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“DUCK, DUCK, GOOSE”
  


WINSTON GREELY (ON CAMERA): DUCKS ARE IN VOGUE THESE DAYS… FROM REALITY TV TO RESTAURANTS ACROSS AMERICA AND NOW A NEW COOK BOOK DELVES INTO THE INTRICACIES OF PREPARING DUCK RIGHT IN YOUR OWN HOME.

HANK SHAW: EVERYONE HAS THAT WEIRD GOOSE OR DUCK DISASTER STORY, SO EVERYONE IS TENTATIVE ABOUT COOKING THEM. SO THIS BOOK IS KIND OF THAT 1 800 DUCK HOTLINE. 

WINSTON GREELY: WITH SOME OF THE BEST DUCK HUNTING IN DECADES AND DOMESTIC DUCKS MORE ACCESSIBLE TO HOME COOKS THRU THE LOCAL GROCERY STORE, SHAW SUGGESTS WE THINK DIFFERENTLY WHEN COOKING DUCK.

HANK SHAW: THE FIRST IRON RULE IS TO THINK ABOUT IT AS BEEF AND NOT AS POULTRY. AND THINK OF THE LEGS AS SOMETHING THAT NEEDS TO BE SLOW AND LOW COOKED AND THINK OF THE BREASTS AS HOT AND FAST LIKE A STEAK. I THINK IF YOU REMEMBER THAT YOU GO 90 PERCENT OF THE WAY.

WINSTON GREELY: WITH AMERICA’S RESURGENCE OF EATING DUCK, SHAW FOUND ENDLESS POSSIBILITIES WHEN CREATING A MEAL OUT OF WATERFOWL.

HANK SHAW: THE WORLD EATS DUCKS. AND SO YOU HAVE A WORLD TRADITION OF EATING WATERFOWL THAT IS OUTSIDE OF THE HUNTING TRADITION THAT ALL YOU NEED TO DO IS TAKE THOSE RECIPES AND MODIFY THEM SO THEY WORK WITH A WILD BIRD. 

WINSTON GREELY: THESE RECIPES INCLUDE A CHINESE DRUNKEN DUCK SOUP TO DISHES INSPIRED FROM EUROPE. ALL DIFFERENT WAYS THAT WHEN DONE RIGHT MAKES A SIMPLE DUCK BREAST INTO ONE OF THE TASTIEST MEALS YOU WILL EVER HAVE.

HANK SHAW: THERE IS VIRTUALLY NO DIFFERENCE BETWEEN A SKIN OFF DUCK BREAST AND A STEAK. A SKIN ON DUCK BREAST AND A STEAK, IT’S A STEAK WEARING A HAT MADE OF BACON. IF YOU WANT TO ASK ME WHY I WROTE THIS BOOK, IT IS SO I CAN EAT MORE OF IT! IT’S AWESOME.

WINSTON GREELY:  WINSTON GREELY, OUT AMONG MONTANA’S FISH, WILDLIFE & PARKS. 
