Duck and Tomato Pie
8 ounces cooked diced duck

½ cup sliced green onions (about 4 onions)

1 cup House-Autry Buttermilk Biscuit Mix

½ cup water

1 tablespoon Dijon Mustard

1 cup (4 ounces) shredded mozzarella cheese, divided

2 medium tomatoes, thinly sliced

1 large egg

1/3 cup half and half

1 tablespoon chopped fresh basil

1/8 teaspoon black pepper

Sauté duck and onions in a large non stick skillet over medium heat for 5 minutes or until onions are tender.  

Combine House-Autry Buttermilk Biscuit mix and ½ cup water in a medium mixing bowl.  Stir until combine. Press biscuit mix into bottom of a 9 inch pie plate. Brush bottom of biscuit crust with Dijon mustard. sprinkle with ½ cup mozzarella cheese. Spoon duck and onion mixture evenly over cheese, and top with single layer of sliced tomatoes. 

Beat egg and half and half with fork until blended; pour over tomatoes. Sprinkle evenly with basil, pepper and remaining ½ cup mozzarella cheese.  

Bake on the lowest oven rack at 425 degrees for 20 to 25 minutes or until lightly browned and set.   Cool on wire rack 20 minutes. Cut into wedges to serve; garnish, if desired.
