Penne Pasta with Duck:
3 cups chopped onions
4 tsp minced garlic
4 strips bacon, chopped into 1” pieces
1 can Italian diced tomatoes
1 small can sliced black olives
1 cup dry red wine
8 cups cooked Penne Pasta
4 tbs fresh basil
½ cup parmesan cheese
salt and pepper to taste
2 duck/goose breasts


Directions:

Slice duck/goose breasts  into strips starting at the short end.  Marinate in Special Blend at least 2 hours and up to 12 hours.

In heavy skillet over medium heat  add bacon. Cook 3-4 minutes and add garlic. Cook until fragrant. 
Add red wine and reduce by half.
Add tomatoes, olives, salt and pepper. Reduce heat and simmer for 20 minutes stirring occasionally. 
Cook the penne pasta according to package directions and drain.
Toss sauce and pasta together. Stir in basil and top with parmesan cheese.

