














Still others find it quicker and easier to skin game
birds. Loosen the skin from in front and back of the legs.
Cut the skin over the breast and up the back of the bird if
necessary. A couple of firm yanks will separate the skin
from the bird. Skinning is more difficult if the bird has
been shot up or chewed by a dog.

Now cut off the head, feet and wing tips. Scrub the
bird in a pan of cool water or under running water. Drain.
Leave whole or cut into pieces. Refrigerate and cook as
you would chicken.

Smothered Pheasant

1 pheasant, cut in pieces 1 teaspoon paprika
1/2 cup flour 1/4 cup fat
1/2 teaspoon salt 1 cup light cream

1/8 teaspoon pepper

Dip the pieces of pheasant in flour seasoned with salt,
pepper and paprika. Brown in fat in heavy skillet. Add
cream. Cover and simmer for 1 1/2 hours or bake in a
325° oven until pheasant is tender. Serve with gravy
made from cream in pan. Makes 4 servings.

Roast Pheasant

1 young pheasant 1 slice lemon

Salt and pepper 4 bacon slices

1 bay leaf 1 onion, sliced

1 clove garlic, crushed 1 can mushrooms
Few celery leaves 1 cup chicken broth

Sprinkle pheasant inside and out with salt and pepper.
Place bay leaf, garlic, celery leaves and lemon slice in
body cavity. Tie legs together and turn wings under.
Cover the breast with bacon slices or cheesecloth soaked
in melted butter. Put in shallow pan breast side up. Ar-
range onion and mushrooms around the bird. Pour chicken
broth over pheasant and roast in 350° oven for 1 1/2 to
2 hours. Baste frequently.
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Baked Pheasant Loaf

4 cups ground cooked 1 1/2 teaspoon salt
pheasant 1 small onion, chopped

1 cup milk 2 eggs, beaten

1 cup chicken broth 2 cups soft bread crumbs

Mix ingredients together lightly with a fork. Pour into
greased loaf pan and bake at 375° for 1 hour. Slice and
serve hot or cold. Garnish with sliced tomatoes or
parsley.

Wild Goose with Apricot Stuffing

1 young wild goose 1 cup chopped dried apricots
Juice of 1 lemon 3 cups soft bread crumbs
Salt and pepper 1/2 teaspoon salt

1/4 cup butter 1/8 teaspoon pepper

1/4 cup chopped onion 4 to 6 slices bacon

1 cup chopped tart apple Bacon drippings

Sprinkle goose inside and out with lemon juice, salt,
and pepper. Melt butter in a large saucepan. Add onion
and cook until tender. Stir in apple, apricots, bread
crumbs, salt and pepper. Spoon stuffing lightly into
cavity. Close opening with skewers and string. Cover
breast with bacon slices and cheesecloth soaked in bacon
drippings. Place goose, breast up, on rack in roasting
pan. Roast in 3259 oven for 2 1/2 to 3 hours. Baste fre-
quently with pan drippings. If age of goose is uncertain,
pour 1 cup water into pan and cover during the last hour
of cooking.

Roast Wild Duck

1 young duck 2 teaspoons salt
2 cups quartered apples 1/4 teaspoon pepper
1 slice onion 1 cup orange juice

Fill cavity of duck with peeled quartered apples. Close
with skewers and tie legs and wings close to body. Rub
duck with slice of onion, then with salt and pepper.
Roast uncovered in a 325° oven for 1 1/2 to 2 hours.
Baste every 10 minutes with orange juice.
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Barbecued Duck

2 large wild ducks 2 tablespoons catsup
4 teaspoons lemon juice 1 tablespoon butter, melted
1 teaspoon Worcestershire 1 teaspoon salt

sauce 1 teaspoon paprika

Place ducks in shallow pan in 325° oven. Combine other
ingredients to use for basting. Roast 15 minutes then
baste every 15 minutes. Total cooking time, 2 to 2 1/2
hours.

Baked Prairie Chicken

1 prairie chicken 1/2 teaspoon savory
1/4 cup flour Dash of thyme and basil
1/2 teaspdon salt 1 slice bacon

1/4 teaspoon white pepper 1/4 cup butter

Dredge bird with flour, salt, pepper and savory. Sprinkle
thyme and basil on strip of bacon, roll up and fasten with
toothpick. Place bacon roll in body cavity and close the
opening. Brown bird in melted butter in skillet. Transfer
to baking dish. Cover and bake in 325° oven for 60 min-
utes or until tender. Make gravy with milk or light cream
if desired.
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Braised Quail

4 quail 1 can condensed cream of
Salt, pepper and flour celery soup

1/4 cup bacon drippings 1/2 cup chopped onion

1/2 cup milk 1/4 teaspoon caraway seeds

Sprinkle quail with salt, pepper and flour. Brown on all
sides in bacon drippings in skillet. Add milk, soup,
onion and caraway seeds. Cover and cook over low heat
for 30 minutes, or until tender. Baste frequently with
drippings in pan. Makes 4 servings.
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Hunting, transporting and storing of game meats is
governed by state regulations. These should be observed
whenever game is handled. In Nebraska, frozen game
must be used within a specified time. Large game such
as deer or antelope should be used by December 31 of the
following year in which it was killed. Small game such
as pheasant and water fowl should be used within 90 days
following the end of the hunting season.
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