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Dear Reader,

If you’re looking for the definitive guide on how to cook anything with fur, fins and 

feathers, this isn’t it. It is, however, a collection of my personal favorite recipes that 

I depend on to make my game and fish taste their best without a great deal of fuss. 

Too many hunters and anglers have decided that fish tastes, well, “fishy” and game 

tastes “gamey”. I strongly disagree. When handled properly, fish and game make for 

exceptional table fare. If your duck tastes like liver, don’t blame the duck.

Some of the recipes take longer to cook than others. If you’re like me, you’ll use the 

short ones more often and perhaps never even consider tackling some of the more 

complicated recipes. I don’t blame you. As much as I like to cook, I’d much rather be 

outside than in the kitchen. Of course, if your kitchen happens to be in middle of the 

woods, equipped with a propane grill, a flat rock and a sharp knife, all the better.

Some folks cook their fish and game using the same recipe, or maybe a few different 

recipes, every time. “Hey, I like it fried. Why mess with it?” I hear you. Keep on frying. But 

wouldn’t you like to at least try a bite of Venison with Balsamic Berry Sauce? There are 

others who have never eaten a piece of red meat cooked any way other than well-done. 

It’s the way they were raised and, by golly, there’s just no reason to eat “raw” meat. If 

you can’t take fifteen seconds out of the rest of your life and try a piece of perfectly 

cooked elk or venison steak, then you don’t want this book. I don’t care which recipe or 

sauce you choose from this book, if the particular cut of meat is cooked well-done, it’s 

not going to taste like mine.

Don’t limit your recipe search to a specific animal. Most recipes for duck, for instance, 

will work for any waterfowl or antlered game. The only difference will be cooking time, 

depending on the thickness of the meat. If you’re looking for a widgeon recipe and all 

you can find are recipes for mallard, you’re good. Use the mallard recipe and just don’t 

cook it quite as long, since it’s a smaller bird. If it works on walleye, it’ll work with any 

other mild, white, flaky fish.

Enjoy!
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BRAISED RABBIT WITH PEARS (4 SERVINGS)

Cooked properly, rabbits are moist, delicate and meaty. You can substitute rabbit for just 

about any recipe that calls for chicken. As a rule, younger rabbits are better table fare 

than older ones. I’ve had the best luck braising cut-up rabbits, usually with some kind of 

wine. The following recipe is a good example.

1. Season rabbit pieces and dust lightly with flour. Heat oil in a large skillet over medium-

high heat. Add onion and sauté for 3-4 minutes. Add rabbit pieces and brown each 

evenly. Add wine, broth, vinegar, sugar, bay leaves, rosemary and salt. Bring to a boil, 

then reduce heat to low. Cover and simmer for 1.5 hours or until rabbit pieces are 

tender and can be pulled away from the bone with little pressure.

2. Add pears to the pan, cover and simmer for 30 minutes more. Remove rabbit and 

pears and arrange on plates. Remove bay leaves and rosemary from pan. Whisk in 

butter until melted and spoon sauce over rabbit.

• 3 young rabbits, each cut into 6 to 8 pieces

• Salt and freshly ground pepper

• ½ cup all-purpose flour

• 3 tablespoons olive oil

• 1 medium onion, finely diced

• 3 cups dry red wine

• 1 cup chicken broth

• 2 tablespoons balsamic vinegar

• 1 tablespoon brown sugar

• 2 bay leaves

• 2 sprigs fresh rosemary

• ½ teaspoon salt

• 2 firm, slightly not-quite-ripe pears; skin 

removed, cored and halved

• 3 tablespoons chilled butter

SMALL GAME

DOVE BROCHETTE (4 SERVINGS)

If you overcook your doves, they’ll taste livery and gamey. Cook them just right, and 

they’re tender and delicious.

1. Combine Worcestershire sauce and next 8 ingredients and stir to blend. Place dove 

breasts in a non-reactive container and pour half of the mixture over. Toss to coat 

doves, cover and refrigerate for 2-4 hours.

2. Place potatoes in a microwave-safe bowl with ⅓ cup water. Cover with plastic wrap 

or paper towel and cook on high for 12 minutes. Place in cold water to cool and then 

drain thoroughly.

3. Place peppers, onion, potatoes and mushrooms in a bowl and lightly coat with 

olive oil, salt and pepper. Place alternating pieces of dove, pepper, onion, potato 

and mushrooms on skewers and grill over medium-high heat until doves are rare to 

medium-rare, about 4-5 minutes total cooking time. Serve with reserved marinade 

for dipping.

• 12-16 doves, breasts only (will yield 24-32 dove 

breast halves)

• ¼ cup Worcestershire sauce

• ⅔ cup prepared barbecue sauce

• ¼ cup olive oil

• 1 tablespoon dried oregano leaves

• 3 tablespoons lemon juice

• 3 garlic cloves, minced

• ½ teaspoon freshly ground black pepper

• 1 tablespoon sugar

• ¼ cup water

• 2 bell peppers, any color, cut into 1 to 2-inch 

squares

• 1 large onion, cut into 1/2-inch pieces

• 24 small red “creamer” potatoes

• 8 medium mushrooms

• Olive oil

• Salt and pepper

• Wooden or metal skewers

SMALL GAME
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DOVE LETTUCE WRAPS (4-6 SERVINGS)

When choosing heads of lettuce for this recipe, look for large, loose heads that can be 

broken apart easily. Since the idea is to keep the lettuce leaves intact, it will take about 1 

head of lettuce for every 2 people. Obviously, you’ll want to save the remaining unused 

lettuce pieces for salads and sandwiches.

1. To prepare lettuce cups, remove the stem end of the lettuce head. Carefully peel 

individual lettuce leaves away, starting at the stem end. You don’t need full leaves for 

wraps, smaller pieces will work as well. If desired, trim ragged lettuce edges up with 

kitchen scissors.

2. Heat vegetable and sesame oils in a large skillet or wok over medium-high heat. Add 

onions, bell pepper, garlic and ginger root. Stir-fry for 2 minutes. Add dove meat 

and stir-fry for 2 minutes more. Add soy sauce, rice vinegar, cooked rice and water 

chestnuts. Stir-fry until mixture is warmed throughout. Transfer to a medium bowl.

3. To serve, place lettuce cups on a plate. Guests make their own lettuce wraps by 

first spreading a thin layer of hoisin sauce in the center of a lettuce cup. Then add a 

spoonful or two of the dove mixture and, if desired, a drop or two of the chili sauce.

• 2-3 heads of Iceberg lettuce

• 2 tablespoons peanut or vegetable oil

• 1 teaspoon sesame oil

• 6 green onions, white and green part, minced

• ½ red bell pepper, finely diced

• 3 garlic cloves, minced

• 1 tablespoon ginger root, peeled and minced

• 1½ cups skinless dove breast fillets, chopped

• 3 tablespoons soy sauce

• 2 tablespoons rice vinegar

• 1½ cups cooked rice

• 1 (8 oz.) can water chestnuts, chopped

• 1 jar hoisin sauce

• Asian chili sauce (Sriracha)

SMALL GAME

DOVE RAVIOLI WITH
TOMATO-BASIL VINAIGRETTE (4 SERVINGS)

Don’t let the name of this recipe scare you off. It’s much easier than it may sound and a 

great way to stretch your doves.

1. Combine chopped dove with next 4 ingredients. To make ravioli, place one won ton 

wrapper on a flat surface and spread a thin layer of the corn starch mixture around the 

outside edges. Place a small blob of filling in the center of the disc, about the diameter 

of a 50-cent piece and about ¼-inch high. Place a second wonton wrapper on top of 

the filling and gently press the edges of the top wrapper onto the moistened edges of 

the bottom wrapper. Place the finished raviolis into a gently boiling pot of lightly salted 

water. Use plenty of water and don’t crowd the pot with too many ravioli at a time. 

Cook for 3-4 minutes or until raviolis are tender and translucent.

2. To prepare vinaigrette, whisk the first 3 ingredients together in a medium bowl. Slowly 

add oil while whisking. Whisk in tomato and basil and season with salt and pepper. To 

serve, place 8-10 raviolis on a plate and spoon room temperature sauce over.

• 10 to 12 dove breast half fillets, cooked rare and 

chopped

• ¾ cup Monterey Jack cheese, grated

• 2 garlic cloves, minced

• 1 tablespoon dried Italian seasoning

• ¼ cup seasoned breadcrumbs

• 40 round wonton wrappers

• ¼ cup corn starch mixed with equal part cold water

VINAIGRETTE
• ¼ cup white wine vinegar

• 1 teaspoon Dijon mustard

• 1 teaspoon granulated sugar

• ½ cup olive oil

• 1 cup ripe tomato, chopped

• ¼ cup fresh basil, chopped

• Salt and pepper

SMALL GAME
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EASY CAESAR SALAD WITH PHEASANT 
(4 SERVINGS)

Making your own Caesar dressing takes less than a minute in a blender and tastes way 

better than store-bought.

1. Add all dressing ingredients except oil to a food processor or blender and pulse for 

30 second or until mixture is smooth. While motor is running, add oil in a thin stream 

until emulsified. Taste and adjust flavors to suit your palate.

2. Toss all ingredients in a large bowl with half of the dressing. Add additional dressing 

as needed and serve immediately.

DRESSING

ORANGE SAUCE
Easy dipping sauce for cooked small game. Combine all ingredients and serve warm or cold.

• 1 egg

• 1 teaspoon anchovy paste

• 1 lemon, juice only

• 1 teaspoon balsamic vinegar

• ½ teaspoon Dijon mustard

• 2 garlic cloves

• 1 teaspoon Worcestershire sauce

• ⅔ cup olive oil

• ⅓ cup orange juice concentrate, thawed

• ¼ cup ponzu sauce (or substitute soy sauce)

• 3 tablespoons rice vinegar

• Asian chili sauce to taste (or substitute 

any vinegar-based hot sauce)

• 2 heads chopped romaine lettuce, outside 

leaves removed

• ½ cup shredded parmesan cheese

• 1 cup croutons

• ¼ cup black olives, chopped

• 2 cups cooked pheasant meat

SMALL GAME

FRIED QUAIL WITH CHIPOTLE CREAM SAUCE 
(4 SERVINGS)

In many parts of the country, just about any sauce is referred to as “gravy”. It doesn’t 

matter that the gravy is actually a reduction of port wine, fresh berries and shallot, 

finished silky-smooth with a touch of butter… it’s still gravy. This simple gravy takes 

on some smoky-hot Southwestern flavors from chipotle peppers. Use the chipotles 

sparingly. You can always add more if it’s not quite hot enough. You’ll find them in a 

small can (packed in adobo sauce – also spicy) in the Hispanic section of your market.

I like to serve this dish with well-seasoned rice and fresh corn. By the way, quail really 

must be eaten with your hands. I don’t care what Martha Stewart says.

1. Combine quail, buttermilk and garlic in a bowl. Refrigerate for 1 hour. Combine flour 

with next 5 ingredients.

2. Blend sour cream, heavy cream and chipotles. Let stand for 15 minutes at room 

temperature before serving.

3. Remove quail from buttermilk. Dredge in seasoned flour and fry in oil heated to 360°-

375° for about 5-6 minutes or until golden brown. Drain on paper towels. Serve with 

sauce on the side for dipping.

• 8 quail, split in half

• 2 cups buttermilk

• 10 garlic cloves, minced

• 4 cups all-purpose flour

• 2 tablespoons chili powder

• 2 tablespoons onion powder

• 2 teaspoons salt (I prefer sea salt or kosher salt)

• 1 teaspoon black pepper

• 1 teaspoon cayenne pepper

• Peanut oil for deep-frying

• ⅔ cup sour cream

• ½ cup heavy cream

• 2 tablespoons chipotle chilies in adobo sauce, 

minced

SMALL GAME
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ONE-SKILLET PHEASANT BREASTS (4 SERVINGS)

It’s always a good thing when you can cook a delicious meal in a single pan in about 15 

minutes from start to finish.

1. Rub meat with 2 tablespoons olive oil and season with salt and pepper. Heat 1 

tablespoon oil in a large skillet over medium-high heat. Add meat and lightly brown 

on both sides. Add garlic and next 5 ingredients. Cook for 2-3 minutes. Remove 

pheasant when just cooked and keep warm.

2. Whisk in remaining oil. Add olives, tomato and basil and season with salt and pepper 

to taste. Spoon tomato mixture over cooked breasts and top with cheese.

