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Birds In The Pan

Bacon Wrapped 
Maple Dove

• cleaned dove breasts, de-boned
• cream cheese, softened

• jalapeno peppers, sliced
• brown sugar

• bacon
• maple syrup

Soak the dove in water for 1 hour. 
Remove and pat dry.

On one side of breast, place 1/2 tsp. 
cream cheese and a slice of pepper. 
Sprinkle on a pinch of brown sugar.

Wrap entire thing in bacon and secure 
with toothpicks.

Grill over medium heat until bacon is 
almost done. Turn as needed.

Baste with maple syrup and continue 
to cook until bacon is done. Baste 

several times. Turn as needed.

Serve and enjoy.

Pan-Seared Snow 
Goose Breasts, Peppers 

and Onions
4 servings

    4 boneless snow goose breast halves, 
skin removed

    1/4 cup olive oil
    2 teaspoons Worcestershire sauce

    1/2 teaspoon garlic salt
    1 teaspoon hot pepper sauce 

(Tabasco)
    1 medium yellow onion, thinly sliced

    1 green bell pepper, coarsely 
chopped

    1 red bell pepper, coarsely chopped
    2 jalapeno peppers, seeded and 

minced
    2 garlic cloves, thinly sliced

    1 cup tomatoes, seeded and chopped
    Salt and pepper to taste

Slice goose breasts thinly across the 
“grain” of the meat. Combine half of 
the olive oil, Worcestershire sauce, 

garlic salt, and hot pepper sauce in a 
glass bowl. Add sliced goose, cover 
and refrigerate for 1 to 2 hours. Heat 
remaining oil in a large skillet over 

medium heat. Add onion, peppers and 
garlic. Cook until onions are medium 
brown. Remove goose from marinade. 
Drain well and discard marinade. Add 
goose and stir-fry for 1 to 2 minutes or 

until just cooked, but not past medium-
rare. Stir in tomato and season to taste 
with salt, pepper and additional hot 
sauce. Serve over a bed of Cajun rice.


