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Birds In The Pan

Northern Ontario Partridge (Ruffed 
Grouse)

Original Recipe Yield 4 servings
 

Ingredients

    4 boneless partridge breast halves
    8 slices bacon
    1 cup chicken broth
    toothpicks
    1 cup white wine
    2 shallots, chopped
    4 cloves garlic, chopped
    1 teaspoon salt
    freshly ground black pepper to taste
    3 tablespoons all-purpose flour

Directions

    Preheat the oven to 325 degrees F (165 degrees C).

    Heat a large skillet over medium-high heat. Place 
the slices of bacon in the skillet and fry until they have 
released their juices, but are not crispy. Remove the 
bacon and set aside. Place the partridge breast halves 
into the pan, and brown them quickly, about 2 minutes 
per side.

    Remove the partridge pieces, and wrap each one 
with two slices of bacon. Secure with toothpicks. Pour 
enough of the drippings from the skillet into a baking 
dish to cover the bottom. Place the partridge pieces 
into the dish along with the chicken broth, white wine, 
shallots, salt and black pepper.

    Roast uncovered for 45 minutes in the preheated 
oven. Remove drippings from the baking dish using 
a turkey baster, and place in a saucepan. Whisk in the 
flour, and cook over medium-low heat, stirring con-
stantly, until thickened. Serve gravy with partridge.

Tender Goose Saute 
Original Recipe Yield 4 servings

 
Ingredients

    4 goose breast halves
    3/4 cup Worcestershire sauce

    5 tablespoons butter
    4 stalks celery, chopped
    1 large onion, chopped

Directions

    Place the goose breasts into 
a shallow dish, and pour the 

Worcestershire sauce over them. 
Cover and refrigerate for 6 hours or 

overnight.
    Melt butter in a large skillet over 

medium heat. Add celery, onion, goose 
breasts, and the marinade. Cover, and 

simmer over low heat for 3 hours. 
Meat should be very tender, and is 
great served with the onions, celery 

and cooking juices right on top.