• 4 to 6 boneless pheasant breasts, skin on or off

• ¼ cup olive oil

• Salt and pepper

• 2 cloves garlic, minced

• 3 tablespoons onion, finely diced

• 2 tablespoons capers

• 1 teaspoon Dijon mustard

• ¼ cup rice or white wine vinegar

• Pinch of sugar

• ¼ cup black olives, chopped

• 1 cup small tomatoes, quartered

• ¼ cup fresh basil or parsley leaves, chopped

• ⅓ cup shredded parmesan cheese

SMALL GAME

ORANGE MARINATED SMOKED QUAIL
(4 SERVINGS)

If you don’t have access to a smoker, use a low-temp grill and keep the quail away from 

the heat source.

1. Combine marinade ingredients in a non-reactive bowl. Add quail and toss to coat. 

Cover and refrigerate for 2-3 hours (overnight is ok, too), turning often. Remove from 

marinade and smoke in a medium-hot smoker (+/- 225°) for about 1 hour or until 

quail is just cooked and still just a little pink at the thigh joint.

• 8 quail, skin intact

MARINADE
• ½ cup orange juice concentrate

• ½ cup soy sauce

• 3 garlic cloves, minced

• ¼ cup brown sugar

• ¼ cup olive oil

• 1 tablespoon cracked black pepper

• 2 green onions, chopped

SMALL GAME
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PAN-ROASTED QUAIL WITH 
LEMON VINAIGRETTE (4 SERVINGS)

Most of the guys that I hunt with can easily chow down four or five quail. If you’re having 

the boss over for dinner, two quail on each plate is probably proper, but I always have 

extras in the kitchen for those who aren’t too concerned with social etiquette... which 

would be anyone I know.

1. Season quail inside and out with salt and pepper.

2. In a bowl, whisk together lemon juice, mustard, kosher or sea salt, pepper and sugar. 

While whisking, add olive oil in a very thin stream until emulsified. Divide in half.

3. Place quail in a bowl with half of the lemon vinaigrette, toss and refrigerate for 2 

hours. Remove from refrigerator and drain, but do not pat dry.

4. Preheat oven to 400°. Heat a large oven-safe skillet over medium-high heat, add quail 

and lightly brown on both sides, about 2 minutes per side. Place the skillet with the 

quail arranged breast side up in the preheated oven and roast for 4 minutes more or 

until thigh joint is almost cooked and still a little pink.

5. Add reserved vinaigrette to skillet to warm. Place quail on plates and spoon 

vinaigrette over.

• 8 quail, skin on or off

• Salt and pepper

• ¼ cup freshly squeezed lemon juice

• ½ teaspoon Dijon mustard

• ½ teaspoon kosher or sea salt

• ¼ teaspoon freshly ground black pepper

• ½ teaspoon sugar

• ½ cup extra-virgin olive oil

• Lemon wedges for serving

SMALL GAME

PHEASANT COBB SALAD WITH
GREEN GODDESS DRESSING  (4 SERVINGS)

Whatever became of Green Goddess Dressing? You can’t find it at the grocery store. 

Something’s fishy and it’s not the anchovy in the Green Goddess Dressing. Since you 

can’t buy the stuff, here’s a simple way to make it and serve with a delicious pheasant 

breast salad.

1. Blend dressing ingredients together in a bowl or, for a greener color, blended in a 

blender or food processor.

2. Rub pheasant breasts with olive oil, Italian seasoning and salt and pepper. Grill or cook 

in a lightly oiled pan until just cooked. Allow to cool and chop into 1/2-inch cubes. 

Combine iceberg and romaine lettuces and arrange on four plates. Arrange remaining 

ingredients in mounds or rows on top of the lettuce. Serve with dressing on the side.

• 4 pheasant breast half fillets, skinned

• 2 tablespoons olive oil

• 1 tablespoon Italian seasoning

• Salt and pepper

• 4 hard boiled eggs, shelled and roughly chopped

• 1½ cups cheddar cheese, cut into small cubes

• 1½ cups Swiss cheese, cut into small cubes

• 8 strips crispy bacon, chopped

• 2 cups tomato, seeded and diced

• ½ cup red onion, diced

• 2 cups cucumber, peeled, seeded and diced

• 1 large head iceberg lettuce, chopped

• 1 head romaine lettuce (outer leaves removed), 

chopped

GREEN GODDESS DRESSING
• 2 cups mayonnaise

• 4 anchovy fillets, minced

• 2 green onions, chopped

• ⅓ cup chopped fresh parsley

• 1 tablespoon tarragon vinegar

• 1 teaspoon chopped fresh tarragon

SMALL GAME
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QUAIL WONTONS (6-8 SERVINGS/25 WONTONS)

If it’s crispy, it’s fried. Take some chopped up quail breast, throw in a few other 

ingredients, wrap it all up in a wonton wrapper, and fry it until it’s golden brown and 

crunchy. This recipe is also a great way to use slow-roasted pulled turkey thigh meat.

1. Heat oil in wok or skillet over medium-high heat. Add quail and stir fry until lightly 

browned. Add remaining ingredients except cheese and stir fry for 2 minutes. Transfer 

all to a bowl and allow to cool.

2. Chop mixture into pea-sized pieces (or pulse in a food processor). Stir in cheese. 

Lay wonton wrappers on a flat surface. Press together about 1 teaspoon of the quail 

mixture on the center of each wrapper. Wet the edges of each wrapper with the 

cornstarch mixture. Fold wrapper in a triangle, pressing down around the filling and 

sealing the edges with your fingers.

3. Carefully place wontons, one or two at a time, into hot (360°) oil until golden brown. 

Drain on paper towels and season with salt while hot.

• 2 tablespoons peanut or vegetable oil

• 1½ cups chopped quail breast, skin removed

• 3 green onions, minced

• 2 garlic cloves, minced

• 1 teaspoon fresh ginger root, peeled & minced

• 3 tablespoons soy sauce

• ⅛ teaspoon sesame oil

• ½ teaspoon red chili flakes

• ⅓ cup jack cheese

• 25 wonton wrappers

• 2 tablespoons corn starch mixed with ¼ cup 

cold water

• Oil for frying

• Salt

SMALL GAME

SPICY DOVE ON TOMATO (4-6 SERVINGS)

I really do understand. If you soak your dove breasts in teriyaki sauce, wrap them in 

bacon and jalapeño pepper and slap them on the grill, they taste great. Just this once, 

I want you to try something a little different. This appetizer preparation is spicy, cool, 

cheesy and juicy – all in the same bite. Ideally, the doves should be blackened in a 

screaming hot cast iron skillet, but not past medium-rare.

1. Toss doves in olive oil and then season liberally with Cajun seasoning. Heat a heavy 

duty pan on high heat until very hot. Add dove breasts and cook on each side until 

well-browned, but not cooked past rare to medium-rare.

2. Remove doves from pan and allow to cool. Slice tomatoes into 20 slices. Place cooked 

dove on tomato, top with diced chilies and jack cheese. Place under a preheated 

broiler until cheese is melted and slightly browned.

• 20 dove breast halves, boneless with skin 

removed

• 2-3 tablespoons olive oil

• 3 tablespoons Cajun seasoning (store bought 

or your own mix)

• 1 (4 oz.) can diced fire roasted chilies (Ortega 

type)

• 7 medium-sized firm tomatoes

• 1½ cups shredded jack cheese

BACON TIP
When you wrap chunks or strips of game meats in bacon, 

partially cook the bacon before wrapping. The bacon will be 
crisp faster and the meat won’t overcook.

SMALL GAME
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SPICY STUFFED WILD TURKEY BREAST 
(4-6 SERVINGS)

While living in Arizona, I developed a taste (more like a craving) for Southwestern 

flavors. I like it spicy, but not so hot that my eyes water. Some folks can enjoy a 

habanero pepper or two. I’m not one of them. To butterfly each breast half, place it on a 

flat surface, press down slightly with the palm of your left hand (if you’re right-handed)… 

keep your fingers up and away from the knife blade and slice through the breast 

between your palm and the table along the long edge, but not all of the way through. 

The idea is to make a hinge so that you can open the breast up like a book.

1. Season turkey breasts liberally with salt and pepper. In a bowl, combine remaining 

ingredients except salsa. Place some of the stuffing mixture, about ¼-inch thick, 

evenly on each breast. Starting from one end, roll the breast tightly, tucking in the 

ends with your fingertips as you roll. 

2. Place each breast, seam side down, in a greased shallow baking dish. Cover with lid or 

foil and bake in a 375° oven for 15-20 minutes, depending upon the size of the breasts. 

When cooked, allow the breasts to rest for a few minutes and then slice each into 3 to 

4 sections. Serve with salsa.

• 4 wild turkey breast halves, boneless and 

skinless, butterflied

• Salt and freshly ground black pepper

• 1½ cups jack cheese

• ½ red onion, diced

• 2 limes, juice only

• 4 garlic cloves, minced

• ½ cup seasoned breadcrumbs (or corn meal 

stuffing – my favorite)

• 1 jalapeño pepper, seeded and finely diced

• ½ teaspoon chili powder

• ¼ teaspoon ground cumin

• ½ cup cilantro leaves

• 1 cup tomato salsa

SMALL GAME

WILD TURKEY TAMALES  (16 SMALL TAMALES)

Wow! I know, at first glance, this looks like a real time-consuming recipe, but, assuming 

that you haven’t moved on to the next page, the end result is well worth it. This is a great 

way to get a few others involved in making a giant batch of tamales that you can freeze 

and reheat months later. Get an assembly line going and mass produce tamales with a 

variety of stuffings using just about any type of cooked, shredded game meat like slow-

roasted deer neck and shoulder roasts.

ABOUT THE MASA
To prepare the masa, pick up a bag at the grocery store and follow the directions on 

the bag for tamale dough. I start with 2 cups masa harina flour, ⅔ cup melted Crisco, 1¼ 

cups warm chicken broth and ½ teaspoon salt. Start mixing with a fork, but eventually 

you’ll need to get in there with your hands to make sure it’s thoroughly mixed. The masa 

should be the consistency of moist cookie dough. If it’s too dry, add a little more chicken

broth. Too wet, mix in a little more masa harina flour.

CORN HUSKS
Dried corn husks are available in grocery stores and Hispanic markets. If you can’t find 

them in yours, try it with fresh corn husks or parchment paper cut into a large triangle 

about the size of an outside corn husk.

STUFFING
The following recipe will get you started on your way to tamale greatness, but you really 

should experiment and make up your own signature tamales. One of my favorites is 

mushroom and brie cheese.

• 2 tablespoons vegetable oil

• ⅔ cup onion, diced

• 1 cup fresh tomatillos, quartered (or substitute 

green tomatoes or omit)

• 2 cloves garlic, minced

• 1 jalapeño pepper, seeded and minced

• 1 teaspoon chile powder

• ½ teaspoon ground cumin

• ¼ teaspoon salt

• 2 cups cooked wild turkey breast, cut into ½ 

cubes or shredded

• Moist masa dough, starting with 2 cups masa 

harina flour (see above)

• 16 corn husks, soaked in water for at least 1 hour

• Large pot with lid and steamer basket or 

perforated insert

SMALL GAME
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MASA MAGIC
Try substituting masa harina for flour as a coating for fried fish and 

game. Use as you would the flour, or go with half flour/half masa and 
coat the fish, etc. Your fried fish and game will have a subtle tamale 

flavor. Give it a big squeeze of lime just before serving.

1.  In a large skillet, heat oil over medium heat. Add onion, tomatillos, garlic and jalapeño 

and sauté for 3-4 minutes. Add chile powder, cumin, salt and turkey breast and stir to 

blend flavors. Simmer for 2-3 minutes and then allow to cool.

2. For each tamale, lay the corn husk on a flat surface with the narrow end pointing 

towards you. Take about 2-3 tablespoons of the masa and spread evenly along the 

bottom quarter of the corn husk, about ½-inch from any edge of the husk. In the 

center of the masa, place a few tablespoons of the turkey mixture. Fold the left edge 

over the stuffing. The idea is to surround the stuffing with masa. Fold the right edge 

over and fold the bottom up towards the center.

3. Place in a hot steamer basket with a water level just under the bottom of the basket. 

Place tamales fold-side-down in basket, leaving a little room between each so that 

steam can cook each one. Add water as they steam, if necessary.

4. Tamales will take from 25-40 minutes to steam, depending on how big they are. They 

will be soft, moist and hot when cooked and will firm up as they start to cool.

SMALL GAME
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BASIC BIG GAME STEW (6-8 SERVINGS)

As with any slow-cooked recipe, if the meat’s not tender...keep cooking.  

1. Combine beer with next 3 ingredients in a glass or plastic bowl. Add meat, toss gently, 

cover and refrigerate for 6 to 12 hours. Remove meat from marinade, reserve marinade. 

2. Heat oil in a heavy-duty stockpot over medium-high heat. Add meat and cook until 

browned evenly. Add onion, carrots and celery. Cook for 3 to 5 minutes. Add potatoes, 

reserved marinade, diced tomato and broth. Bring to a boil, then reduce heat to low, 

cover and simmer until meat falls apart when poked with a spoon, about 2 to 3 hours.

