Duck Breast wrapped in Bacon with Sweet Potato Hash

Apple Syrup

2 cups quality apple juice

½ cup dry red wine

Place the juice and wine into a heavy saucepan and cook over medium heat until juice has reduced to syrup. 

Sweet Potato Hash

1-pound sweet potatoes, peeled and diced then soaked in cold water

1 medium onion, peeled and diced

2 ounces chopped smoked pork sausage

1-tablespoon butter

½ cup red wine

1-cup chicken broth

1 teaspoon chopped fresh parsley

1 teaspoon chopped fresh thyme

 Salt and Pepper to taste

Duck

4 Duck Breast, trimmed of bone and shot

House-Autry Chicken In Your Oven

8 slices smoked bacon

Moistened duck breast with water and place in baggie with one packet of House-Autry In Your Oven. Shake to coat duck breasts. Wrap bacon tightly around the duck breasts and secure with picks.  Place duck breasts on baking sheet; bake for 15 to 20 minutes or until duck breasts are cooked thoroughly.  

Meanwhile, in a heavy skillet over medium heat cook sweet potatoes, onions, sausage, and butter for about 5 minutes, stirring constantly.  Add red wine and allow wine to reduce by half.  Add chicken broth, a pinch of salt and pepper then place in oven for about 10 minutes.  Remove from oven, place duck breasts onto of hash the return to oven for approximately 15 minutes. Remove from oven and if the hash is not dry enough, place on stove and reduce to desired consistency.  Add parsley and thyme at the last minute, taste and season with salt and pepper if needed.

To serve: Divide the hash onto 4 plates. Slice the duck breasts and serve on top of the hash with a garnish of 1 teaspoon of apple syrup per duck breast.

