. If you’re basting them
enough you will use most, if not all of the marinade
mixture. They’re done when lightly browned and
the meat firms up a little. They can even have some
light pink in their centers. Serve immediately with
rice and any other side dishes that strike your fancy.
If you overcook them the meat will be dark brown,
and quite firm. If that happens, I recommend giving them to the dog and calling out for pizza.

Beanie - $15.00 + shipping
100% acrylic - black with gold logo
or natural with red and black logo
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his recipe also works well with other
kinds of meat, such as venison, pheasant
or even chicken. I don’t recommend using grouse. It’s not that grouse wouldn’t be good in
this recipe, it would. It’s just that grouse is so good
it should be treated more lightly, and not heavily
marinated and basted as this recipe calls for. Duck,
however, with it’s strong flavor works quite
well. Enjoy.

Send game recipes to:
American Falconry
Cooking Critters
PO Box 187
Dayton WY 82836-0187
sjones@americanfalconry.com
If we print it, we’ll pay you $50.00

Send check or money order to:

American Falconry
PO Box 187
Dayton, WY 82836 USA
(307)655-2467
Visa, MasterCard, & Discover cards accepted.

Shipping & Handling:
$3.00 per hat U.S. and Canada
$6.00 per hat to all other countries

Nicely browned and ready to serve. Don’t overcook them!

www.americanfalconry.com/hats.html

