
Caneton au Muscadet
 Vegetarian

BEVERAGE
 

DRINK

Ingredients
5 tablespoons butter

0.3 cup cognac

4 pound long breadsticks

4 servings pepper  freshly ground 

0.7 cup raisins

1 cloves ground ginger

Equipment
frying pan

READY IN

45 min.

SERVINGS

4

CALORIES

1927 kcal

https://whatsheate.com


oven

roasting pan

Directions
Rub the duckling well with salt, a little ground ginger, and ground cloves.

Place on a rack in a roasting pan and roast in a 325°F. oven for 1 1/4 hours.

Remove duck from oven and place in a deep iron casserole.

Pour warmed cognac over it and ignite.

Add Muscadet, onions stuck with cloves, carrots and beurre manié. Blend. Return to oven to

cook for 30 minutes, basting duck occasionally with liquid in casserole.

Meanwhile peel and slice the potatoes and brown them well in the butter. They should cook

until they are just soft but crisp around the edges and on the outside. Shake the pan from

time to time to keep them from sticking on the bottom. Season to taste with salt and pepper.

Add the raisins to the duck mixture in casserole and cook for a further 10 minutes, basting

once. To serve, arrange duck on a hot platter and surround it with potatoes.

Pour a little of the sauce over the duck and serve the rest in a sauce boat.

With this, drink chilled Muscadet.

Nutrition Facts

 PROTEIN 12.88%
  FAT 10.24%

  CARBS 76.88%

Properties
Glycemic Index:49.45, Glycemic Load:146.36, Inflammation Score:-9, Nutrition Score:34.442173911178%

Nutrients (% of daily need)
Calories: 1927.12kcal (96.36%), Fat: 21.19g (32.59%), Saturated Fat: 10.3g (64.39%), Carbohydrates: 357.91g

(119.3%), Net Carbohydrates: 341.7g (124.25%), Sugar: 12.13g (13.48%), Cholesterol: 37.63mg (12.54%), Sodium:

146.79mg (6.38%), Alcohol: 6.68g (100%), Alcohol %: 1.64% (100%), Protein: 59.94g (119.88%), Selenium: 287.13µg

(410.19%), Manganese: 4.32mg (216.18%), Phosphorus: 880.99mg (88.1%), Copper: 1.39mg (69.53%), Fiber: 16.22g

(64.88%), Magnesium: 248.71mg (62.18%), Zinc: 6.47mg (43.15%), Vitamin B3: 8.02mg (40.08%), Iron: 6.59mg

(36.63%), Potassium: 1220.11mg (34.86%), Vitamin B6: 0.69mg (34.61%), Vitamin B1: 0.44mg (29.17%), Folate:

82.95µg (20.74%), Vitamin B5: 1.99mg (19.88%), Vitamin B2: 0.32mg (19.03%), Calcium: 106.95mg (10.69%),

Vitamin A: 437.95IU (8.76%), Vitamin E: 0.91mg (6.04%), Vitamin K: 1.84µg (1.76%), Vitamin C: 1.31mg (1.58%)


