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Birds In The Pan

Duck Parmesan
In a shallow dish or pie plate, combine:

- 1 cup Parmesan cheese, freshly 
grated - 1/4 cup seasoned 
breadcrumbs - 1 tablespoon flour

Dip the duck breasts in an egg wash, then 
into the Parmesan-breadcrumb mixture.

In a heavy skillet, heat a small amount 
of olive oil and sear the duck until 
golden brown on both sides.

Place the breasts in a 9X13 glass 
baking dish and top each with a slice of 
Mozzarella cheese.

Add a small amount of olive oil to 
skillet and add:

- 1/2 cup chopped onions

Sauté the onion until soft, then add:

- 2 cups of your favorite pasta sauce - A 
splash of red wine

Stir until heated, then pour over the 
duck breasts and bake at 350 degrees, 
uncovered, until the mixture is bubbly 
and the cheese is melted.

Serve with spaghetti and top with more 
grated Parmesan.

 Sauteed Grouse with 
Peach-Balsamic Sauce
Original recipe makes 2 grouse

• 2 tablespoons butter

• 2 cloves garlic, sliced

• 2 (1 pound) grouse, cut into quarters and 
patted dry

• 1/4 cup dry sherry or white wine

• 1/4 cup chicken stock

• 2 teaspoons chopped fresh tarragon

• 1/4 cup peach or apricot jam

• 1 teaspoon balsamic vinegar, or to taste

Directions
Melt the butter with the garlic in a large 

skillet over low heat. Allow to bubble slowly 
for about 10 minutes to infuse the garlic into 
the butter, then remove garlic and reserve.

Increase the heat to medium-high. When 
hot, brown the grouse until golden brown on 
both sides, about 3 minutes per side; then set 
aside.

Pour the sherry into the skillet and allow 
to simmer for 20 seconds. Stir in the chicken 
stock, tarragon, and peach jam; bring back to 
a simmer, then reduce heat to medium-low, 
cover, and simmer for 5 minutes. Add the 
balsamic vinegar, and cook, covered for 2 
minutes. Return the grouse to the pan, and 
simmer until fully cooked, 3 to 5 minutes


