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Birds In The Pan

Hoisin Spiced Duck Breast with Sweet 
Cherry Sauce

This recipe combines several asian spices with 
sweet cherries to make an unusual but delicious 
entrée.

Duck
6 ea Duck breasts, skinless and boneless
1Tbsp Hoisin sauce
2Tbsp Canola oil
2tsp curry powder
1tsp ground ginger
1/2tsp seasoned salt
Sauce
1Tbsp butter
1/2C chopped green onions
1/2tsp ea seasoned salt, cumin seeds, and fennel 
seeds
1/4tsp ground cinnamon
pinch ea ground red pepper and ground cloves
1 can sweet pie cherries, undrained
1/2C dry red wine
1Tbsp rice vinegar
1Tbsp cornstarch

1) Mix the Hoisin sauce and canola oil and rub 
on duck breasts. Mix the curry powder, ginger, and 
seasoned salt. Rub into breasts and place duck in 
refrigerator until cooking time.

2) Heat butter in sauce pan and cook green onions 
until well browned ( 5-7 minutes). Add seasoned salt, 
cumin seeds, fennels seeds, cinnamon, red pepper, 
and cloves. Stir well. Add pie cherries, bring to boil, 
lower heat, and simmer 2-3 minutes.

3) Stir the cornstarch into the wine, add the vin-
egar, and stir into the hot seasoned cherries. Simmer 
15 minute. Adjust flavor and thickness. Hold

4) Heat oven to 425F and place duck breasts on 
a shallow baking pan and cook 10- 12 minutes or till 
they are medium rare to medium.

5) Slice breasts diagonally and serve 4-5ounces 
on a bed cooked rice with 2-3 ounces of sauce and 
garnish with some crisp Chinese noodles.

Great with some Sake and warm, spiced buns!

Pheasant with Artichokes and Olives
Great on a cold late winter evening this recipe 

combines artichoke hearts and green olives in a 
tangy easy to prepare dish.
6 ea Pheasant breasts, skinless and boneless
1/2C flour
1tsp seasoned salt
1/4C olive oil
1/4C diced green onions
1Tbsp minced garlic
1ea, 14oz. can artichoke hearts (drained)
1/4C chopped green olives
2C chicken broth
1/2C cream sherry
1Tbsp cornstarch
1Tbsp Dijon mustard
1Tbsp minced parsley

1) Flatten breasts with the back of a knife or 
meat mallet. Mix the flour and seasoned salt and 
dredge breasts in mix.

2) Heat 2 Tbsp of olive oil in a large sauté 
pan. Cook breasts until well browned and almost 
done (5 min. per side).

Remove from pan and hold.

3) Add remaining olive oil to pan and sauté 
green onions and garlic till tender. Add arti-
chokes, green olives, and chicken broth. Simmer 
5 minutes.

4) Mix cornstarch and cream sherry and 
thicken sauce. Add Dijon mustard and pheasant 
breasts. Simmer 5-7 minutes until the pheasant 
is well heated and flavors combined.

5) At time of service sprinkle pheasant with 
minced parsley.

Serve one breast and 2-3 ounces of sauce per 
person. Very nice presented on a bed of white or 
wild rice with a romaine salad. Accompanied by 
a medium dry white wine this entrée will warm 
the coldest evenings.


