California Pheasant

4 skinless pheasant breasts:  pound until ¼ inch thick, sprinkle with lemon juice, salt and pepper

Combine the following:

½ cup mayo

¼ cup parmesan cheese, shredded

¼ cup pine nuts, chopped fine

4-5 canned artichoke hearts, drained and chopped fine

Spread each breast with ¼ of the mixture, roll up and secure with a toothpick.  Place in a baking dish.  Pour ¼ cup white wine over the top and top with:

½ cup shredded parmesan

¼ cup pine nuts

½ cup bread crumbs

2 T butter, cut into pats

¼ t salt, ground pepper

Cover tightly and bake at 350 for 1½  hours.

Pheasant Madeira

6 Pheasant breasts

½ cup heavy cream

½ cup butter

Flour

Salt and paprika

½ cup sliced green grapes

1 6-ounce can artichoke hearts

1 cup Madeira

Remove skin from breasts.  Dip in cream and dredge in mixture of flour, salt and paprika.  Saute lightly in melted butter.  Place in baking dish.  Top with wine, cover tightly with foil and bake at 325 degrees for 1 hour and 15 minutes.  Remove breasts to a serving plate and cover with foil.  Pour drippings from baking dish into saucepan.  Add cream and reheat.  Stir in grapes and artichoke hearts.  Heat through, pour over pheasant and serve with wild rice.

Baked Pheasant in Cream Sauce

6 Pheasant breasts

Flour seasoned with salt and pepper

3 T butter

½ pound sliced fresh mushrooms

1/3 sup sliced almonds

½ small onion, chopped

3 celery stalks, chopped

1 pint cream

 1 T salt

1 t pepper

1 cup dry sherry

Dredge breasts in seasoned flour and brown in butter.  Set aside.  Saute mushrooms, almonds, onion and celery in butter.  Place breasts in baking dish and top with sautéed mixture.  Cover and bake at 350 degrees for 1½ hours.  Add cream, salt, pepper and sherry.  Cover and bake an additional 30 minutes.  Serve over wild rice.
Pheasant Green Chili
Place several pheasant legs and thighs in a large stockpot with water to cover.  Season with cumin seed and lemon pepper.  Cover and simmer for 1-2 hours until meat is falling off the bone.  Let cool and then carefully remove all the meat from the bones; set aside.  Strain broth to remove seeds and any small bones; set aside.

2 large cans Stokes Green Chili Sauce

1 quart fresh tomatoes or equivalent canned, diced tomatoes

1 can tomatillos (or, better yet, fresh tomatillos if you can find them)

2 cans refried beans – your favorite variety (I like the spicy jalapeno in this recipe)

16 ounces roasted, diced green chilis

2 jalapeno peppers, seeded and finely chopped

1 T chili powder

2 t ground cumin

Salt and pepper to taste

Combine all ingredients in large stockpot or crock pot.  Add pheasant meat and 1–2 cups of broth, depending on how thick you like it!

Serve with shredded cheese in the bottom of the bowl and tortilla chips. 

Leftover green chili is excellent for huevos rancheros!  Simply warm up some black beans.  Layer beans and shredded cheese on a warm tortilla (flour or corn), fold tortilla in half.  Top with a couple eggs cooked the way you like them and then cover with green chili and more shredded cheese.  Top with sour cream. 
Grilled Pheasant Breast Appetizers

Slice pheasant breasts into strips.  Marinate 30 minutes in a mixture of Worcestershire sauce and cooking oil (half and half).  Grill approximately 3½  minutes on a side. 

Pheasant Tikka Masala

Pheasant Tikka

½ t ground cumin

½ t ground coriander

¼ t cayenne pepper

1 t table salt

6 pheasant breast halves, boneless and skinless

1 cup plain yogurt

2 T vegetable oil

2 medium garlic cloves, minced or pressed

1 T grated fresh ginger

Masala Sauce

3 T vegetable oil

1 medium onion, diced fine

2 medium garlic cloves, minced or pressed

2 t grated fresh ginger

1 serrano chili, ribs and seeds removed, flesh minced  (leaves ribs and seeds for spicier dish)

1 T tomato paste

1 T garam masala

1 28 oz can crushed tomatoes

2 t sugar

½ t table salt

2/3 cup heavy cream

¼ cup chopped fresh cilantro leaves

1.  For the pheasant:  Combine spices in small bowl.  Sprinkle both sides of the breasts.  Place on plate, cover and refrigerate for 30 minutes to an hour.  In large bowl whisk together yogurt, ginger, oil and garlic; set aside.

2.  For the sauce:  Heat oil in large dutch oven over medium heat until shimmering.  Add onion and cook, stirring frequently until light golden, about 8-10 minutes.  Add garlic, ginger, chile, tomato paste, and garam masala; cook, stirring frequently, until fragrant, about 3 minutes.  Add crushed tomatoes, sugar and salt; bring to a boil.  Reduce heat, cover and simmer for 15 minutes, stirring occasionally.  Stir in cream and return to simmer.  Remove from heat and cover to keep warm.

3.  While sauce simmers, heat broiler.  Dip pheasant into yogurt mixture (should be coated with a thick layer) and arrange on a wire rack set in a foil lined baking sheet.  Broil 6 inches from heat until exterior is slightly charred in spots, 10-18 minutes, flipping once.
4.  Let pheasant rest 5 minutes, then cut into 1 inch chunks and stir into warm sauce.  Stir in cilantro and serve over basmati rice.