• 1 quart game meat; skinned, boned and cut into 

1-inch cubes 

• 1 can or bottle flat beer 

• ¼ cup Worcestershire sauce 

• ⅓ teaspoon freshly ground black pepper 

• 6 garlic cloves, minced 

• 2 tablespoons vegetable oil 

• 1 medium yellow onion, coarsely chopped 

• 2 medium carrots, cut into 1-inch pieces 

• 2 stalks celery, cut into 1-inch pieces

• 2 medium red potatoes, skin-on; diced into 1 

inch cubes 

• 1 14 ½ ounce can diced tomatoes (with juice) 

• 2 quarts beef broth

BIG GAME

DEER STEAKS WITH PLUM 
SWEET & SOUR SAUCE  (4 SERVINGS)

Start with well-trimmed deer hindquarter steaks and don’t overcook them - a simple 

recipe for a successful venison dinner. I prefer to cut venison steaks by starting a cut 

along the grain of the meat, yes along the grain, not across the grain…stay with me. Cut 

the meat into 3 – 4 inch wide strips. Then cut the strips into 3 – 4 ounce pieces, allowing 

2 pieces per serving.

1. Prepare sauce. Combine red wine with next 7 ingredients in a medium saucepan over 

medium-high heat. Reduce liquid to ⅔ cup. Strain liquid to remove solids. Return 

liquid to pan, stir in corn starch mixture and bring to a boil. Remove pan from heat 

when sauce thickens. Season sauce with salt and pepper to taste.

2. Heat oil in a large skillet. Season meat with salt and pepper. Brown on both sides 

until meat is rare to medium-rare. If you overcook it, it’ll be tough and chewy. When 

cooked, spoon sauce over.

BIG GAME

• 8   3 to 4 ounce deer steaks (see above) 

• Olive oil 

• Salt and pepper 

PLUM SWEET AND SOUR SAUCE 
• 3 cups dry red wine 

• ⅓ cup balsamic vinegar 

• ¼ cup light brown sugar, packed 

• 1 shallot, minced (or substitute the white part of 2 

green onions) 

• 1 tablespoon lemon juice 

• 1 teaspoon fresh rosemary leaves, minced 

• 2 firm, but ripe plums – sliced 

• 1 tablespoon pickled ginger (optional, but good) 

• 1 teaspoon corn starch mixed with equal part cold 

water 

• Salt and pepper 
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ELK (OR DEER) WITH RED PEPPER 
SAUCE AND BASIL OIL (6-8 SERVINGS)

1. Sauté the onion in the olive oil over medium heat in a medium saucepan. Add the 

peppers, pepper flakes and vinegar. Cook for 2 minutes more. Cool and puree in a 

blender or food processor. Season with salt and pepper.

2. Add all ingredients to a blender or food processor and process until smooth. Keep at 

room temperature. Whisk vigorously before serving. To serve, spoon some of the red 

sauce on one side of the plate. Spoon some of the green sauce on the other. Place 

some potatoes (or rice, etc.) on the center of the plate and add a few vegetables for 

color. Place cooked meat on top of the potatoes and garnish with something green.

BIG GAME

• 2-2 ½ pounds elk loin or tenderloin, cut across the 

grain into 2 – 3 ounce medallions 

• Salt and pepper

RED PEPPER SAUCE

BASIL OIL

• 1  small onion, cut into medium dice

• 3  tablespoons olive oil

• 1½  cups roasted red bell peppers, do it yourself 

(best) or buy them already roasted

• ½  teaspoon dried red pepper flakes

• ½  teaspoon balsamic vinegar (or substitute red 

wine vinegar)

• Salt and pepper to taste

• 1  handful of fresh basil leaves

• 1  lemon, juice only

• 1  garlic clove, chopped

• ⅔  cups olive oil (extra virgin works best here)

COOKING TIP
If you can’t find fresh basil, use dried basil or fresh parsley. You’ll still 

have a dish with striking presentation and great flavor.

ELK CHILE COLORADO (6 SERVINGS)

Serve in a bowl, topped with onions, cheese and whatever else makes you happy. Spoon 

it into a warm flour tortilla.

1. Place chilies in a small saucepan with 2½ cups water. Bring to a boil, remove from 

heat and steep chilies for 30 minutes. Place softened chilies and about ½ cup of the 

liquid in a food processor or blender. Process until smooth, adding additional liquid if 

necessary to puree. Pass mixture through a strainer to remove seeds and any bits of 

skin.

2. Heat oil in a large saucepan over medium-high heat. Add meat and brown evenly.

3. Add onion, peppers and garlic and cook until onions are translucent.

4. Add tomatoes, canned chilies, oregano, beef broth and processed chilies. Cover and 

bring to a boil. Reduce heat to low and simmer for 2 hours or until meat is tender. 

While cooking, make sure that there is always enough liquid to barely cover meat. 

When done, season to taste with salt and pepper.

• 6 to 8 New Mexico dry chilies, washed and 

stems removed

• 2 lbs. elk meat cut into 1-inch cubes

• 1 large onion, chopped

• 2 Anaheim peppers, chopped

• 6 garlic cloves, finely minced

• 1 (28 oz.) can tomatoes, diced

• 2 (7 oz. each) cans whole mild green (Anaheim) 

chilies, chopped

• ½ teaspoon dried oregano leaves

• 2 cups beef broth

• Salt and pepper to taste

• Flour tortillas, warm

• Shredded cheese

• Salsa

• Shredded lettuce

BIG GAME
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ELK WITH BARLEY SOUP (6-8 SERVINGS)

One of the reasons that I look forward to cold weather is so I can enjoy a steaming bowl 

of soup. I cannot overemphasize how much better the soup will taste if you make your 

own broth or stock from the carcasses and trim of your animals. Roast them with some 

vegetables and throw everything into a pot. Cover it with water, bring to a boil and sim-

mer, uncovered, for 5 to 6 hours or, better yet, overnight. Save the liquid and discard the 

rest. This recipe calls for onions, carrots and celery, but you can use whatever vegetables 

you have lying around. If you can’t find barley, use rice, pasta or potatoes. I like to serve 

it with homemade croutons topped with some melted bleu cheese.

1. Season meat liberally with salt and pepper. Heat oil in a large stock pot over medium-

high heat, add meat and brown evenly. Add onion, celery, carrots and garlic. Cook 

5 minutes or until onions are translucent. Add broth and rosemary and cook over 

medium heat until meat is soft. Depending on the cut of meat, it may take an hour or 

two. Remove rosemary and stir in barley. Serve with warm bread or croutons.

• 2 lbs. elk meat, trimmed and cut into 1-inch 

cubes

• Salt and pepper

• 2 tablespoons vegetable oil

• 1 large onion, diced

• 4 stalks celery, diced

• 3 carrots, diced

• 4 garlic cloves, minced

• 2 quarts game broth or beef broth

• 2 sprigs fresh rosemary (optional)

• 3 cups cooked barley (prepare as per package)

BIG GAME

ELK WITH BLACKBERRY CHIPOTLE SAUCE 
(4 SERVINGS)

Sweet, sour and spicy – a great combination for any dark-fleshed game. Play around with 

the final flavor of the sauce. You may like yours a little more spicy. Don’t drown them in 

sauce. Just a drizzle or two will do. You can buy chipotle peppers in a can. They’re hot, 

but not quite as hot as the adobo sauce they’re packed in. You can also purchase dried 

chipotle peppers and reconstitute them in hot water for about 30 minutes. Drain and 

chop. In a pinch, a splash or two of Chipotle flavored Tabasco will work.

1. Prepare sauce. Heat oil in a saucepan over medium heat. Add onion and cook, stirring 

often, until onion is translucent. Add garlic and cook for 2 minutes more. Add vinegar, 

wine, preserves and chipotle. Increase heat to medium-high and bring to a boil. 

Reduce heat to medium and simmer until liquid is reduced to about 1/3 cup. While 

continuing to reduce sauce, stir in cornstarch mixture until thickened. Season with salt 

and pepper.

2. Rub elk with olive oil, salt and pepper. Grill, broil or pan sear until browned on the 

outside, but not cooked past medium-rare on the inside. Allow to rest for few minutes 

after cooking. Spoon sauce over and garnish with blackberries. 

BIG GAME

• 4 8-ounce elk steaks

• Olive oil

• Salt and pepper

• Fresh blackberries for garnish

BLACKBERRY CHIPOTLE SAUCE
• 1 tablespoon olive oil

• ¼ cup yellow onion, minced

• 2 garlic cloves, minced

• ¼ cup balsamic vinegar

• 1 cup dry red wine

• 1 tablespoon blackberry preserves

• 1 tablespoon chipotle pepper (see above), minced

• 1 teaspoon corn starch mixed with equal part cold 

water

• Salt and pepper
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GRILLED VENISON CHOPS (4 SERVINGS)

Here’s a simple marinade and sauce that can be used with any antlered game. Once 

you have made the marinade, divide it into 2 equal parts and use half for the marinade 

and the other half to drizzle over the chops when plated. For presentation, it’s best to 

“French” the bone by scraping the meaty bits from the exposed few inches with a sharp 

paring knife.

1. Prepare marinade and sauce. In a medium bowl, whisk together all ingredients except 

olive oil. While whisking, add olive oil in a thin stream until emulsified. Divide in half. 

2. Season chops liberally with salt and pepper. Place in a zipper lock bag or other non-

reactive container and add one-half of the marinade. Refrigerate for 4 to 6 hours, 

tossing occasionally. 

3. Remove chops from marinade and shake off excess. Discard marinade. Place on 

a white-hot grill and cook evenly on all sides to desired tenderness. Just before 

removing from the grill, brush chops with some of the reserved marinade.

4. Arrange chops on plates and drizzle additional reserved marinade over. 

BIG GAME

• 12 venison chops • Salt and pepper

MARINADE AND SAUCE
• ⅓ cup seasoned rice vinegar

• 4 garlic cloves, minced

• 2 tablespoons Dijon mustard

• 1 teaspoon honey

• 2 tablespoons capers, drained and rinsed

• ¼ teaspoon kosher salt

• Pinch or two freshly ground black pepper

• ⅔ cup tomato, seeded and diced

• ⅔ cups olive oil

HORSERADISH VENISON BURGER (4 SERVINGS)

Serve with a dollop of your favorite barbecue sauce.

1. Mix venison well with next 8 ingredients. Shape into four patties. Wrap a piece of 

bacon around each patty and secure with toothpick or skewer.

2. Broil, grill or pan-sear each side until done. Melt cheese over top and serve in a bun 

with your choice of condiments.

• 1 pound ground venison

• ¼ cup minced onion

• 1 teaspoon salt

• ½ teaspoon black pepper

• Dash Worcestershire sauce

• 1 tablespoon ketchup

• ½ cup seasoned breadcrumbs

• 1-2 tablespoons prepared horseradish

• ½ teaspoon ground sage

• 4 slices bacon

• 4 slices cheese, your choice

• 4 buns, lettuce and tomato

BIG GAME
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MEXICAN MEATLOAF (6-8 SERVINGS)

If you can’t find chorizo, a spirited sausage from south of the border, substitute any 

spicy sausage.

1. Heat oil in a skillet over medium heat and add onion, jalapeño pepper and garlic. 

Sauté until onions are translucent. Allow to cool.

2. In a large bowl, combine tortilla chips with next 8 ingredients and mix well. Add 

venison, beef, chorizo and cooled onion mixture. Mix all ingredients thoroughly with 

your hands.

3. In a lightly oiled loaf pan or baking dish, form into a loaf about 4 inches tall. Bake in a 

preheated 375° oven for 50 minutes or until internal temperature is 155°. Lightly cover 

with foil and allow to rest for 10 minutes before serving.

• 2 tablespoons olive oil

• 1 cup onions, finely diced

• 2 jalapeño peppers, seeded and minced

• 6 garlic cloves, minced

• 1½ cups crushed tortilla chips

• 2 eggs, lightly beaten

• 1 cup tomato salsa (your choice of mild, 

medium or spicy)

• 1½ cups fresh corn kernels

• 1 cup shredded Mexican cheese blend

• 1 teaspoon chili powder

• ½ teaspoon dried oregano

• ¼ teaspoon cumin powder

• 1 teaspoon salt

• 1½ pounds ground venison, elk, etc.

• 1 pound lean ground beef

• ½ pound chorizo sausage, casing removed, 

crumbled

BIG GAME

PAN-SEARED ANTELOPE VENISON WITH 
SPICY ORANGE SAUCE (4 SERVINGS)

Like any other big game animal, antelope should be field-dressed, cooled and processed 

as soon as possible to avoid off-tasting flavors at the dinner table.

