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Birds In The Pan

Doves With Piquant 
Sauce

10 dove breast fillets

1/4 cup flour

1/2 tsp. garlic salt

1/4 tsp. paprika

1/8 tsp. pepper

2 tbsp. shortening

Clean birds 

Place flour, garlic salt, paprika, and pepper in a 
plastic or paper bag; add dove breasts and shake until 
meat is well coated. Heat shortening in medium skillet 
and brown breasts on both sides. Remove meat to plat-
ter and keep warm while preparing sauce.

PIQUANT SAUCE:

1 med. onion, sliced

1 tbsp. shortening

2/3 cup water

2 tsp. cornstarch

2 tsp. soy sauce

Cook and stir onion until crisp-tender in same 
skillet used for doves. Blend water, cornstarch and soy 
sauce and pour into skillet. Cook and stir constantly 
until sauce thickens and boils. Continue stirring and 
allow to boil for one minute. Add doves to sauce, heat 
through, and serve on bed of cooked rice. 

Apricot Glazed Goose
One large Goose cleaned and washed

2 cups fresh apricot preserves or canned apricots

3 tbsp. brandy

Cornstarch to thicken

Wash bird. Then marinate goose in buttermilk to 
tenderize the meat and get rid of the strong flavor. 
Stuff goose with apple, orange and celery, and onion. 
You may cook the birds slowly at 350 degrees F or 
quickly at 450 degrees F. Be sure to baste often with a 
mixture of butter and wine or butter and broth. The 
time required will depend on the size of the bird and 
the desired amount of doneness. Roast goose at 350 
degrees F.for 2 hours.

Then: drain liquid from apricots into saucepan. 
Bring to a boil; reduce heat; add cornstarch and stir. Re-
move from heat and add apricots and brandy. Remove 
Gooses from oven 10 minutes before cooked, brush with 
sauce and return to oven to finish cooking. Serves 4. 

Italian Duck Breasts
4 duck Breasts

1 1/2 cups Pasta Sauce

4 slices Mozzarella Cheese

11/2 cup Parmesan Cheese

Fillet duck breasts from breastbone. Cut cross-grain 
into 1/2 in thick steaks. Tenderize duck steaks with 
meat hammer. Then, Smother in pasta sauce, Cover with 
mozzarella cheese. Top with parmesan cheese. Grill or 
broil until breasts are medium rare. 


