
Smoked Duck  

 
Fully cooked. Ready to heat & serve.  
Refrigerate upon arrival. If not to be used within 28 days, freeze for up to 6 months. 
 

Getting Started 

• Thaw the product completely in the refrigerator. 

• Remove the product from the packaging and discard vacuum packaging, netting, and/or 
plastic film. 

• Preheat oven to 325° F. and proceed to the heating instructions below. 

• Let rest 15 minutes before serving. 

Note: Heating time is approximate due to the variability of ovens. Do Not Overheat   
 

Heating Whole Smoked Duck  

Conventional Oven Heating: 

1. Wrap the duck tightly in foil. Place in roaster. 

2. Place it in a preheated oven and allow it to warm to the desired temperature for 
approximately 45 to 60 minutes.   
 

Microwave Heating: 

1. Place duck on a microwave dish. 

2. Cover with paper towel. 

3. Heat for 7 minutes. If the microwave does not have a revolving turntable, turn the duck 
and heat it for an additional 7 minutes or until heated to the desired temperature.   
 

Serving Suggestions 

• It may be served with rice, noodles, or your favorite dressing. 

• Great for a quick, easily prepared meal. Just add potatoes, vegetables, and bread. 

• Garnish platter with green vegetables and sliced fresh fruit for a mouth-watering 
presentation. 



 

Our Smoked Poultry Is Top-Quality 

• We start with top-quality fresh birds and add the Burgers’ curing and smoking, resulting in 
a top-quality finished product. 

• Burgers’ Smoked Duck is Fully Cooked and Ready-to-eat. 

• Smoked Duck is perfect for a Sunday dinner with stuffing, potatoes, and all the trimmings, 
but it is also great for a quick weekday meal. It can be kept in the refrigerator and sliced for 
sandwiches and snacking. 
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