Duck Pizza 
4 boneless, skinless duck breasts

1 teaspoon garlic salt

1 teaspoon freshly ground black pepper

1 package House-Autry In Your oven Seasoned Coating Mix

2 large red onions, cut into ½ inch slices

2 large zucchini, cut into 4 inches by ½ inch strips
4 large fresh mushrooms, cut into ¼ inch slices

2 cups pizza sauce

2 tomatoes, cut into ¼ inch slices

1 teaspoon dry oregano

2 teaspoons fresh basil

1 ½ cups shredded mozzarella cheese

Preheat oven to 425 degrees. Remove skin from duck breast.  Place duck breasts, one at a time, in a plastic bag. Flatten with a meat mallet to about ¼ inch.  

Pour one packet of House-Autry In You Oven coating mix into enclosed shaker bag. Add garlic salt and pepper to shaker bag. Toss to combine mixture.  Moisten each duck breast and place in shaker bag to coat. Repeat until all duck breasts are coated.  Discard remaining mix.  Place coated duck breast on a lined baking sheet.  Bake at 425 degrees for 15-20 minutes or until duck breast are cooked completely throughout.

Meanwhile, in a large skillet, heat 1 tablespoon olive oil.  Add red onion slices and cook until tender.  Remove to a plate.  Add zucchini and mushrooms and cook to tender crisp.  Remove from pan.

Remove duck breast from oven. Top each duck breast with 1 tablespoon pizza sauce, 1 onion slice, 2 slices tomato, 2 zucchini strips and mushroom slices.  Top with an additional 2 tablespoons pizza sauce, oregano, basil and a generous amount of mozzarella cheese.  Put back in the oven until cheese is bubbly and browned slightly.  Serve immediately. Yields: 4-6 servings
