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Birds In The Pan

Juniper Pheasant Recipe
3 dressed pheasants
6 sliced bacon
1 stick melted margarine
1/2 cup Juniper berries

1/4 cup cooking oil
1/2 tsp salt
1/4 tsp black pepper

Sprinkle the pheasants with salt and pepper, place them in a casserole dish breast 
side up and drape bacon strips over them. Pour cooking oil and melted margarine 
over the the pheasant. Spread juniper berries around the pheasants. Place the 
casserole in a preheated 375 degree oven, let it cook for 1/2 hour, or until tender, 
baste frequently as it cooks.

Wild Ducks Honey Glazed
3 dressed ducks-halved
1 cup honey

3/4 cup orange liqueur
3 teaspoons dry mustard

Combine the honey, liqueur, and mustard together in a bowl, then dip each duck half into the mixture 
one at a time.

Next, place the duck halves on a broiling rack about eight to ten inches below the heat in the oven, then 
let them broil for about one hour, or until they are tender.

Turn and baste the duck halves with the remaining honey mixture frequently while they are broiling and 
lower the rack to prevent burning, if necessary.

 Orange Honey Grouse Jubilee
Split 4 Grouse breasts
6 oz concentrated or-
ange juice
1/2 cup honey

4 tbsp lemon juice
4 Tbsp butter
1/2 tsp onion salt
2 medium chopped 

onions
2 tbsp chopped parsley
1 tsp nutmeg
2 tsp ginger

Preheat oven to 375 degrees. Brown breasts in butter and place in a casserole pan and sprinkle with onion 
salt. Saute onion and parsley in skillet, while adding more butter then add to the casserole dish. Stir re-
maining ingredients together in a skillet and bring to a boil.
Pour ingredients ver the breasts, cover and bake for 1 hour.


