
CRISPY DUCK LETTUCE CUPS
1 pound diced yellow onion
½ pound diced carrots
½ pound diced celery
½ pound diced jicama
10 ounces grated ginger
10 ounces minced garlic
5 pounds shitake mushrooms, quartered and seared

Blanch onion, carrots, and  celery for 10 seconds, lay out on a sheet pan to cool.  Combine all vegetables once cool. 
Sautee ½ cup of vegetables with 3 ounces of duck confit. Let heat up in pan, finish with hoisin glaze, cashews, cilantro, and green onion. 
Have several quarter sheet of lettuce standing up in a shallow bowl, with about a ½ cup of shredded lettuce in the bottom of the bowl. Pour your sautéed vegetables over the shredded lettuce leaving the quarter leaves clean for wrapping your duck cup. Finish with a tablespoon of hot chili oil drizzled over the dish
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