1. Season venison with salt and pepper and place in a zipper lock bag. In a small bowl, 

whisk together garlic, lemon juice and soy sauce. While whisking, add olive oil in a thin 

stream until emulsified. Pour mixture into bag with venison, squeeze out air, seal bag 

and shake to coat evenly. Refrigerate for 3 to 6 hours.

2. Remove bag from refrigerator and allow to rest at room temperature for 20 minutes. 

Remove meat from bag and pat dry. Discard marinade.

3. Heat butter in a large skillet over medium-high heat. Add meat and brown evenly on 

both sides. Remove meat when cooked to desired doneness. Gamey flavors will result 

from overcooking. For best results, remove meat while still rare to medium-rare and 

let it rest for several minutes before slicing.

4. Add orange juice concentrate and next 4 ingredients to the skillet and bring to a boil. 

Add chili-garlic sauce to taste and simmer for 3 to 4 minutes while sauce thickens.

5. Slice antelope. Arrange orange segments and venison on 

plates and spoon sauce over.

How you cook the meat isn’t all that critical, as long as you 

don’t cook it past medium-rare. Cut the meat across the 

grain into 2 – 3 ounce medallions and cook quickly. You 

can also use carefully trimmed steak medallions from the 

hindquarter muscles.  If you don’t have an elk in the freezer, 

any hunk of relatively tender meat will do.  

• 1½ to 2 pounds venison loin, tenderloin or 

trimmed hindquarter steaks

• Salt and pepper

• 4 cloves garlic, minced

• 2 tablespoons lemon juice

• ¼ cup soy sauce

• ¼ cup olive oil

• 3 tablespoons butter

• ⅓ cup orange juice concentrate

• ¼ cup orange marmalade

• ½ teaspoon fresh ginger root, peeled and 

minced

• 3 tablespoons rice vinegar

• 1 teaspoon corn starch mixed with cold water

• Asian chili-garlic sauce to taste

• Fresh orange segments

BIG GAME
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VENISON CHEESESTEAK SANDWICH (4 SERVINGS)

1. Season medallions liberally with salt and pepper. Heat olive oil in a large heavy skillet 

or griddle over medium-high heat. Add onions, pepper and garlic. Cook until onions 

are lightly browned. Add mushrooms and sauté with onions and peppers until soft. 

2. Move vegetables over to one side of the skillet and add medallions. Cook meat until 

lightly brown, but not overcooked. Season with a dash or two of Tabasco. 

3. Mound meat into 4 rectangular piles, about the size of the Italian rolls. Top with equal 

portions of the vegetable mixture. Top with 2 slices of cheese for each mound until 

cheese melts. 

4. Using two spatulas, scoop up each portion of meat and vegetables and place in 

Italian rolls.

• 3 cups venison medallions, pounded paper thin 

• Salt and pepper 

• 2 tablespoons olive oil 

• 1 large yellow onion, thinly sliced 

• 1 green bell pepper, thinly sliced 

• 3 garlic cloves, minced 

• 2 cups mushrooms, thinly sliced 

• Dash Tabasco 

• 8 slices provolone cheese 

• 4 Italian rolls, split

BIG GAME

PAN-SEARED VENISON MEDALLIONS
WITH BALSAMIC BERRY SAUCE (4 SERVINGS)

Although the recipe calls for “pan-seared” venison medallions, the medallions can also 

be grilled or broiled as long as you don’t overcook them. When using hindquarter cuts, 

slice the meat with the grain into strips about 4 inches wide. Slice across the grain of 

each piece, about ½-inch wide, to make the medallions.

1. Season meat evenly with salt and pepper. Heat olive oil in a large skillet over medium-

high heat. Add meat and brown on each side, about 1-2 minutes each side, but not 

past rare. Add rosemary, garlic, wine, balsamic vinegar and plum preserves. Remove 

meat after 1 minute and keep warm.

2. Reduce liquid to a few tablespoons. Whisk in chilled butter until melted. Immediately 

remove pan from heat and stir in berries. Spoon sauce onto plate and arrange 

medallions over sauce.

• 2 lbs. well-trimmed venison medallions, about 

4-inches wide by ½-inch thick (see above)

• Salt and pepper

• 2 tablespoons olive oil

• ½ teaspoon fresh rosemary leaves, minced

• 2 cloves garlic, minced

• ¼ cup dry red wine

• ¼ cup balsamic vinegar

• 1 tablespoon plum preserves

• 3 tablespoons chilled butter, cut into pieces

• ¾ cup fresh berries, any kind

THE GRAIN OF GAME MEATS
Just like leaner, tougher cuts of beef, it’s always best 

to slice meat across the grain before serving. This 
cuts across the muscle fibers and results in a much 

more tender piece of meat. If you see “lines” from the 
grain through a slice of game meat, it’s been sliced 

incorrectly. Try this: take a piece of hindquarter steak 
and slice one piece across and another piece with 

the grain. One is chewy, the other is tender.

BIG GAME
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VENISON SKEWER WITH 
SPICY PEANUT SAUCE (6-8 SERVINGS)

This preparation works best with the loins and the thoroughly cleaned and trimmed 

portions of the hindquarters. If your game processor makes a habit of hacking through 

your bone-in hindquarters with a band saw, ask him to stop or find another processor. 

Deer “steaks” should be carefully trimmed of all fat, etc. before slicing. Within each 

hindquarter of the deer is a delectable hunk of meat that will eat like loin if properly 

prepared. If you plan on overcooking your venison beyond medium-rare, you will be 

severely punished.

1. Prepare sauce. Combine all ingredients in a saucepan and bring to a boil. Reduce heat 

to low and simmer for 5 minutes. For a smooth sauce, allow to cool and puree with a 

blender or immersion blender.

2. Slice meat thinly across the grain into 3 to 4-inch strips. Season meat with salt and 

pepper. Thread meat onto skewers. Grill or broil until lightly browned on both sides. 

Drizzle sauce over and top with sesame seeds.

BIG GAME

• 2 pounds trimmed venison loin or trimmed 

hindquarter muscles

• Salt and pepper

• Wooden skewers

• Toasted sesame seeds

SPICY PEANUT SAUCE 
• ½ medium red onion, minced

• 3 garlic cloves, minced

• ½ cup chicken broth

• 2 tablespoons hoisin sauce 

• 1 tablespoon Asian chili-garlic paste 

• 2 tablespoons creamy peanut butter

VENISON MEATBALLS (4 SERVINGS)

Make a big batch and freeze them either cooked or uncooked on a cookie

sheet before vacuum-packaging for later. Makes a great meatball sandwich or

served over pasta with a rich, red sauce.

1. In a medium bowl, combine all ingredients except olive oil. Mix well. Form into golf 

ball-sized meatballs. Heat a thin layer of oil in a large skillet over medium heat. Brown 

meatballs evenly.

• ⅔ pound ground venison

• ⅓ pound ground beef (15-20% fat)

• 3 garlic cloves, minced

• ⅔ cup onion, finely diced

• 2-3 tablespoons prepared horseradish

• ½ cup shredded parmesan cheese

• ½ cup Japanese breadcrumbs (panko)

• ¼ teaspoon salt

• ⅛ teaspoon pepper

• Olive oil

BIG GAME
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WILD PIG, PEPPERS AND BLACK BEANS 
(6 SERVINGS)

Whether you use shoulder, hindquarter or loins, trim as much visible fat as you can from 

the meat before cooking. Wild pig fat is often the cause of unpleasant flavors. The first 

thing I do after trimming the meat is to cut it into cubes, brown it and pour off any fat 

that was rendered while browning.

1. Heat oil in a stockpot over medium heat. Add pig and brown evenly on all sides. 

Pour off any excess liquid rendered during browning. Add beef broth and next four 

ingredients to pot. Bring to boil, cover and simmer for 2-3 hours or until meat breaks 

apart with moderate pressure.

2. Add remaining peppers, chili sauce, soy sauce, black beans and corn starch mixture. 

Bring to a boil, stirring often to thicken. Stir in lime juice.

3. Place a mound of rice in bowls and spoon pig over. Top with green onions and 

peanuts.

• 2½-3 lbs. wild pig shoulder, hindquarter or loin 

meat, trimmed and cut into 1-2 inch cubes

• 3 tablespoons vegetable oil

• 2 quarts beef broth

• 1 medium yellow onion, thinly sliced

• 3 stalks celery, sliced diagonally

• 6 garlic cloves, thinly sliced

• 2 small hot peppers (jalapeño, serrano, Thai, 

etc.) seeded and minced

• 2 cups bell peppers or any sweet peppers, 

sliced or roughly chopped

• 1 tablespoon Asian chili sauce (Sriracha, etc.)

• ¼ cup soy sauce

• 1½ cups cooked black beans

• 1 tablespoon corn starch mixed with equal part 

cold water.

• 2 tablespoons freshly squeezed lime juice

• 4 green onions, shredded

• ¼ cup dry roasted peanuts, chopped

• Warm steamed rice

BIG GAME

VENISON, MUSHROOM AND 
BLEU CHEESE BURGER (4 LARGE BURGERS)

Complaints are common about the lack of flavor from ground venison. The meat is very 

lean and can suffer miserably from overcooking. I often add some ground fatty meat to 

my ground venison to add flavor and moisture. In this instance, I have used a creamy 

cheese, onions and mushrooms for flavor. While most of us prefer to have our meat 

ground for us by a game processor shortly after harvest, you’ll discover that freshly 

ground meat tastes better than previously ground and then frozen burger. You can also 

trim up hunks of meat, freeze it and then thaw and grind into burger before cooking.

1. Melt butter in a medium skillet over medium heat. Add onion and garlic until onions 

are translucent. Stir in mushrooms and sauté until soft. Transfer to a medium bowl and 

allow to cool.

2. Add ground venison, bleu cheese, breadcrumbs, salt and pepper and mix well with 

your hands to blend. Form into four large patties.

3. Grill, pan-fry or broil patties until browned. Add to bun with lettuce, tomato and your 

choice of other condiments.

• 1½ pounds ground venison

• 2 tablespoons butter

• 2 cloves garlic, minced

• 1 medium onion, finely diced

• 2 cups mushrooms, coarsely chopped

• ½ cup bleu cheese crumbles

• 2 tablespoons breadcrumbs

• Salt and pepper

• 4 burger buns

• 4 lettuce leaves

• 4 slices tomato

BIG GAME
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BLACK AND BLUE DUCK (4 SERVINGS)

There’s a style of steak called “black and blue” or “Pittsburgh rare”. First rubbed with 

seasoning, which aids in blackening, the meat is seared on the outside and rare (“blue”) 

on the inside. Topped with bleu cheese, sautéed onions and diced tomato, this dish is 

long on flavor. This dish is best prepared outside since the pan is hot and smoky. Be 

careful not to breathe in the fumes from the searing meat since the seasoning contains 

cayenne pepper which makes it a little harder to breathe.

1. Heat a cast iron or other heavy skillet over high heat for at least 15 minutes. Combine 

steak seasoning, paprika and cayenne pepper. Rub mixture evenly over duck breasts. 

Brush seasoned breasts with butter.

2. Add duck breasts and onion to pan. Leave breasts in pan until dark brown on each 

side, but not past rare in the center.

3. Arrange three breast halves on each plate. Top with cooked onions, bleu cheese 

crumbles and diced tomato.

• 6-8 duck breast fillet halves

• 2 tablespoons coarse steak seasoning, your 

favorite

• 1 teaspoon paprika

• ⅛ teaspoon cayenne pepper

• ¼ cup melted butter

• 1 large onion, cut into thin rings

• ⅓ cup crumbled bleu cheese

• 1 cup fresh tomato, seeded and diced

DUCK PARTS
Do you cook whole body ducks or do you cook your 
ducks in parts? When you cook them whole until the 

breasts are cooked perfectly, i.e., medium-rare, tender 
and juicy, the legs and thighs are tough, stringy and 
chewy. Notice just how many of the duck legs are 
actually eaten off a cooked whole body duck. Not 

many. For best results, slow-cook the legs until tender 
and cook the breasts quickly over high heat.

WATERFOWL

CHESAPEAKE GOOSE STEW (6-8 SERVINGS)

Early settlers to the Chesapeake Bay kept a pot of stew on the coals all day long, adding 

meats and vegetables to the pot as they were harvested. This recipe is a bit more 

refined, but the process is basically the same – slow cooking with liquid for fall-off-the-

bone tender goose.

1. Heat oil in a heavy pot over medium-high heat. Dredge goose pieces lightly in flour 

and add to hot oil, a few pieces at a time, until all pieces are well-browned.

2. Add onions, thyme, allspice, bay leaf and beef broth. Bring to a boil, reduce heat to 

medium-low, cover and simmer for 1½ hours. Check liquid to make sure beef broth 

covers contents of pot. If necessary, add additional beef broth to cover. When geese 

are tender, remove from pot, allow to cool and pull meat from the bones. Discard 

bones and return meat to the pot.

