MARY’S SMOKED
UC DUCK HOLIDAY
APPETIZER

YW:

100z Mary’s Smoked Duck Breast 80z Mascarpone Cheese
1 box (5.30z) Crackers (light 8.50z Jar Fig Spread
crisps or fruity crackers) 10z dried or fresh Parsley
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5@@7 TrnathucTiond:

. Slice the Mary’s smoked duck breast into thin slices of 1/10th inches
. Place crackers on serving tray

. Spread a small amount of Mascarpone Cheese onto each cracker

. Place 1-2 slices of the Mary’s smoked duck breast per cracker

. Add a small amount of fig spread on top of the duck breast

. Garnish with a small amount of parsley

Find us on [l www.marysducks.com




