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C Caja China-Roasted )

(2, Vegetarian

READY IN SERVINGS

©

CALORIES

©

315 min. 815 kcal

( LUNCH ) ( MAIN COURSE ) ( MAIN DISH ) ( DINNER )

Ingredients

0.3 cup ancho chile powder

1 cup apple juice concentrate frozen thawed

2 jars barbecue sauce such as mesa grill bbq sauce

8 servings canola oil for brushing

3 cups cider vinegar

2 cinnamon sticks

1 teaspoon coriander seeds

1 cup créme fraiche
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|:| 3 tablespoons brown sugar dark

|:| 0.5 teaspoon fennel seeds toasted

|:| 0.5 cup cilantro leaves fresh chopped

|:| 2 cloves garlic sliced

|:| 3 bunches green onions trimmed

|:| 1 habanero chile with a paring knife

|:| 1 jalapeno with a paring knife

|:| 1 juice of lime

|:| 8 servings kosher salt and pepper black freshly ground
|:| 2 long island ducks whole dry rinsed trimmed (Pekin)

|:| 2 star anise

|:| 24 buns mini (slider)

|:| 0.3 cup sugar

Equipment
| bowl

frying pan
sauce pan
whisk

grill

aluminum foil

HiNIEiEnn

cutting board

Directions
|:| Special equipment: Caja China grill
|:| Heat a charcoal or gas grill to high for direct grilling.

|:| Brush the green onions with canola oil and season with salt and pepper. Grill until charred and

just wilted, turning once.
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Combine the vinegar, 3/4 cup water, the sugar, 1 tablespoon kosher salt, the coriander seeds,
garlic and jalapeno in a medium nonreactive saucepan, bring to a boil and cook until the sugar
has melted.

Remove from the heat, transfer to a nonreactive bowl, add the green onions, cover and

refrigerate for at least 2 hours and up to 2 days.

For the duck sliders: Prepare the Caja China according to the manufacturer's directions. Make
some balls out of aluminum foil to prop up the Caja China rack that sits over the drip pan--
the rack should be slightly elevated in the drip pan so that the ducks stay above the fat that
will render into the pan during the cooking process.

Put the rack on the foil in the pan.

Brush the ducks on both sides with canola oil and sprinkle with the ancho powder and some

salt and pepper.
Put the ducks in breast side-down on the rack, put the cover on and put the hot coals on top.

Add about a chimney full of cold coals to the hot--they will catch and cook as the hot coals
burn.

Add more cold coals as needed to keep the fire hot throughout the cooking process. Cook
the ducks for 45 minutes.

Remove the coals and lid, brush the backs of the ducks with some of the barbecue sauce, flip
over, brush the tops with more of the sauce and continue cooking until golden brown and
cooked through and the skin is crispy, about 45 minutes more.

While the ducks cook, combine the remaining barbecue sauce, the apple juice concentrate,
sugar, fennel, cinnamon, star anise and habanero in a medium saucepan and cook until heated

through and slightly reduced, about 30 minutes; stir in the cilantro.

Remove 1/4 cup of the sauce and set aside until cool enough to add to the creme fraiche.
Remove the ducks to a cutting board, let rest for 15 minutes and shred into bite-sized pieces.
Put the meat in a bowl and toss with the sauce.

Whisk together the creme fraiche, cooled reserved sauce and the lime zest and juice in a
medium bowl.

To assemble, spread some of the creme fraiche mixture on the top and bottom buns. Mound
some of the duck on the bottom of the buns, top with some of the pickled green onions, put

the bun tops on top and enjoy.

Nutrition Facts
I



I PrOTEIN 9.07% [ FAT 30.49% CARBS 60.44%

Properties
Glycemic Index:59.86, Glycemic Load:76.81, Inflammation Score:-9, Nutrition Score:16.32826079493%

Flavonoids

Cyanidin: 0.0Img, Cyanidin: 0.0Img, Cyanidin: 0.0lmg, Cyanidin: 0.0Img Catechin: 0.39mg, Catechin: 0.39mg,
Catechin: 0.39mg, Catechin: 0.39mg Epicatechin: 1.46mg, Epicatechin: 1.46mg, Epicatechin: 1.46mg, Epicatechin:
1.46mg Eriodictyol: 0.08mg, Eriodictyol: 0.08mg, Eriodictyol: 0.08mg, Eriodictyol: 0.08mg Hesperetin: 0.34mg,
Hesperetin: 0.34mg, Hesperetin: 0.34mg, Hesperetin: 0.34mg Naringenin: 0.0Img, Naringenin: 0.01mg, Naringenin:
0.01mg, Naringenin: 0.0Img Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg Kaempferol:
0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg, Kaempferol: 0.12mg Myricetin: 0.02mg, Myricetin: 0.02mg,
Myricetin: 0.02mg, Myricetin: 0.02mg Quercetin: 1.79mg, Quercetin: 1.79mg, Quercetin: 1.79mg, Quercetin: 1.79mg

Nutrients (% of daily need)

Calories: 815.48kcal (40.77%), Fat: 27.47g (42.26%), Saturated Fat: 4.14g (25.87%), Carbohydrates: 122.48g
(40.83%), Net Carbohydrates: 115.6g (42.04%), Sugar: 31.06g (34.52%), Cholesterol: 16.96mg (5.65%), Sodium:
1019.99mg (44.35%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 18.38g (36.77%), Iron: 33.93mg (188.5%),
Vitamin A: 2566.11IU (51.32%), Vitamin K: 40.93ug (38.98%), Vitamin E: 5.56mg (37.07%), Manganese: 0.6mg
(30.05%), Fiber: 6.88g (27.53%), Calcium: 108.82mg (10.88%), Vitamin B6: 0.21mg (10.49%), Potassium: 343.93mg
(9.83%), Vitamin C: 7.95mg (9.63%), Vitamin B2: 0.14mg (8.23%), Magnesium: 26.02mg (6.5%), Phosphorus: 64mg
(6.4%), Copper: 0.12mg (5.97%), Vitamin B3: 1.06mg (5.29%), Selenium: 3.25ug (4.65%), Zinc: 0.57mg (3.77%),
Folate: 11.52ug (2.88%), Vitamin B1: 0.04mg (2.86%), Vitamin B5: 0.22mg (2.21%), Vitamin B12: 0.06pg (1.01%)



