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Birds In The Pan

Ingredients   
» 1 pound boneless, skinless pheasant breast
» 6 tablespoons fresh orange juice, divided
» 1/2 cup chicken stock, divided
» 4 tablespoons dry sherry, divided
» 4 tablespoons hoisin sauce
» 2 tablespoons soy sauce
» 2 teaspoons cornstarch
» 1/4 teaspoon salt
» 2 tablespoons peanut oil, divided
» 3/4 pound snow peas, trimmed
» 1/2 pound shiitake mushrooms, thinly sliced
» 4 green onions, thinly sliced
» 2 tablespoons grated fresh gingerroot
» 4 cups cooked rice

Directions

Cut pheasant into 3/4-inch pieces. Mix with 
3 tablespoons orange juice and 2 TBS sherry and 
set aside. Combine remaining 3 TBS orange juice 
and 2 TBS sherry with 1/4 cup chicken stock, 
hoisin sauce, soy sauce, cornstarch & salt in small 
bowl. Set aside.

Heat 1 TBS oil in wok or 12” nonstick skil-
let over medium-high heat. When hot (but not 
smoking) add snow peas, mushrooms, green 
onions & ginger. Stir & toss everything together 
for 1 minute. Add 2 TBS chicken stock and con-
tinue cooking until liquid evaporates (about 1 
minute). Add remaining 2 TBS stock and cook 
again until it evaporates. Transfer mixture to 
bowl and set aside.

 Add remaining 1 TBS oil to pan and place over medium-high heat. 
Add pheasant mixture and stir-fry about 3 minutes, until pheasant is 
done. Stir cornstarch mixture well and add to pheasant along with re-
served vegetables. Stir and cook about 1 minute, until sauce bubbles 
and thickens. Immediately transfer to serving bowl and serve with hot 
rice. Note: Estimated prep time: 15 min.; Estimated cooking time: 7 
min.; Serves 4

Stir - Fried Pheasant with Ginger 


