
GINGER-ORANGE DUCK “CASSOULET”
(from Simply Ming One-Pot Meals by Ming Tsai)
Ingredients
8 duck legs (legs plus thighs)
kosher salt
freshly ground black pepper
2 tablespoons canola oil
2 slices thick-cut bacon
2 medium onions, sliced thick
6 1/2-inch thick slices peeled ginger, cut lengthwise
1 serrano chile, halved lengthwise
3 medium oranges, quartered
1 cup carrot nubs
4 celery stalks, cut into 1/2-inch lengths
2 cups shelled edamame
1/2 cup Grand Marnier or other orange liqueur
1/4 cup soy sauce
2 cups chicken stock
Preheat the oven to 350˚F.
Season the duck legs with salt and pepper.  Heat a large ovenproof casserole over medium heat, add the oil, and swirl to coat the bottom.  When the oil is hot, and working in batches if necessary, add the duck legs skin side down.  Brown, turning once, about 20 minutes.  If the legs haven’t rendered most of their fat, cook a little longer.  Transfer the legs to a plate and pour off all the fat (reserve the fat for future use).
Add the bacon, onions, ginger, and chile.  Season with salt and pepper and saute until the vegetables have softened slightly, about 2 minutes.  Add the oranges, carrots, celery, and edamame and deglaze with the liqueur.  Add the soy sauce and stock and adjust the seasoning if necessary.  Return the duck legs to the casserole, cover, and bake until a paring knife passes easily through the duck, about 2 hours.  
Serve from the casserole or transfer to a large shallow bowl and serve.

