5-spice Roast Ducks with Black Cherry and Star Anise Relish
2 whole fresh ducks
2 onions, halved
2 lemons, halved
4 cloves garlic
2 cinnamon sticks

Spice mix
2 teaspoons ground Chinese
5-spice
1 teaspoon each sea salt and
freshly ground pepper
2 teaspoons caster sugar

vegetable oil
Preheat the oven to 180˚C.

Divide the remaining ingredients between the cavities of each duck
and tie the legs together with kitchen string. Tuck the wings under.
Rub the ducks with a little oil and place breast side down on a rack
set over a roasting dish. Sprinkle with half of the spice mix. Add
1cm of water to the base of the dish. Roast for 1 hour then turn the
ducks over and sprinkle with the remaining spice mix. Roast for a
further 1 hour until the ducks are deeply golden and tender.
To serve: Carve the ducks and serve with the following Cherry and
Star Anise Relish and a big bowl of crispy herb roasted potatoes.
Serves 8

Spice mix: Put all the spice mix ingredients in a mortar
and pestle and grind together.
Rinse the ducks inside and out under cold running water
and cut off the tails.
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