INGREDIENTS:

-Two whole ducks

-8 cups of water

-6 Potatoes peeled and washed
-Half an onion peeled and diced up
-1.5 rolled oats

-Dash of salt

-Crackers

RECIPE: ouek soup o

FROM THE KITCHEN OF: Reland and Allissiv

DIRECTIONS:

-Quarter the duck (shown in the video)

-In a large pot add 8 cups of water and add the duck
-Bring to a boil

-Add salt to the boiling water

-Add in potatoes

-Add in onions

-Boil for 30 minutes (until the potatoes are cooked)
-Add in rolled oats

-Boil for an additional 5-10 minutes

-Add crackers if you'd like

Enjoy!
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