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 Nov 1-2 Concho Kennel 
Club Inc. Show Fairgrounds 
43rd & Coliseum Dr. San 
Angelo 
 Nov 8-9 Cypress Creek 
Kennel Club of Texas Show 
Houston Farm & Ranch 
Club 1 Abercrombie Dr 
Houston 
 Nov 15-16 Brazoria Kennel 
Club Inc. Show Humble 
Civic Center and Arena 
8233 Will Clayton Pkway 
Humble 
 Nov 29-30 Conroe Kennel 
Club Show Expo Center 
Airport Rd FM 9055 Conroe 
 Dec 5 Greater Collin Ken-
nel Club Show Market Hall 
2200 Stemmons Freeway 
Dallas 
 Dec 6 Texas Kennel Club 
Inc. Show Market Hall 2200 
Stemmons Freeway Dallas 
 Dec 7 Trinity Valley Ken-
nel Club Show Market Hall 
2200 Stemmons Freeway 
Dallas  

Virginia 
 Oct 25-26 Middleburg Ken-
nel Club Show Oatlands 
Plantation Route 15 South 
Leesburg 

Washington 
 Oct 25-26 Vancouver Ken-
nel Club Clark Co Fair-
grounds 17402 NE Delfel 
Rd Ridgefield 
 Nov 15-16 Whidbey Island 
Kennel Club Inc Show Fair-
grounds Hwy 2 Monroe 
 Dec 6-7 Greater Clark 
County Kennel Club Inc 
Show Clark Co Fairgrounds 
17402 NE Delfel Rd Ridge-
field 

Birds in the Pan

sauteed grouse with 
Peach-Balsamic sauce

Original recipe makes 2 grouse Change Servings

    2 tablespoons butter

    2 cloves garlic, sliced

    2 (1 pound) grouse, cut into quarters and pat-
ted 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 sim-
mer, 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.

Duck Breasts with raspberry sauce

Makes 4 servings
    4 duck breast halves

    2 teaspoons sea salt

    2 teaspoons ground cinnamon

    4 teaspoons demerara sugar

    1/2 cup red wine

    1/4 cup creme de cassis liqueur

    1 teaspoon cornstarch

    4 ounces raspberries

Directions

    Preheat oven on broiler setting. Use a fork 
to score the duck breasts through the skin and 
fat but not all the way through to the meat.

    Heat a large heavy skillet on medium high. 
Fry the duck breasts skin side down, until the 
skin browns and fat runs out, about 10 minutes. 
Remove the breasts from the pan, and pour off 
most of the fat. Return breasts to pan, and fry 
skin side up for another 10 minutes. Remove 
breasts from pan, and allow to rest on a baking 
sheet. Mix the sea salt, cinnamon and Demerara 
sugar together and sprinkle over the skin of the 
duck breasts. Pour most of the fat out of the 
frying pan.

    Mix together the red wine, cassis, and corn-
starch in a small bowl. Pour into the pan, and 
simmer for 3 minutes, stirring constantly, until 
the sauce is thickened. Add raspberries, and 
simmer for another minute until heated through.

    Broil the duck breasts skin side up, until 
the sugar begins to caramelize, about 1 minute. 
Slice the duck breasts thinly, pour a little sauce 
over the top, and serve warm.


	_GoBack
	_GoBack
	_GoBack

