Grilled Duck Salad:
2 duck/goose breasts
Special Blend Marinade
Package Mix Greens
Roasted Red Peppers
Green Onions
Asparagus

Directions:

Cut duck/goose breasts into strips starting at the short end. Marinate in Special Blend for a minimum of 2 hours and up to 12 hours.
Grill to a medium rare. Allow to rest on a cutting board for a few minutes then slice into thin strips.

Top salad with thinly sliced grill duck/goose, roasted red peppers, green onions and asparagus. Drizzle with creamy Italian or ranch dressing. 
