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“COOKING DUCK”

WINSTON GREELY: SO I FIRST FOUND OUT ABOUT THIS RECIPE FROM AN AVID DUCKER HUNTER, TOM DICKSON. AND WE ARE GOING TO CALL THIS KINGMAN DUCK.

TOM DICKSON: YEAH WINSTON THIS IS A RECIPE THAT I GOT FROM A FRIEND OF MINE JOE KINGMAN. 

WINSTON GREELY: AND SO THE FIRST STEP IS WHAT?  

TOM DICKSON: WELL FIRST STEP LIKE WITH ANY DUCKS IS YOU HAVE TO SHOOT THEM. THEN THE NEXT STEP IS TO PLUCK THE DUCK AND WE ARE GOING TO BE COOKING THIS DUCK WITHOUT THE BACKBONE, WHICH IS CALLED BUTTERFLYING.

winston greely: AND BY THE MAGIC OF TV, I AM THE FASTEST DUCK PLUCKER IN THE WORLD. 

TOM DICKSON: SO WHAT WE DO NEXT IS WE TAKE A LITTLE OLIVE OIL AND DRIZZLE THAT ON TOP OF THE DUCKS JUST A LITTLE BIT AND THEN RUB THAT IN ON BOTH SIDES, AND THEN WE WILL TAKE SOME SALT AND LIBERALLY SPRINKLE THAT SALT ON THE DUCK. 

winston greely: AND WE ARE USING A GAS GRILL YOU CAN USE A CHARCOAL GRILL, BUT THE KEY IS HIGH HEAT.

TOM DICKSON: YEAH THE KEY IS HIGH HEAT SO THAT IS WHY IT IS JUST GREAT FOR OUTDOOR GRILLING. BUT THE GAMINESS THAT PEOPLE GET FROM DUCK THAT KIND OF BITTER, LIVER TASTE COMES FROM OVERCOOKING THE MEAT.

winston greely: NOW WE ARE READY TO THE HOT GRILL AND I’M HUNGRY SO.

TOM DICKSON: THIS IS NOT GOING TO TAKE VERY LONG, IT’S GOING TO BE ABOUT SEVEN MINUTES PER SIDE AND WE WILL BE READY TO EAT. 

winston greely: I WOULD IMAGINE THAT FOR SOME PEOPLE IT MIGHT TAKE A LITTLE MORE TIME.

TOM DICKSON: YEAH I THINK PEOPLE CAN EXPERIMENT DEPENDING ON THEIR OWN GRILL, AND THE SIZE OF THE DUCK AND THEIR OWN PREFERENCE. THAT’S PERFECT.

winston greely: ALONGSIDE TOM DICKSON, I’M WINSTON GREELY OUT AMONG MONTANA’S FISH, WILDLIFE AND PARKS.

