Duck with Glazed Apricots
3 duck breasts
Special Blend Marinade
¼ cup butter
1 large white onion, chopped
2/3 cup chopped dried apricots
¼ cup white wine
¼ cup apple cider vinegar
¼ cup chicken stock
2 tbs cornstarch
2 tbs cold water
½ tsp freshly chopped tarragon leaves

Directions:
Slice duck breasts across the grain into strips. Marinate in Special Blend for a minimum of 2 hours and up to 12 hours. 

Melt the butter in a heavy skillet over medium heat. Add the onions and sauté until soft. Add the chopped apricots, white wine, apple cider vinegar and chicken stock. Cook until reduced by half. 
In a small bowl, mix the cornstarch with cold water -just enough to mix it. Slowly add the cornstarch to the apricot mixture, stirring constantly. Cook until smooth, 3-4 minutes. Grill  duck to a medium rare, remove to a cutting board to rest.  Add tarragon and season with salt and pepper to taste.  Thinly slice duck strips. Layer apricot sauce and duck on plate to serve. 

