Duck Ravioli
Filling

1 Cup Duck Confit (available at specialty grocery stores)

1 Cup dried Porcini mushrooms, reconstituted per package instructions.  Chop mushrooms. (Avoid woody stems)
1 Cup shredded Mozzarella cheese

Salt and Pepper to taste
Combine all ingredients in a bowl.  Refrigerate until ready to use.

Sauce

1 teaspoon minced garlic

4 ounces white wine

12 ounces veal stock

1 Cup dried Porcini mushrooms, reconstituted per package instructions.  Chop mushrooms, reserve and strain liquid.

1 Cup Duck Confit

2 Tablespoons Fresh Parsley, minced

Olive or Canola Oil

2 Tablespoons Butter

For the sauce, heat oil in a large sauté pan over medium heat. Add the garlic. When it begins to sizzle, drain off the oil and add the white wine. Continue cooking until the liquid is reduced by half.  Add the veal stock and porcini mushrooms and reserved liquid.  Cook until liquid is reduced by half. Add the duck confit and chopped parsley. Season to taste with salt and pepper. Remove sauce from heat and stir in butter.  Cover and set aside.
Ravioli Assembly

One package refrigerated wontons
Place one teaspoon of the filling in the center of each wonton wrapper. Wet edges of wonton with water; fold wrapper over and seal with fingers, fork, or ravioli roller. Fill a large sauce pan with water. Season with salt and bring to a boil. Gently add the ravioli to the water and cook for approximately 10 minutes or al dente. Gently remove ravioli from water and drain well.
Serving Suggestion
8 scallions, sliced diagonally

Freshly chopped parsley

Shredded Romano Cheese
Add ravioli to heated sauce and gently toss to coat.  Place ravioli on a large, warmed serving platter and garnish sliced scallions, parsley and shredded Romano cheese. 