3. Add potatoes and carrots and cook for 30 minutes. Add corn and cook for 15 minutes 

more or until meat is tender. Season to taste with salt and pepper.

4. Ladle stew into bowls and top with a dollop of sour cream.

• ¼ cup vegetable oil

• 2-3 geese, skin on or off, quartered

• ½ cup flour

• 2 cups onions, coarsely chopped

• 1 teaspoon dried thyme

• ¼ teaspoon ground allspice

• 1 bay leaf

• 1½ quarts beef broth

• 2 medium potatoes, peeled and cut into sixths

• 2 carrots, coarsely chopped

• 1 cup okra, sliced into ¼-inch rings

• 1 cup corn kernels

• Salt and pepper to taste

• Sour cream for garnish

WATERFOWL
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DUCK AND SMOKED OYSTER APPETIZER 
(6 SERVINGS)

This one is so simple and so very good!

1. Cut each duck breast into 3-4 pieces. Lightly pound each piece until about ¼-inch 

thick. Add to a small bowl with oysters and liquid, lemon juice, Italian seasoning and 

garlic salt. Refrigerate for 30-60 minutes.

2. Lay prosciutto slices out flat on a work surface. Place one oyster and one piece of 

duck on one end of each prosciutto slice. Roll up snugly and secure with skewers. Grill, 

pan-sear or broil until prosciutto is browned.

• 4 duck breast fillets, skin removed

• 1 can smoked oysters

• 2 tablespoons lemon juice

• 1 teaspoon Italian seasoning

• ½ teaspoon garlic salt

• 12-15 thin slices prosciutto (or substitute 

partially cooked bacon)

• Skewers

WATERFOWL

DUCK BREASTS AND BEER SANDWICH 
(4 SERVINGS)

How’s that for an attention grabber? Well-seasoned duck breasts simmered in beer with 

sweet onions and garlic – oh my! I recommend enjoying this recipe with a full chilled 

tankard of your favorite foaming ambrosia.

1. Season the duck breasts liberally with salt and pepper. Heat 2 tablespoons of the oil 

over high heat in a large skillet and sear breasts quickly on both sides, but not past 

rare. Remove duck and set aside.

2. Add remaining oil and onions. Reduce heat to low and cook onions for 4-5 minutes. 

Add brown sugar and stir to coat. Cook until sugar has melted and has coated the 

onions, about 3-4 minutes more. Add garlic and next 4 ingredients and simmer until 

liquid is reduced to about ¼ cup.

3. Return duck breasts to the pan, cover pan and heat duck breasts to medium-rare. 

Remove duck and slice thinly at a diagonal. Mound with onions and peppers in pan 

and top with cheese until melted. Spread mayonnaise on rolls and add lettuce and 

tomato. Mound duck, peppers, onions and cheese onto tomato.

• 6-10 duck breast half fillets, skin removed

• Salt and pepper

• 3 tablespoons olive oil

• 2 medium yellow onions, sliced into thick rings

• 2 tablespoons light brown sugar

• 4 garlic cloves, chopped

• 2 tablespoons grainy mustard

• 1 red bell pepper, sliced into thin strips

• Pinch of red pepper flakes

• 1 cup flat beer (I like to cook this recipe with 

dark beer)

• 4 slices provolone cheese (or your favorite)

• 4 tablespoons mayonnaise

• 4 sandwich rolls

• 4 lettuce leaves

• 4 tomato slices

WATERFOWL
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DUCK WITH JACK DANIEL’S 
BARBECUE SAUCE (4 SERVINGS)

I know that many of you do cook your ducks whole, so here’s a spirited recipe for your 

next barbecued or oven-roasted duck. As an option, you may want to cut off the legs 

and roast them in sauce for a few hours to make them tender (covered, 450°). If you 

want to save some of the Jack Daniel’s for drinking, you can forgo the marinade and 

baste the birds with sauce while cooking, but thin the basting sauce out with some 

orange juice or it will burn.

1. Season ducks with salt and pepper and place in a shallow dish. Combine Jack 

Daniel’s, orange juice and olive oil and pour over ducks to coat. Cover and refrigerate 

for 4-6 hours, turning occasionally.

2. To prepare sauce, combine all ingredients in a saucepan over medium heat and bring 

to a boil. Reduce heat and simmer for 20 minutes to blend flavors. Season with salt 

and pepper and allow to cool. Sauce can be cooled and refrigerated for a week or two.

3. Remove ducks from marinade. Grill or roast until medium-rare. Baste with sauce just 

before done. Serve with additional warmed sauce on the side.

• 4 ducks

• Salt and pepper

• 1 cup Jack Daniel’s whiskey

• 2 cups orange juice

• 2 tablespoons olive oil

SAUCE
• 1 cup ketchup

• 1 tablespoon Dijon mustard

• ¼ cup Jack Daniel’s whiskey

• ⅓ cup dark brown sugar

• 1 tablespoon Tabasco sauce

• 2 tablespoons Worcestershire sauce

• 1 tablespoon fresh garlic, minced

• ¼ cup onion, minced

WATERFOWL

DUCK, MUSHROOMS AND ASPARAGUS 
(4 SERVINGS)

Earthy mushrooms are a perfect accompaniment for wild game. Same goes with 

asparagus. Although I much prefer in-season California asparagus, any fresh asparagus 

will do. You can also top this dish with your favorite bleu cheese.

1. In a bowl, combine duck with half of the olive oil and next two ingredients. Cover and 

refrigerate for 2 hours. 

2. Heat remaining oil in a large skillet over medium-high heat. Add duck and quickly sear 

evenly, but only to rare doneness. Remove duck and add onion, garlic and asparagus. 

Cook for 3-4 minutes. Add mushrooms, broth and wine. Bring to a boil. Reduce heat 

and simmer for 3-4 minutes.

3. Return duck to pan and stir in butter until melted. Top with bleu cheese and serve.

• 2 cups boneless and skinless duck breasts, 

thinly sliced

• 3 tablespoons olive oil

• 1 teaspoon cracked black pepper

• 2 tablespoons Worcestershire sauce

• ¼ cups diced onion

• 2 garlic cloves

• 12-15 fresh asparagus spears, cut into 2-inch 

pieces

• 1 pound mushrooms, sliced

• ¼ cup beef broth

• ¼ cup dry red wine

• 3 tablespoons chilled butter, cut up

• ½ cup crumbled bleu cheese

WATERFOWL
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GRILLED DUCK WITH BULGOGI SAUCE 
(3-4 SERVINGS)

If you prefer a little spicy heat to balance the sugary sweetness of the marinade, add a 

splash of Sriracha or a hot pepper or two. Try the same marinade on other dark-fleshed 

wild and domestic meats.

1. In a medium bowl, combine soy sauce with next 5 ingredients. Add duck breasts and 

toss to coat evenly. Cover and refrigerate for at least 2 hours.

2. Remove duck from marinade. Add marinade to a small saucepan. Grill fillets for 2 

to 3 minutes on one side, flip over and cook for 1 minute. Grill bell pepper and green 

onions until grill marks appear. Remove meat, peppers and green onions from grill. 

3. While duck, peppers and green onions are grilling, add reserved marinade in the 

saucepan and bring to a boil. Cook for a few more minutes to concentrate flavor.

4. To serve, arrange duck breasts and peppers on plates and spoon sauce over. Garnish 

with grilled green onions. 

• 8 duck breast fillets, skin on or off

• ⅓ cup soy sauce  

• 2 ½ tablespoons brown sugar 

• 1 tablespoon fresh (or pickled) ginger, peeled 

and minced 

• 2 garlic cloves, minced 

• 2 tablespoons toasted sesame oil (Asian type)

• ½ teaspoon freshly ground black pepper

• 1 red bell pepper, quartered

• 8 green onions, whole

WATERFOWL

SLOW-ROASTED GOOSE TACOS (4 SERVINGS)

There’s more than one way to cook your goose. My usual method is fast and hot. With 

this one, you end up with goose meat that’s more like beef pot roast. It’s great for 

making tacos, enchiladas, etc., especially if you have a bunch of large honker breasts in 

the freezer or fridge. I’ll slow-roast a big bunch of them and refreeze the shredded meat 

for use later.

1. Season meat with salt and pepper. In a heavy-duty pot, heat oil over medium-high 

heat. Add goose and brown well on both sides. Add onion, celery and carrot and 

brown for 10-15 minutes. Pour beer over, cover and place in a preheated 325° oven 

for 4-5 hours or until meat shreds easily. Check occasionally to make sure liquid 

has not cooked out of the pot or it will dry out and burn. Once done, cool meat and 

shred for tacos.

2. Warm shredded goose in a pan with some salsa. Place warmed meat in tortillas and 

top with your favorite toppings.

TACO TIME

THE ROASTING PART

• Cooled and shredded goose meat

• Salsa

• Corn or flour tortillas

• Diced onion

• Shredded cheese

• Tomato

• 2-3 large boneless goose breast halves, skin 

removed

• Salt and pepper

• 2-3 tablespoons vegetable oil

• 1 medium onion, chopped

• 2 celery stalks, chopped

• 1 large carrot, chopped

• 12 ounces flat beer

WATERFOWL
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SPICY MALLARD SKEWERS ON
MISSISSIPPI SHRIMP N’ RICE (4 SERVINGS)

These skewers cook quickly so don’t walk away from the grill!

1. In a medium bowl, combine quartered duck breast, onion, mushrooms, bell pepper, 

olive oil, jalapeño pepper, garlic powder, kosher salt and Tabasco. Cover and 

refrigerate for 4-6 hours.

2. Prepare rice. Melt butter in a medium skillet over medium heat. Add sausage and 

onions and cook for 5 minutes. Add bell pepper, garlic and shrimp and cook for 3 to 4 

minutes more. Stir in rice and Worcestershire sauce and heat to warm.

3. For each skewer, alternate mushrooms, duck, onion and bell pepper, placing two 

pieces of each per skewer. Grill, broil or pan sear each skewer until duck is browned, 

but not overcooked.

4. Mound rice on plates and arrange three skewers over rice.

• 6 skinless mallard breast half fillets, quartered

• 1 medium onion, quartered

• 24 small mushrooms

• 2 bell peppers, any color; halved, cored and each 

half cut into 6 pieces

• ¼ cup olive oil

• 1 jalapeño pepper, seeded and minced

• 1 lemon, juice only

• ½ teaspoon each garlic powder and kosher salt

• ½ teaspoon Tabasco

• 12 long wooden or metal skewers

MISSISSIPPI SHRIMP N’ RICE
• 4 tablespoons butter

• ½ lb. smoked Cajun sausage, cut into bite-sized 

pieces

• 1 medium onion, finely diced

• ½ cup bell peppers, any color or mixed colors; 

seeded and diced

• 2 garlic cloves, minced

• 1 pound small raw shrimp; peeled, deveined and 

chopped

• 1 cup white rice, cooked and cooled

• Dash of Worcestershire sauce

WATERFOWL

TEAL WITH RUM ORANGE GLAZE (4 SERVINGS)

Teal are among the few types of ducks that I like to cook either whole or split, rather 

than in parts.

1. Whisk together Rum-Orange Glaze ingredients in a medium bowl.

2. In a large bowl, combine olive oil with next 4 ingredients and whisk to blend to make 

marinade. Place teal in a non-reactive container, pour marinade over, cover and 

refrigerate for 2-4 hours.

3. Remove from marinate and grill on a white-hot, well-lubricated grill. While cooking, 

baste with Rum-Orange Glaze, saving about ¼ cup to drizzle over teal just before 

serving.

• 8 teal, whole or split – skin on or off

• ¼ cup olive oil

• 1 cup orange juice

• ¼ cup dark rum

• 1 teaspoon kosher salt

• ½ teaspoon black pepper

RUM-ORANGE GLAZE
• ⅔ cup orange juice concentrate

• ⅓ cup dark rum

• ¼ cup onion, minced

• 1 tablespoon fresh ginger root, minced

• 4 tablespoons butter, softened

WATERFOWL
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WARM DUCK AND MUSHROOM SALAD 
(4 SERVINGS)

It’s warm, cool, cheesy and delicious!

1. Toss pecans with 1 tablespoon olive oil, kosher salt and Tabasco. Place on a baking 

sheet and place sheet in a preheated 325° oven. Toast pecans until darker brown, but 

not burnt. Remove from oven and cool.

2. Heat ⅓ cup olive oil in a skillet over medium-high heat. Add mushrooms and garlic 

and sauté for 3-4 minutes. Mushrooms should still be a little firm. Stir in basil, mustard 

and sliced cooked duck. Heat to warm and blend ingredients.

