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Birds In The Pan

Zesty Duck
Pick the whole duck, wash and 
split in two, breast and back. Place 
in a ziploc bag with a couple ozs of 
Zesty Italian dressing and refrigerate 
overnight. 

Pat dry, dip in beaten egg or milk, 
roll in seasoned flour (salt and 
pepper). Fry in 350 degree oil about 
4-5 minutes per side.

Cut out the 2 breast fillets and wash 
well. These will be skinless. Marinate 
overnight in Zesty Italian dressing in 
frig. Start the charcoal, roll the fillet 
over a slice of onion, maybe a piece 
of jalapeno, and wrap in 1/2 strip of 
bacon. Pin with toothpick. 

Cook over hot coals for about 5-8 
minutes per side (pink center) and 
serve. Don’t over cook any duck, it’ll 
be nasty!

Duck goes good with brown, wild 
or consomme’ rice. Fried potatoes 
do well too.

Blue Grouse, Chukars 
Pheasant Cacciatore

2 Blue Grouse, cut in serving pieces
2 tb Oil, olive
3 Garlic, cloves pressed
2 lg Tomato paste, can
2 lg Tomato sauce, can
Italian seasoning
2 md Tomatoes, stewed, can
2 sm Onions, diced
1 cn Olives, sliced
2 sm Mushrooms, sliced

Saute pressed garlic in olive oil 2-3 min-
utes until brown. Lightly brown birds in 
olive oil.

While birds are frying, mix tomato paste 
and tomato sauce together in bowl along 
with 1 T Italian seasoning. When birds 
are lightly browned, transefer them to 
large casserole dish or Dutch oven. Pour 
mixture of tomatoe sauce and tomato 
paste over them. Then add stewed toma-
toes.

Place vegetables over the top and sprin-
kle additional Italian seasoning over the 
top.

Bake at 350-375 degrees for 1 hour. 
Serve over rice.


