ground duck

The all-breast meat formulation provides a healthy option for your favorite
burgers, meatballs, or meatloaf recipe. Jurgielewicz Ground Duck is 99% fat
free. No antibiotics ever.

Our free-roaming ducks are humanely raised on family farms and fed an
antibiotic and hormone free diet of corn and soybeans.

COOKING INSTRUCTIONS:

1. Preheat grill to medium-high and brush grill rack with oil or butter.

2. Form 3-4 patties with ground duck meat (add onions, parsley, and
breadcrumbs for flavor).

3. Place patties on grill. When the underside is marked, flip the patties over.

4. Continue to flip the patties so both sides cook evenly for about 5-7 minutes

(or until internal temp reaches 155°F).

. Serve the burgers made from ground duck meat on buns with your
favorite condiments.

. Enjoy and #eatmoreduck.
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PACKAGING

11b. individual packs
12 packs/case

CASE SPECS

15.25"” x 10" x 4"
Case Weight 12 Ibs.

CASES/LEVEL
16

10

TOTAL PALLET
160
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