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serving the liquid. Wipe dry
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STUFFED WILD PIGEON

6 young pigeons

salt 2 soaked rolls

2 eggs, lightly beaten

1 tablespoon melted butter

1 teaspoon chopped parsley
1/2 cup mushrooms (optional)
4 truffles, minced (optional)
1/4 cup butter 1 cup water
1/2 cup cream 1 teaspoon salt
1 tablespoon flour

Clean pigeons well, wash
and dry. Sprinkle with salt

BRAISED PHEASANT WITH CABBAGE

1 pheasant

1/4 pound salt pork in one piece
2 slices fat salt pork

1 teaspoon salt

1/8 teaspoon pepper

1 onion, studded with 4 cloves

1 faggot (2 stalks celery, 4 sprigs

inside and out. To make
stuffing: Chop the heart,
liver and cleaned gizzard
very fine. Mix with rolls,
eggs, 1 tablespoon butter,
parsley, mushrooms and
truffles if used: stuff birds:
skewer openings or se-
cure with picks, or sew up
the opening. Melt the but-
ter in pan and brown birds

Cutbird into quarters. Sim-
mer salt pork piece in water
to cover for a few minutes.
In dutch oven, brown salt
pork slices, set aside.

parsley, 1/2 bay leaf, sprig of thyme, Brown quartered bird.

tied together)
2 cups hot water

1 medium head cabbage ( Savoy pre-

ferred) 1 carrot
1 knockwurst or frankfurter
1 cup hot water

Add salt, pepper, onion,
faggot, simmered salt pork
piece, brown salt pork slices
2 cups hot water. Simmer,
cover 40 minutes. Mean-
while, separate cabbage
leaves; put into kettle with

ROAST STUFFED WILD DUCK

Clean duck, rub inside
with salt and pepper.

Fill loosely with stuff-
ing (below). Place breast
side up for roasting. Wrap
wings in bacon strips to
keep them from drying out.
Roast, uncovered, in 350°F.
oven, about 25 minutes per
pound. Serves 2.

At THIS age I have come to

accept I will NEVER be old
enough to Know Better

Stuffing

2 cups ground meat ( pork and beef)

4 tablespoons butter salt, pepper

2 cups breadcrumbs (soak and press dry)

1/2 cup milk OR cream
2 tablespoons onion

e ——

til tender. Remove birds. the partridge.
Strain the liquid and boil This recipe works equally
rapidly about 15 minutes or well with pheasant or grouse.

on all sides, then saute’ 1 gravy and thicken with
1/2 hours, adding com- flour. Serves 6.

bined  water
and cream, a
spoonful at a
time.  When
birds are done,
place on serv-
ing platter.
Add salt to

water to cover;
simmer 5 min-
utes. Drain, dip
into cold water,
drain. To pheas-
ant add cabbage,
carrot, knock-
wurst. 1 cup hot
water. Cook covered, 45 to body, serves 4.
60 minutes or until meat is
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