3. For each serving, place an iceberg wedge on a plate. Spoon mushroom and duck 

mixture over. Top with cheese, onion and tomato. Drizzle any remaining dressing over.

• ½ cup pecan pieces

• 1 tablespoon olive oil

• ½ teaspoon kosher salt

• Dash or two of Tabasco

• 1½ cups cooked (rare to medium-rare) duck 

breasts, thinly sliced

• ⅓ cup olive oil

• 2 cups mushrooms, thinly sliced

• 2 garlic cloves, minced

• 3 lemons, juice only

• ¼ cup fresh basil, chopped

• ½ teaspoon Dijon mustard

• 4 Iceberg lettuce wedges (cut whole head into 

4 wedges)

• ⅓ cup gorgonzola cheese, crumbled

• ½ red onion, thinly sliced

• 1 cup diced tomato

WATERFOWL

GAME FISH
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BASQUE-STYLE BAKED DORADO (4 SERVINGS)

Basque cuisine is simple and straightforward, taking advantage of fresh seasonal herbs 

and vegetables. The Basque region of Spain is a rugged land of sea, mountains and wine. 

Hey, that sounds like California!

1. Preheat oven to 450°. Rub fillets with 1 tablespoon of the olive oil and season with 
salt and pepper. Arrange in a heavy-duty baking dish. Combine remaining ingredients 
in a bowl. Season with salt and pepper. Spoon tomato mixture over fish and bake, 
uncovered, for about 20 minutes or until the fish is just cooked.

• 1½-2 lbs. dorado fillet

• 3 tablespoons olive oil

• Salt and pepper

• 1 medium red onion, chopped

• 2 garlic cloves, minced

• 2 anchovy fillets, chopped (optional, but great)

• ¼ cup dry red wine

• 2 cups tomatoes, peeled, seeded and chopped 

(canned is okay)

• ¼ cup chopped black olives

• 2 tablespoons fresh parsley, chopped

• Pinch of dried thyme

GAME FISH

BEER POACHED WALLEYE (4 SERVINGS)

This recipe was created by Lakemaid Beer, a unique beer brand from Minnesota. 

Lakemaid suggests walleye fillets. You can use whatever’s available.

1. Preheat oven to 400°. Arrange sliced onions on the bottom of a ceramic baking dish. 

Add sliced garlic, about ½ a large clove sliced per piece of fish. Salt and pepper both 

sides of fish.

2. Place 1 tablespoon of butter (sliced into two pads) under each piece of fish. Place 

fish on top of onions/garlic/butter. Cover top of fish generously with brown sugar 

and press firmly onto fish. Carefully pour beer into bottom of dish so that it comes 

half-way up the fish. Cover dish with foil and bake 15 minutes. Remove foil and bake 5 

minutes more.

3. Remove fish and top with onions and garlic from liquid.

• 1½-2 lbs. fish fillets

• 1 yellow onion, thinly sliced

• 6 garlic cloves, thinly sliced

• 5 tablespoons butter

• Salt and freshly ground pepper

• ⅓ cup dark brown sugar

• Beer
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BIG FISH CAKES (4 SERVINGS)

There are two things to remember when making fish cakes. First, they have to be just 

moist enough to hold together, but not so moist that they fall apart when cooked. 

Second, you can’t mess with them when they’re in the pan or they’ll break apart. Now 

that we’ve got that straight, let’s get started. I use any light white fish that will flake 

easily, like crappie, halibut, rockfish, etc. Serve with your favorite sauce.

1. Heat butter in a medium skillet over medium-high heat. Add onion and bell pepper, 
sauté for 4-5 minutes and cool. In a large bowl, add basil, fish, pepper flakes, garlic 
and cooled onion and pepper mixture. Sprinkle flour, breadcrumbs and lemon pepper 
over while tossing, making sure to coat fish evenly. Fold in mayonnaise and egg.

2. To make cakes, form mixture into a ball, about 3 inches in diameter. If it holds 
together, you’re good. Too dry? More mayo. Too wet? More breadcrumbs. It should be 
moist, but not soggy. Form mixture into 8 equal-sized patties.

3. Add enough oil to just cover the bottom of a large skillet and heat over medium 
heat. When oil is hot, add cakes and cook until medium brown on one side, about 5-6 
minutes. Carefully flip over and brown other sides, about 5 minutes more.

• 1 tablespoon butter

• ½ cup onion, finely diced

• ¼ cup red bell pepper, finely diced

• ¼ cup fresh basil, chopped

• 4 cups fish fillets, flaked and pressed dry with 

paper towels

• 1 tablespoon red pepper flakes

• 2 garlic cloves, minced

• 2 tablespoons flour

• 3 tablespoons Japanese breadcrumbs (or any 

breadcrumbs)

• ½ teaspoon lemon pepper

• 3 tablespoons mayonnaise

• 2 eggs, beaten

• Oil for frying

GAME FISH

BLACKENED SALMON WITH TOMATO RELISH  
(6 SERVINGS)

If you have a portable burner, I suggest that you fire it up outside instead of cooking 

this indoors. At the very least, make sure the windows are open and there’s plenty of 

ventilation. The blackening fish is smoky and the fumes can make breathing a chore. 

You’re burning three kinds of pepper in a white-hot skillet. Bad idea? No way. The taste 

is sensational. Remember, I warned you about the smoke!

1. In a bowl, combine tomato with next four ingredients. In another bowl, combine 

lemon juice, mustard, vinegar and sugar. While whisking, add olive oil in a thin stream 

to emulsify. Season with salt and pepper and add to bowl with tomato mixture. Allow 

to rest at room temperature for 30-60 minutes.

2. Heat a cast iron or other heavy skillet over high heat until extremely hot. It should take 

about 20 minutes before the skillet is sufficiently hot to blacken the fish. We’re talking 

white-hot.

• 6 (6-8 oz.) salmon fillets, skin removed, 

about 1-inch thick

• Pan coating spray

• ⅔ cup sour cream

BLACKENING SPICE (OR USE YOUR FAVORITE CAJUN SPICE BLEND!)

TOMATO RELISH

• ½ teaspoon freshly ground black pepper

• ½ teaspoon white pepper

• ½ teaspoon cayenne pepper

• ½ teaspoon dried oregano leaves

• ¼ teaspoon ground oregano

• ¼ teaspoon ground thyme

• 1 tablespoon paprika

• 1 teaspoon garlic powder

• 1 teaspoon onion powder

• 2 teaspoons salt

• 2 cups peeled, seeded and diced tomato (allow to 

drain well before preparing relish)

• ¼ cup red onion, finely diced

• 3 cloves garlic, minced

• ⅓ cup pitted black olives, chopped

• ¼ cup fresh basil or Italian parsley

• 1 teaspoon lemon juice

• ½ teaspoon Dijon mustard

• 3 tablespoons balsamic vinegar

• Pinch of granulated sugar

• 3 tablespoons olive oil

• Salt and pepper to taste
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WARNING: If you can prepare this dish outdoors, do so. The cooking fish may splatter 

and the pan will get very, very smoky. To avoid burning your fingers, do not touch the 

pan for at least one hour after the heat has been turned off.

3. Combine blackening spices in a medium bowl. Lightly spray each side of the fillets 

with pan spray. Season fillets evenly with spices. Place fish, one or two at a time in 

the skillet for 1-2 minutes per side or until they are seared on each side. Fish should 

be crisp on the outside and moist on the inside. Check the first piece for doneness 

and adjust cooking time accordingly for the remaining pieces. Top each fillet with a 

spoonful of tomato relish and a dollop of sour cream.

GAME FISH

CRAPPIE CHILE RELLENOS  (4 SERVINGS)

Looking for a way to use up leftover cooked fish? Here’s a good one. Although the 

directions might seem a bit complicated, it’s not much different than frying anything 

else, and it sure tastes great. Some folks can eat two rellenos, so I make extra… just in 

case. Preparing extra peppers is a good idea since they tend to split when handling. If 

you mess up a pepper or two, it’s no big deal, Just puree them with some mayonnaise 

and lime juice and drizzle over the cooked chile rellenos. Getting the peppers cooked 

just enough takes a little practice. The idea is to get them blackened quickly so that the 

outer skin blackens without overcooking the flesh underneath.

1. Place peppers on a hot grill or other open flame and blacken evenly on all sides. Place 

blackened peppers in the paper bag and close the bag so that the peppers steam 

and the burnt skin is loosened, about 20 minutes.

2. Place the peppers on a work surface and carefully scrape the burnt skin away with 

the back side of a knife or with paper towels. Don’t worry about leaving a few bits of 

skin stuck to the peppers, It’ll just add flavor.

3. Cut a slit from the stem end of each pepper about half-way to the tip. Carefully 

remove the seeds. Leaving a few seeds inside isn’t a big deal. Tearing the flesh while 

trying to remove ALL of the seeds is worse.

4. Carefully place a layer of fish inside the pepper from tip to stem. DO NOT 

OVERSTUFF!

5. Carefully lay a strip of each cheese on the fish. If the peppers split during the stuffing 

part, just secure the opening with 2-3 toothpicks which can be removed after frying.

6. Mound the masa flour on a large plate and season with Hi Mountain Gourmet Fish 

Seasoning or salt and pepper. Gently coat the peppers with the seasoned flour.

• 8 Anaheim or Pasilla Peppers

• 1 paper bag

• 1½ cups cooked fish fillets, broken into pieces

• 8 each thin strips cheddar and Monterey Jack 

cheese (or your favorite cheese)

• 1½ cups masa flour (available in either the 

baking or Hispanic section of most markets – or 

substitute all-purpose flour)

• Salt and pepper

• 6 eggs, chilled

• Oil for frying

• Paper towels
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7. Separate the eggs with yolks in one bowl and whites in another. Beat the yolks with a 

whisk or fork for a minute or two and then whisk beaten yolks into the whites. Whisk 

for a minute more. Season egg mixture with Hi Mountain Gourmet Fish Seasoning or 

salt and pepper. Dip the dusted peppers into the egg mixture.

8. Place battered peppers, 1 or 2 at a time, into 350° oil and fry until golden brown. Drain 

on paper towels.

9. Arrange peppers on plates and serve with salsa, spicy vinaigrette, chipotle 

mayonnaise or your own favorite sauce.

CHIPOTLE MAYONNAISE (1 CUP)
A simple, spicy, smoky Southwestern mayo. Great on fried fish. Combine all ingredients to blend.

• ⅔ cup prepared mayonnaise

• 2-3 tablespoons Chipotle flavored Tabasco

• 1 tablespoon freshly squeezed lime juice

• 2 garlic cloves, minced

• Salt and pepper to taste

GAME FISH

FISH AND SHRIMP CAKES (4 SERVINGS)

If you like crab cakes, you’ll really like these fish and shrimp cakes. There are two things 

to remember when making fish cakes. First, they have to be just moist enough to hold 

together, but not so moist that they fall apart when cooked. Second, you can’t mess with 

them when they’re in the pan or they’ll break apart. Now that we’ve got that straight, let’s 

get started. I use any light white fish that will flake easily, like crappie, halibut, rockfish, etc.

1. Heat butter in a medium skillet over medium-high heat. Add onion and pepper and 

sauté for 4 – 5 minutes. Make sure that fish has been patted dry thoroughly with 

paper towels. In a large bowl, add cilantro, fish, pepper flakes, garlic and cooled 

onion/pepper from pan. 

2. Dust shrimp thoroughly with flour. Sprinkle remaining flour, breadcrumbs, salt, 

pepper and Old Bay Seasoning over while tossing, making sure to coat fish evenly. 

Fold in mayonnaise and egg whites. Take some of the mixture and form into a ball, 

about 3 inches in diameter. If it holds together, you’re in business. If it’s too dry and 

flaky, add some more breadcrumbs. It should be moist, but not soggy. 

3. Form mixture into 8 equal sized patties. Hold shrimp flat and build the fish cake 

around the shrimp. The idea is to have a normal looking 

fish cake with a shrimp tail sticking out of the side.

4. Add enough oil to just cover the bottom of a large skillet 

and heat over medium heat. When oil is hot, add cakes 

and cook until medium brown on one side, about 5 - 6 

minutes. Carefully flip over and brown other sides, about 

5 minutes more. When cakes are just cooked, remove 

from pan and top with your favorite sauce.

• 8 large shrimp; tail-on, peeled, deveined and 

butterflied

• 2 tablespoons butter

• ½ cup onion, finely diced

• 1 jalapeno pepper, seeded and finely diced

• ¼ cup fresh cilantro, chopped

• 4 cups fish fillets, flaked and pressed dry with 

paper towels (really important!)

