Recipes from Gary’s Kitchen Tested and Tasted with Good Wine!

BAKED DUCK BREASTS
4 duck breasts, filleted
1 ½ sticks butter (no substitute)
4 bay leaves
1 tablespoon poultry seasoning
1 tablespoon dried chives
1 tablespoon parsley flakes
½ teaspoon garlic salt
Black pepper to taste
Dash of cinnamon
Fillet the breasts out of 4 ducks and wash thoroughly. Line a baking dish or
pan with aluminum foil; leave enough foil to seal with the ingredients
added. Cut butter into chunks and distribute evenly over ducks. Place a bay
leaf on each fillet. Sprinkle remaining ingredients on top of the duck
breasts. Close foil securely and bake at 350 degrees for 1 hour 15 minutes
or until tender. Remove bay leaf before serving. Serve with orange sauce.
ORANGE SAUCE
1 cup orange juice
¼ cup sugar
1 teaspoon nutmeg
1 tablespoon cornstarch
In a medium saucepan, combine orange juice, sugar and nutmeg. Bring to a
rolling boil, add cornstarch and stir constantly until thickened. Remove
from heat and serve over duck fillets.

WILD TURKEY TENDERS
1 egg
1 tablespoon water
1 pound wild turkey breast, cut into 1-inch strips
1 cup all-purpose flour
½ cup canola oil
Salt & black pepper to taste
Beat egg with water. Dredge turkey strips in flour, dip in egg, then again
in flour. Fry in oil in a cast iron skillet until brown and tender. Season
with salt and black pepper. Do not overcook. Serve immediately.
Tip: If the turkey is not tender, cover and steam a few minutes after you
have browned the strips. The turkey will not be as crisp, but steaming will
tenderize a tough bird.
VENISON LOIN STEAKS WITH RASPBERRY SAUCE
1 pound loin steaks
1/3 cup Dale's Steak Seasoning
1/3 cup water
½ stick margarine or butter
1 garlic clove, minced
½ cup raspberry jam
Marinate loin in Dales Steak Seasoning and water; drain. Melt the margarine
and add garlic. Sauté briefly. Add loin and cook to desired doneness. Remove
loin and de-glaze pan with jam. Serve as sauce for dipping loin.

