
Peking Duck – Teresa 

Ingredients: 
- Duck 
- Honey 

Method: 
1. Wash duck, inside and out. Pat dry. 
2. Warm honey.  Use it to coat the duck. 
3. Hang in cold storage, 1-2 days, until dry. 
4. Roast on rotisserie at 325-350˚F for 2-2.5 hours. 

  