• 1 tablespoon red pepper flakes

• 2 garlic cloves, minced

• 2 tablespoons flour

• 3 tablespoons Japanese breadcrumbs (or any 

breadcrumbs)

• ½ teaspoon salt

• ⅛ teaspoon pepper

• 1 teaspoon Old Bay Seasoning

• 3 tablespoons mayonnaise

• 2 egg whites, beaten

• Oil for frying
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FISH AND SHRIMP CEVICHE (4 SERVINGS)

Great with just about any type of fish, shrimp and/or scallops. Stuff it inside a flour 

tortilla with some creamy coleslaw or add some avocado and tomato for a refreshing 

dip. Ceviche also makes a perfect first-course appetizer. Do make certain that the fish 

is either fresh or was properly frozen and thawed. Nothing worse than stinky fish. There 

are a few worse things, but bad fish isn’t good.

1. Combine all ingredients and toss gently. Cover and refrigerate in a nonmetallic bowl 

for 2 hours, turning occasionally.

• 2 cups fresh fish fillets, cut into 1-2 inch chunks

• 1 cup peeled and deveined shrimp

• ⅓ cup fresh lime juice

• ⅓ cup fresh lemon juice

• ⅓ cup red onion, minced

• 1 jalapeño pepper, seeded and minced

• ½ teaspoon salt

• ¼ teaspoon freshly ground black pepper

• ½ teaspoon each ground coriander, ground 

cumin

• Pinch or two of cayenne pepper

• 2 tablespoons fresh cilantro, basil or parsley 

leaves, minced

BUT, IS IT REALLY COOKED?
Ceviche is a dish made from raw fish and shellfish that’s marinated in 

citrus juices that make the fish firm and opaque, giving the appearance 
and taste of cooked, but it’s not really cooked. It’s more like pickled. If 

you worry about parasites and other unsavory sea hangers-on, do make 
sure that you use only the best quality fin fish and shellfish. Freezing the 

fish for 7 days at -4 degrees will kill pretty much anything.

GAME FISH

FISH POPPERS (6 SERVINGS)

Try this with leftover cooked fish. You can also prepare these, freeze them and heat 

them up campside for a quick and delicious appetizer.

1. Cut a slit into peppers lengthwise. Heat a thin layer of olive or vegetable oil in a skillet 
pan over medium heat. Add peppers and cook until softened. Allow to cool and 
carefully scrape out seeds.

2. In a bowl, combine remaining ingredients. Stuff into peppers.

3. Peppers can be grilled or pan seared until stuffing is warm.

• 18 fresh jalapeño or small sweet peppers

• Olive or vegetable oil

• 1½ cups cooked fish, broken into pieces

• 2 green onions, minced

• 2 tablespoons fresh basil, chopped

• 1 garlic clove, minced

• 1 teaspoon lime zest, minced

• 1 cup shredded jack cheese

• 4 oz. cream cheese, room temperature

• ¼ cup seasoned breadcrumbs
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FRIED WHOLE PANFISH WITH
PARMESAN AND PEANUT CRUST (4 SERVINGS)

When you don’t feel like filleting out delicate small fish that don’t have all that much 

meat on them in the first place, fry the whole thing in a crispy coating. The tail section 

of a bluegill or crappie tastes just like a potato chip! Also works with rockfish, sand dabs 

and any small, finned saltwater creature.

1. Combine all Spicy Tartar Sauce ingredients.

2. In a shallow bowl, mix breadcrumbs, corn meal, Parmesan cheese, ground peanuts, 

salt, and pepper. Coat each fish with flour, then dip in buttermilk, then coat evenly 

with crumb mixture.

3. In a large skillet, heat 1-2 inches of oil over medium-high heat. Add fish and fry on 

both sides until golden brown. Drain on paper towels and serve with Spicy Tartar 

Sauce on the side.

• 7-10 panfish, cleaned and dressed with heads 

removed

• ½ cup Italian breadcrumbs

• ¼ cup corn meal

• ½ cup grated Parmesan cheese

• 1 cup dry roasted peanuts, finely chopped

• ½ teaspoon salt

• ½ teaspoon pepper

• ½ cup all-purpose flour

• 1 cup buttermilk

• Peanut oil for frying

SPICY TARTAR SAUCE
• ½ cup light mayonnaise

• 2 tablespoons sweet pickle relish

• 1 teaspoon spicy brown mustard

• ¼ teaspoon Creole seasoning

• ¼ teaspoon hot pepper sauce

GAME FISH

FISH TACOS (4 SERVINGS/8 TACOS)

During the hot summer months, I probably eat more fish tacos than any other dish. Firm-

fleshed fish such as salmon, swordfish, snapper and striped bass may be easily grilled 

outdoors. The more delicate and smaller fish may either be pan-seared in a hot skillet 

with a tablespoon or two of olive oil or broiled in the oven.

This is a great recipe to try on someone who prefers not to eat fish. The flavor is not 

unlike a taco made from seasoned chicken. The recipe specifies warm soft flour tortillas, 

but crispy corn tortilla shells work well also. Do be careful not to overcook your fish. 

Overcooked fish always tastes dry and often rubbery.

1. In a large bowl, combine first 8 ingredients. Add fish, toss to coat, cover and 

refrigerate for 30-60 minutes.

2. Remove fish from marinade and discard marinade. Cook fish either on barbecue, 

in skillet or under broiler. Break cooked fish apart into small chunks. Place an equal 

portion of fish into each tortilla. Top with remaining ingredients.

• 3 tablespoons fresh cilantro leaves, chopped

• 2 garlic cloves, minced

• Juice of 2 limes

• ½ cup orange juice

• 2 ounces tequila

• ½ teaspoon ground cumin

• ½ teaspoon ground chili powder

• 1 lb. fresh fish fillets

• ¼ cup red onion, diced

• 8 medium flour tortillas, warmed

• 2 cups romaine or iceberg lettuce, shredded

• 1 cup jack cheese, grated

• 1 ripe avocado, diced

• 1 cup fresh tomato, diced
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GRILLED MARINATED TROUT (4 SERVINGS)

This recipe will work with any fish – whole, filleted, steaked, doesn’t matter. It’s also a 

good way to prepare freshly caught fish streamside. Just drop the fish into a zipper lock 

bag with the marinade for an hour or so and cook it over the fire, on the gas grill or in a 

well-seasoned cast iron skillet. In a pinch, you can just use your favorite bottled Italian 

dressing or other vinaigrette. I like to thick-slice fresh vegetables and add to them the 

grill while cooking the fish.

1. In a medium bowl, combine vinegar and next 7 ingredients. Add olive oil in a thin 

stream while whisking vigorously to emulsify. Place trout in a plastic or glass container 

and pour half of the mixture over. Reserve remaining half to baste fish and vegetables 

during grilling. Cover fish and refrigerate for 2 hours, turning every 30 minutes.

2. Remove fish from marinade and pat dry to avoid flare-ups from marinade while 

grilling. On a hot, well-lubricated grill, brown fish on one side, about 5 minutes, 

depending on the size of the fish. Baste fish with reserved marinade while cooking, 

saving a few tablespoons of the marinade to drizzle over cooked fish when served.

3. Arrange fish on plates, top with lemon slices and drizzle reserved marinade over.

• 4 (1 lb.) trout, cleaned, rinsed and patted dry 

(or the equivalent in larger fish)

• ⅓ cup red wine vinegar

• ⅓ cup orange juice

• 3 garlic cloves, minced

• 3 green onions, minced

• ⅓ cup tomato, seeded and finely diced

• 1 tablespoon capers, rinsed and chopped

• ½ teaspoon kosher salt

• ¼ teaspoon freshly ground black pepper

• 1 cup olive oil

• Lemon slices

GAME FISHGAME FISH

GRILLED SALMON WITH AVOCADO 
AND CUCUMBER SALSA (4 SERVINGS) 

This one is best cooked on a smoky grill, but you can broil or pan-sear if you’d prefer. 

The salsa has a mixture of textures from smooth and creamy to crunchy. If you make 

enough of it, it can serve as your salad course.

`

1. To prepare salsa, combine all ingredients except avocado and salt in a bowl. Toss 

gently, then fold in avocado and season with salt.

2. In a small bowl, combine olive oil, lemon juice and garlic. Add a pinch or two of salt 

and pepper and rub mixture over fillets. Cover and refrigerate for 1-2 hours. Grill on a 

hot grill for 3-4 minutes per side or until just cooked, but not overcooked. Serve with 

Avocado and Cucumber Salsa.

• 4 salmon fillets

• 3 tablespoons olive oil

• 2 tablespoons lemon juice

• 3 garlic cloves, minced

• Salt and pepper

AVOCADO AND CUCUMBER SALSA
• 1½ cups cucumber; peeled, seeded and diced into 

¼-inch cubes

• ⅓ cup red onion, finely diced

• 1 jalapeño pepper, seeded and minced

• 3 garlic cloves, minced

• ½ cup tomato, seeded and diced (or halved cherry 

tomatoes)

• 1 tablespoon freshly squeezed lime juice

• ½ teaspoon red pepper flakes

• ½ teaspoon sugar

• ¼ cup seasoned rice vinegar

• ¼ cup fresh cilantro leaves, roughly chopped

• 3 tablespoons olive oil

• 1 cup fresh avocado; peeled, seeded and cut into 

½-inch pieces

• Pinch of salt
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HALIBUT (OR ANY FISH) WITH 
BUTTER SAUCE (4 SERVINGS)

When the fish is in-season and fresh, it’s a shame to bury it in a heavy sauce. A simple 

butter sauce enhances the natural flavor of the fish.

1. Season fish with salt and pepper. Heat 2 tablespoons of the butter in a large skillet 

over medium-high heat. Add fish and lightly brown on both sides. Remove fish and 

keep warm. 

2. Add white wine and lemon juice to the skillet, bring to a boil and reduce liquid to about 

2 tablespoons. Remove skillet from heat and whisk in remaining chilled butter, one or 

two pieces at a time, until the sauce is smooth and buttery. Add salt and basil leaves. 

3. Arrange fish on plates and spoon butter sauce over. 

• 4  6 to 8-ounce halibut steaks

• salt and pepper

• 6 tablespoons chilled butter, divided into 6 

pieces

• ¾ cup dry white wine

• 1 tablespoon freshly squeezed lemon juice

• Pinch salt

• ¼ cup fresh basil leaves, chopped

GAME FISH

JALAPEÑO FISH SPREAD (2 CUPS)

Broil, bake, fry, grill, sauté, pan-sear, pan-fry, stir-fry, braise, barbecue, cold-smoke,

hot-smoke… but what about mash-it-up-into-a-spread? When most folks think about 

making a fish spread, it’s all about salmon or maybe tuna. While both fish make great 

spreads, it’s easy to make a delicious fish spread with just about any type of fish. I like to 

serve the spread on homemade tortilla chips or sourdough toast. How you cook the fish 

really doesn’t matter. You can broil, bake, fry, grill…

1. Combine all ingredients in a bowl and mix well. Chill for 1-2 hours before serving.

• 1½ cups cooked fish fillets, flaked

• ⅓ cup softened cream cheese

• ¼ cup sour cream

• 1 tablespoon lemon juice

• 1 tablespoon Worcestershire sauce

• 3 green olives with pimento, chopped

• ¼ cup onion, finely chopped

• ¼ cup celery, finely chopped

• 2 tablespoons (or more) jalapeño pepper, 

seeded and minced

• 1 tablespoon fresh cilantro leaves, minced

• Salt and pepper to taste

LEFTOVERS
Leftover fish is usually thrown away – for good reason. Reheating last 

night’s leftover crappie just sounds crappy. Use cooked fish as you would 
canned tuna or salmon and you’ll find that it’s much easier to swallow. 

Leftover cooked fish can also be made into fish cakes. Use it in your favorite 
crab cake recipe, but substitute flaked, cooked fish for cooked crab.
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NEW ENGLAND STYLE 
FISH CHOWDER (6 SERVINGS) 

The white one.

1. Heat butter in a stock pot over medium heat and add potato, carrot, celery, garlic and 
onion. Cook for 5 minutes or until onions are translucent, but not brown.

2. Sprinkle flour over vegetables and stir. Continue cooking for another 5 minutes, 
stirring often. Stir in fish stock, a little at a time and bring to a boil. Reduce heat and 
simmer for 5 minutes.

3. Add half and half or milk and bring to a boil again. Simmer for 5 minutes more. If 
thickness is to your liking, do not use the corn starch mixture. If you would like the 
chowder a little thicker, add some of the corn starch mixture, a little at a time, until 
you reach your desired thickness.

4. Once you have the thickness of the chowder under control, add the fish. Cook for just 
a few minutes, stirring only gently a time or two. Add salt and pepper as desired.

