RM

ourmet Flavors

Ducleling’ Breast

4 Péppef Crustecl (pictur
s Roasl‘e(l_GarliC

* Tequila Lime

£ Honcy Ofang’e

* Cajun Style




Maple L

Farmsz

The Meals You Remember,,

OF BONELESS DUCKILING

FIvE GOURMET FI1LAVORS

BREAST

Honey Orange
Product Code: 002507107

The classic marriage of orange and duckling
with a touch of sweetness.

PREPARATION IDEA: Slice the cooked breast and toss with spring
lettuce, a mango, vinaigrette and spiced pecans.
SUGGESTED WINE: A Chardonnay with an oaky finish.

Cajun Style
Product Code: 002508107

Mild cajun seasonings bring the taste
of duckling to the hayou.

PREPARATION IDEA: Pair this with a duckling
demi-glace infused with roasted shallots and Merlot.
Serve with dirty rice & asparagus.

SUGGESTED WINE: A crisp Sauvignon Blanc

Tequila Lime

Product Code: 003509107

A taste of tequila and lime perfect
for southwestern fare.

PREPARATION IDEA: Serve with a grilled
pineapple salsa and cilantro rice.
SUGGESTED WINE: A crisp Chardonnay

Roasted Garlic
Product Code: 003509207

A robust taste of roasted garlic
with a note of Tuscany.

PREPARATION IDEA: Try sliced and finished with a balsamic
vinegar glaze. Serve with creamy polenta and basil.
SUGGESTED WINE: A fruity Chianti

Portions/Cases: 24~ Weight/Case:9-10.5Ib Case  Dimensions: 16 5/8"x 10" x 4"
Pallet Configuration: ~ Cube:.385 Tie:10 Tier; 14  (Cases/Pallet: 140

www.mapleleaffarms.com
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