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strips crosswise in half. Arrange on
plate; refrigerate, covered, until ready
to serve. g

13. When ducks have finished

- roasting, remove from oven; place on
wire rack over platter to catch drip- -

pings. Reserve drippings for use in
Duck Soup (see recipe, page 63).

14. When cool enough to handle,
prepare to carve ducks, one at a time.
‘Ducks will be very greasy; handle

skin as little as possible to avoid soft-

~ening it with grease. First remove
wings and legs at joints closest to the
body; place on warmed serving plat-
ter. Carefully remove each side of the

breast in one large piece, lifting with'

point of knife away from bone and
being very careful to leave breast skin
completely intact. Slice breast meat

© Into Ya-inch-thick diagonal slices; ar-
' range slices in center, of serving plat--

ter. Very carefully remove skin from
along back; cut into 2 X 1-inch pieces.
Arrange skin ‘'on serving platter. Fol-

Jlow same procedure to carve second

duck. / :
15. Pull any bits and pieces of duck

meat from carcasses; reserve for Stir- ‘

fried Duck with Snow Peas (see reci-
pe, this page). Cut thigh meat off car-
casses; cut into Y2 X V4 X Ya-inch pieces
and reserve for stir fry. You should
have from 1% t6 2 cups meat for stir
fry. Reserve carcasses for duck soup-
16. Reheat Mandarin pancakes by
placing in stéamer over boiling water;
steam, tightly covered, until pancakes
are heated through, 5 to 10 minutes. .
17. At serving time, drain scallion
brushes; arrange on plate. Place platter
of duck, the pancakes, cucumbers,
scallion brushes, and dipping sauce on
the table. Each diner places a pancake
on his or her plate and brushes it with
ascallion dipped in sauce, then rolls up
the scallion, several pieces of duck

meat and skin, and one or two cucum-

ber strips in pancake. The legs and
wings are eaten without pancakes. . .

TIPS: *Reserve necks, if available, for stock as

well. If asing ducks without heads attached, necks
will be found in'cavities with livers, gizzards,
~and hearts.

**Drinking straws can also be used to' pump air
into ducks. If using straws, cut a small hole in
shoulder of duck; insert end,of a chopstick between

the fat-padded skin and the flesh to make an—

. opening. Insert straw. Holding straw and cover- '

ing opening with fingertips, blow. into straw to
inflate duck. Repeat with other side of breast,

using a fresh straw for each opening. If you are
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using a duck without the head attached, ‘simply
lift up the loose flap- of neck skin and; with

fingers, loosen skin’ from flesh and insert straw. -

To inflate thigh areas, insert straw and hold skin
tight around straw as you blow. b5

FRE[f your oven is not lgrge enough to roast both

ducks and a second oven is available, prepare
racks for both ovens/as describéd, then proceed
with directions for roasting, using one duck per

oven.
J &1

- Mandarin Pancakes

Mandarin pancakes can be made
ahead and refrigerated; they also
freeze well. Reheat, tightly cowvered,
in steamer over boiling water 5 to 10
minutes. ‘\

MAKES 36 PANCAKES

4 cups unbleached all-purpose
Slour SR
1% to 2 cups boiling water :
71 tablespoon Oriental sesame oil

1. Place flour in large bowl. Make
a well in center of flour; pour 1% cups
boiling water into well. Using chop-
sticks, gradually mix in flour from
sides of well; stir, adding small,

amounts of remaining boiling water

as needed, until dough forms a ball.
2. Turn dough out onto lightly

floured work surface; knead, lightly

flouring hands and work surface as

‘needed, until dough is smooth, about

3 minutes. Let rest, covered with
plastic wrap, 15 minutes. ,

3. Cut dough in half. Keeping one
half covered, shape remaining half of

dough into a rope 18 inches long; cut

into eighteen 1-inch pieces. Shape each
piece into a ball, dusting hands with
flour as needed to prevent sticking.

4. Roll each ball on lightly floured |
~surface with lightly floured rolling

pin into a 3-inch round. Brush upper
surface of each round lightly with ses-
ame oil; place oiled sides of every 2
rounds together to make ‘9 double
rounds. " Mgty ke,

5. Roll each double round evenly
from center out toward edges, turn-
ing over several times and rolling on
both sides, to form a 7-inch pancake.
Do not roll edges too thin or pancakes
will not separate easily after cooking.
As pancakes are rolled, stack between:
sheets of waxed paper. *

6. Heat large heavy skillet over me-
‘dium heat until a drop of water sizzles

on contact. Cook pancakes, one at a

time, in_hot ungreased pan, &

them over as they puff and just
to become speckled with brows:
cook briefly on second side. &
heat so' pancakes do not brows
quickly. As each is cooked, rem

plate; carefully separate .the 2
ers. Stack, one on top of the «
browned sides up. Cook all the

cakes before rolling out other &

dough and repeating procedure.
cooled pancakes in plastic bag: =
erate until ready to serve.

TIP: *If pancakes stick to waxed papes.
one pancake at a time, still attached to pase

ungreased skillet; heat slowly. Paper
easily from warm pancake.

Hoisin Dipping Sa
MAKES ABOUT % CUP

"2 cup hoisin sauce
2 to 3 tablespoons water

1 tablespoon light soy sauce
2 teaspoons sugar

71 teaspoon Oriental sesame

Combine hoisin sauce, 2 tablesg

water, the soy sauce, sugar, and
me oil in small heavy saucepam
more water if needed to thin sz

syrupy. consistency. Heaf, stis
over low heat until sugar dissolves
sauce just begins-to bubble. Res

~ from heat; pour sauce into small

proof serving bowl. Let cool to ¢
temperature before using.

- s
. Stir-fried Duck
with Snow Peas

MAKES 8 SERVINGS AS PART OF
MULTICOURSE MEAL ¢~

e ‘ p
71 pound fresh snow peas
73 tablespoons light soy sance
"2 tablespoons Shaohsing wine
. 2 teaspoons cornstarch
%2 teaspoon Oriental sesame
1%2 to 2 cups slivered, skinned
cooked duck meat from
Peking Duck (see recipe,
page 61)
3 tablespoons peanut or veges
oil
72 slices (Vs inch each) fresh
ginger e
71 can (15 ounces) peeled whole
straw mushrooms, drained

11 cup sliced bamboo shoots






