Duck Ramaki Kabobs

Duck breasts cut into strips

Water chestnuts

Bacon

Plum sauce

Skewers

Accompanying items for kabobs

Zucchini chunks

Yellow squash chunks

Cherry tomatoes

Pineapple chunks

Apples chunks

Whatever else you like

Marinade

Honey

Red wine or red wine vinegar

Teriyaki sauce 

Green onion (chopped)

The first three ingredients are equal parts. 

Marinate duck pieces for half hour or so. Wrap duck around water chestnut then wrap the bacon around both. Skewer these pieces with veggies and fruit chunks and grill for about 20 minutes, turning often. Brush plum sauce over the kabobs during the last 5 minutes or so. Works well when served over wild rice. This is also a good way to serve dove breasts.

