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P A C K A G I N G

3 packs per case
approx. 6 lbs/pack

C A S E  S P E C S

21.75” x 15.25” x 4.50”
case weight: 31 lbs.

C A S E S / L E V E L

5

H I G H

15

T O T A L  P A L L E T

75

Full-size duck wings with 3 sections, cut to the third joint. Great either as a 
crispy appetizer or delicious entree. 

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

COOKING INSTRUCTIONS:
�FOR THE FIRST COOKING OF THE WINGS

1. �Pre-heat your oven to 350°F

2. �Place the duck wings on a foil lined sheet tray. Use enough foil to fully  
wrap and enclose the wings

3. �Season the duck wings with Chinese five spice powder, 1 teaspoon of  
kosher salt, 1/2 teaspoon fresh cracked pepper

4. �completely wrap the wings in foil and bake at 350°F for 1 hour and  
20 minutes

5. �Let the wings cool completely in the refrigerator for 2 -24 hours before  
the next step

continued on the reverse side




