Game Bird Skewers
2 boneless, skinless duck breast

Marinade:

1 cup orange juice

1 cup coconut flakes

1 tablespoon peeled fresh ginger

1 tablespoon fresh lemon juice

2 teaspoons curry powder

3 drops hot sauce

Sauce:

½ cup applesauce

½ cup cashew pieces

½ cup smooth peanut butter

2 tablespoons fresh lime juice

2 tablespoons soy sauce

1 tablespoon brown sugar

1 clove garlic

3 drops hot sauce or to taste

½ teaspoon salt

25 bamboo skewers, 7 inches long

Cut duck breasts into strips the size of your little fingers.  Place all marinade ingredients in a blender and blend for 1 minute.  Place marinade in a sealable bag with duck.  Refrigerate overnight.
Place all sauce ingredients in a blender and blend until smooth.  To prepare, soak wooden skewers in water for 30 minutes.  Thread duck strips on wooden skewers accordion-style.  Grill over medium heat until done, about 2 minutes on each side.  Serve with dipping sauce.  You can also cook under the broiler.  

