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Duck with Pomegranate Chile Sauce (adapted Bon Appetit, December 2009)) 

Sauce:
1/3 cup sugar
½ cup water
2 cups pomegranate juice
2 cups low sodium chicken broth
3 large dried New Mexico chiles
1 large dried Pasilla (Ancho)
1-1/2 teaspoons adobo sauce from canned chipotles
1-1/2 teaspoons balsamic vinegar
1/8 teaspoon ground cumin
Coarse salt and fresh ground black pepper
Stir sugar and water together in a large heavy saucepan. Cook over medium heat until sugar dissolves.  Increase heat and boil until syrup is a deep amber color – about 8 minutes. Add juice, broth and chiles. Boil until sauce is reduced to 1-1/2 cups (about 25 minutes). Set aside to cool. Puree in blender until smooth. Whisk in adobo sauce, vinegar and cumin. Season with salt and pepper.  If you’d like a thicker sauce return sauce to a pot and cook over medium high heat until it is of the desired consistency. Cover and chill – rewarm before using.

Duck:
One 6 pound duck, defrosted 
1 large orange, cut in quarters
Salt & pepper
Fresh pomegranate seeds for garnish

Remove any excess fat from inside duck and discard giblets. Prick skin of duck being careful not to cut into the flesh. Hang duck up over kitchen sink, and pour a quarter over boiling water over the outside on all sides. Repeat boiling water process 3 times. Let duck hang for 30 minutes to drip dry, then place on cooling racks over a sheet pan and refrigerate uncovered overnight. 
Next day salt and pepper inside of duck and stuff with orange sections. Place on rotisserie and roast until internal temperature reaches 165. Approximately 20 minutes before duck has finished cooking, brush several times with sauce. Remove from heat and let rest 15 minutes before carving.  Serve garnished with pomegranate seeds and more sauce on the side. 


