Apricot Duck Stir-Fry:
1 tsp cornstarch
¼ cup cold water
½ cup apricot preserves
2 TBSP soy sauce
½ tsp minced garlic
¼ teaspoon salt
¼ tsp crushed red pepper flakes
2 duck/goose breast s
Special Blend Marinade
3 carrots- chopped
½ cup green pepper- chopped
1 medium onion- chopped
1 can sliced water chestnuts
1 cup sliced mushrooms


Directions:

Slice duck/goose  into strips starting at the short end. Marinate for a minimum of 2 hours and up to 12 hours. 

In a small bowl stir together cornstarch and cold water until smooth. Add apricot preserves soy sauce, garlic, salt, and red pepper. Stir together.

Ggrill duck until medium rare and set aside to rest. 
Add 1 TBSP vegetable oil to skillet over medium heat. Add carrots, green peppers, onion and cook until onions are soft. Add mushrooms and water chestnuts and cook 3 minutes longer. Slice duck into thin strips and add  to pan and add apricot mixture. Stir and cook 2 minutes. Serve over rice. Serves 4.
