
Peking Duck (Air Fryer Rotisserie)

Ingredients:
● 1 (5-6-pound) duck
● 3 teaspoons kosher salt (or 1 ½ teaspoons table salt)

For the inside:
● ½ orange (save ½ for sauce)
● 2 green onions, sliced
● 2 cloves minced garlic
● 2 teaspoons of minced ginger
● ½ teaspoon five spice powder
● 1 teaspoon sesame oil

For the sauce:
● ½ orange, juiced
● ¼ cup hoisin sauce
● 2 Tablespoons honey
● 2 Tablespoons soy sauce

Instructions:
1. Salt the duck inside and out. NOTE: If your duck is freshly caught, allow it to rest in a roasting

pan uncovered overnight in the refrigerator to allow the salt to penetrate the bird. If it’s from the
store, it is usually already stored in brine, so you can skip the overnight step.

2. Mix together the inside ingredients and stuff inside the bird.
3. Truss the bird by tying the legs of your duck together making sure to tuck the tail up, then tying

the wings closely to the breasts.
4. Install your duck onto the rotisserie spit of your Deluxe Air Fryer ensuring that your duck fits

between the forks.
5. Install your duck into the Deluxe Air Fryer and make sure your guard is in place. Set the

machine on Rotisserie (400°F-rotate) for 65 minutes or until your duck reaches about 180°F.
6. Towards the end of the cooking time, make your sauce by combining all the ingredients.
7. About 5 minutes before you think the bird is ready, brush the duck with sauce, close the lid, and

cook for another five minutes to caramelize that skin and make it delicious.
8. Once the duck is out of the Air Fryer, brush it once more with the sauce then wrap with

aluminum foil and allow it to rest for 10 minutes before carving.
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