JERNEJ KITCHEN
ROAST DUCK

This is a basic whole roast duck recipe, which is super easy to make. The skin is lovely, crispy and the
meat just falls off the bone.

SERVES 6 PEOPLE
PREPARATION: 15 MINUTES
BAKING: 180  MINUTES
TOTALTIME: 205  MINUTES

ROAST DUCK BAKE
Preheat the oven to 210 °C / 410 °F. Place the onions cut on

quarters and large chunks of carrots in the baking tray. Add
2 onions, peeled juniper berries, bay leaves and 2 cloves of garlic. In a small
bowl mix together 1 thsp of sea salt, pinch of freshly ground
black pepper and finely grated orange zest. Pat the duck dry
1 tsp dried juniper berries with paper towels. Rub the mixture all over your duck. Place
the duck on top of the vegetables and bake at 210 °C /410 °F
for 25 minutes.

2 large carrots

2 kg duck, free range

2 bay leaves

2 garlic cloves

1 tsp orange zest TiP

TOOLS AND EQUIPEMENT

kitchen knife

cutting board BAKING

baking tray After 20 minutes lower the temperature to 150 °C / 285 °F and

bake for additional 55-60 minutes per kg, in our case 1 hour
and 50 minutes more. Basting with the reserved fat every 20
minutes.

BAKE AND SERVE

Increase the temperature back to 210 °C /410 °F and bake for
another 20 - 25 minutes basting every five minutes, so that the
duck skin becomes golden and crispy. Enjoy

TIP
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