5. To serve, ladle chowder into bowls and garnish with chopped parsley.

• 1 cup potato, peeled and diced into ¼-inch 

cubes

• ½ cup carrot, peeled and diced into ¼-inch 

cubes

• ½ cup celery, diced into ¼-inch cubes

• 3 garlic cloves, minced

• ½ cup onion, peeled and diced into ¼-inch 

cubes

• 4 tablespoons butter

• 2 tablespoons flour

• 1 quart cold fish stock, clam juice or chicken 

broth

• 2 cups half and half or whole milk

• 2 tablespoons corn starch mixed with equal 

part cold water

• 2 cups fish fillets, cut into 2-inch pieces

• Salt and freshly ground pepper

• 2 tablespoons fresh parsley, minced

GAME FISH

MANHATTAN FISH CHOWDER (6-8 SERVINGS)

The red one.

1. In a large heavy pot over medium heat, brown bacon until crispy. Pour off all but 2 

tablespoons grease, leaving the 2 tablespoons in the pot. Add onion, carrot and celery 

and cook until onions are translucent. Add garlic, diced tomato, tomato juice, thyme 

and bay leaves. Cover and simmer for 10 minutes.

2. Add potato and cook 15 minutes more or until potatoes are just cooked, but still a 

little firm. Add clams and fish and cook until fish is just cooked, about 5 minutes. 

Remove bay leaves. Season to taste with salt, pepper and hot sauce.

• 6 slices thick bacon, diced

• 1½ cups onion, diced

• 1 cup carrot, peeled and diced

• 1 cup celery, thinly sliced

• 2 garlic cloves, minced

• 1 (28 oz.) can diced tomato

• 2 cups tomato juice

• 1 teaspoon dried thyme

• 2 bay leaves

• 1½ cups potato, peeled and diced

• 2 cans minced clams, with juice

• 2 cups fish, cut into 2-inch pieces

• Salt and pepper

• Hot sauce to taste

THICKER CHOWDER
If you prefer a thicker chowder, heat 1 tablespoon of the discarded

bacon grease with 1 tablespoon flour in a small saucepan over 
medium heat, stirring constantly. After 5 minutes, allow mixture to 
cool. Stir cooled mixture into chowder after potatoes are cooked.
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PAN-SEARED ALBACORE WITH 
ROASTED TOMATO SALSA (4 SERVINGS) 

More often than not, I eat my tuna while seated at my favorite sushi bar and, no 

matter what the variety – albacore, yellowfin, bluefin – I’m eating it raw. However, I do 

occasionally like to slap a hunk of fresh tuna into a hot skillet and cook it medium-rare.

1. Prepare salsa. Lightly coat tomato halves, peppers and onion with olive oil. Season 

with salt and pepper. Place in a roasting pan and cook in a 400° oven for 15 minutes. 

Cool, chop and add to a medium bowl. Add remaining ingredients and toss gently. 

Add 1-2 tablespoons of olive oil. Allow to stand at room temperature for 20 minutes 

before serving.

2. Rub fish with olive oil and season with salt and pepper. Heat a large skillet over 

medium-high heat, add fish and lightly brown on both sides, about 2-3 minutes per 

side. Remove fish while still pink in the center. Squeeze lime wedge over fish and top 

with salsa.

• 4 albacore steaks

• Olive oil

• Salt and pepper

• 4 lime wedges

ROASTED TOMATO AND RED PEPPER SALSA
• 6 Roma tomatoes, seeded and halved

• 1 red bell pepper, seeded and quartered

• ¼ cup red onion, finely diced

• 1 jalapeño pepper, seeded and minced

• Olive oil

• Salt and pepper

• 1 teaspoon capers, drained and chopped

• ¼ cup fresh cilantro leaves, chopped

• 2 garlic cloves, minced

• 1 lime, juice only

• Dash or two of Tabasco

GAME FISH

PAN-FRIED GROUPER WITH
TOMATOES, ONIONS AND SPINACH (4 SERVINGS)

Pan-frying keeps the fish moist, crusty and flavorful. Unlike deep-frying, you only need 

about ¼-inch of the oil and butter mixture to get the job done. Keep the fish cold and 

pan hot before pan-frying for the crispiest coating.

1. Season fish with salt and pepper. Dredge in flour/breadcrumb mixture. Heat oil and 3 
tablespoons butter in a large skillet over medium-high heat. Add fish, one piece every 
minute or two (to keep oil hot) and brown on both sides. Once cooked, remove from 
pan, drain and keep warm.

2. Wipe pan with paper towels, add remaining 2 tablespoons butter and heat over 
medium-high heat. Add onion and garlic and sauté for 3-4 minutes. Add tomato and 
lemon juice and cook for 1 minute more.

3. Mound spinach on plates, place fish on spinach and top with tomato and onion 
mixture.

• 4 (6 oz.) grouper fillets

• Salt and pepper

• 1 cup flour mixed with 1 cup seasoned 

breadcrumbs

• 3 tablespoon canola oil

• 3 tablespoons butter, plus 2 tablespoons 

additional

• ½ yellow onion, chopped

• 2 garlic cloves, minced

• 1 cup tomatoes, seeded and chopped

• 1 teaspoon lemon juice

• 4 handfuls spinach leaves, washed and dried
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RUM GLAZE FOR FISH (1 CUP GLAZE)

This recipe won’t work especially well with light-fleshed fish, but slap some rum glaze on 

any type of oily, dark-fleshed fish like salmon or tuna and it’s a winner. The glaze is also 

great brushed over freshly caught stream trout. Make sure that you follow the directions 

carefully, keeping the rum away from any open flame or heat source. A kitchen fire could 

put a damper on dinner.

For a flavorful marinade, combine all ingredients except the corn starch mixture. Don’t 

reduce the mixture in a saucepan. Just pour over fish in a plastic or glass container for 1 

to 2 hours before grilling.

1. Heat oil in a medium saucepan over medium heat. Add garlic and onion and cook 

while stirring often until onions are translucent. Stir in brown sugar and cook 2-3 

minutes more. In a bowl or jar, combine remaining ingredients. Remove pan from heat 

and stir in liquid mixture.

2. Return to heat, bring to a boil and simmer until liquid is reduced by approximately 

one-half. Allow to cool. Baste over fish while grilling or broiling. If desired, heat some 

of the reduced glaze with a tablespoon or two of butter and drizzle over cooked fish.

• 2 tablespoons olive oil

• 4-6 cloves garlic, minced

• 3 tablespoons onion, minced

• ⅓ cup brown sugar

• ½ cup dark rum (use the cheap stuff)

• ¼ teaspoon coarse ground black pepper

• ¼ cup soy sauce

• 1 teaspoon Tabasco

• 1 teaspoon hoisin sauce (optional)

• ⅔ cup orange juice

• 2 tablespoons lemon juice

• 1 tablespoon corn starch mixed with equal part 

cold water

GAME FISH

REDFISH ON THE HALF SHELL (4 SERVINGS)

I’d like to take credit for this simple and exceptional dish, but the credit goes to Chad 

Breland of Captain Chad Breland’s Fishing Adventures in Venice, Louisiana. Several 

variations of this recipe have been around Louisiana for many years, but I heard it first 

from Chad. When cooked, the redfish skin curls up, giving it the “half shell” look and 

holding the citrus and butter flavors onto the fish.

1. Place redfish, skin side down, on a medium-hot grill. Season with salt and pepper, 
brush with melted butter, arrange lemon and lime slices over fish and sprinkle Cajun 
spice over.

2. Cook until fish is firm and just cooked. If you want to speed up the cooking, cover the 
fish with a lid or pan.

3. Serve either on the “half shell” or use a sharp knife to separate the cooked fish from 
the charred skin. Peppers can be grilled or pan seared until stuffing is warm.

• 4 (1 lb.) redfish fillets, skin on

• Salt and pepper

• Melted butter

• Sliced lemons and limes

• Cajun seasoning
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SAUTÉED TROUT WITH GARLIC-CHIVE 
COMPOUND BUTTER (4 SERVINGS) 

Compound butters are simply a blend of softened butter and other flavoring ingredients. 

Buy butter when it’s on sale and make several batches of flavored butters like pesto 

butter, spicy pepper butter, lemon-lime butter, olive-caper butter...you get the idea. Form 

the butter into a rectangle on a piece of waxed paper or plastic wrap. Fold it up, twist each 

end to seal and refrigerate the butter. Compound butters can also be frozen indefinitely.

`

1. Prepare compound butter. Combine all ingredients in a bowl and blend with a spatula. 

Transfer butter to the center of waxed paper and form into a rectangle about 4-5 

inches long and 2 inches wide. Roll waxed paper over butter, forming a cylinder. Twist 

paper at both ends and refrigerate butter until firm.

2. Season fish inside and out with salt and pepper. Heat butter and olive oil in a large 

skillet over medium heat. Add fish and sauté until lightly browned on both sides, 

about 6-8 minutes per side. Add wine and cover skillet. Cook for 5 minutes more.

3. Transfer fish to plates. Carefully remove skin and, if desired, skeleton. Slice compound 

butter into ¼-inch slices and arrange a few slices over fish. Serve immediately.

• 4 (1 lb.) trout

• Salt and pepper

• 2 tablespoons butter

• 2 tablespoons olive oil

• ¼ cup dry white

GARLIC-CHIVE COMPOUND BUTTER
• ½ lb. softened salted butter

• ¼ cup fresh chives, minced (or sub green onions)

• 3 garlic cloves, minced

• 1 lemon, juice only

• Waxed paper, foil or plastic wrap

GAME FISH

SAUTÉED FISH WITH ORANGE,
BASIL AND GRAND MARNIER (4 SERVINGS)

This recipe works with any type of fish, freshwater or saltwater.

You have the option of making a batch of the sauce in a separate pan when broiling or 

grilling the fish, or you can cook the whole thing in one pan. Whenever you cook with 

alcohol, it’s important to remember that it is flammable. Keep it away from open flames 

or you may set your face or the kitchen on fire. If you follow the recipe exactly, you 

may save yourself from a fire. This recipe calls for orange zest. It’s the orange skin of 

the orange, not the white part. Use a zester or vegetable peeler to remove the thin skin 

without digging deep into the white part.

1. Season fish with salt and pepper. Heat 1 tablespoon butter and olive oil in a large 

skillet over medium heat. Brown fish on one side, about 3-4 minutes. Flip over and 

cook for 2-3 minutes or until just cooked, but not overcooked. Remove fish and keep 

warm.

2. In a container, combine orange juice, lemon juice and Grand Marnier. Add to the pan 

and increase heat to medium-high. Reduce liquid to just a few tablespoons, add basil 

and orange zest and cook for 1 minute more.

3. Remove pan from heat and whisk in remaining chilled butter until melted. Fold in 

orange segments. Spoon sauce over fish.

• 4 (6-8 oz.) fish fillets, skin removed

• Salt and pepper

• 1 tablespoon butter

• 1 tablespoon olive oil

• ⅓ cup orange juice

• 1 tablespoon lemon juice

• ¼ cup Grand Marnier liqueur

• ⅓ cup fresh basil leaves, loosely packed, 

chopped

• 1 tablespoon orange zest, grated

• 3 tablespoons chilled butter, cut into pieces

• 1½ cups orange segments
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YELLOWTAIL WITH SHRIMP, AVOCADO 
AND CHIVES (4 SERVINGS)

Shrimp, avocado and fresh chives contribute to this delectable treat featuring

fresh-caught yellowtail. When avocados are plentiful and of good quality, use

them, otherwise, use prepared guacamole.

1. Season fillets with salt and pepper and then dust with flour. Heat 2 tablespoons of the 

butter and all of the oil in a large skillet over medium heat. Sauté fish on each side for 

3-4 minutes or until just firm. Remove fillets and place on a warmed plate or platter.

2. Add remaining butter and onions to skillet and sauté for 2 minutes. Increase heat to 

medium-high and add wine. Scrape the bottom of the pan to loosen any bits. Reduce 

liquid to 1 tablespoon. Add cream and cook until sauce thickens. Season with salt and 

pepper. Stir in shrimp and chives and return fish to skillet to warm.

3. Gently toss diced avocado with lemon. Place one warmed fillet on each plate and 

drizzle shrimp and chive sauce over fish. Top with diced avocado.

• 4 (6-8 oz.) yellowtail fillets, skin removed

• Salt and freshly ground pepper

• ⅓ cup flour

• 4 tablespoons butter

• 2 tablespoons oil

• 3 tablespoons yellow onion, minced

• ¼ cup dry white wine

• ¾ cup heavy cream

• 1 cup uncooked shrimp, roughly chopped

• 3 tablespoons fresh chives, chopped (or 

substitute green onions)

• 1 ripe but firm avocado, peeled and diced into 

½-inch cubes

• Juice of 1 lemon

PARASITES
Some fish, like yellowtail, 

are more prone to 
hosting parasites than 

others. You can kill them 
by thoroughly cooking 

or freezing to an internal 
temperature of -4°F for 

at least 7 days.

GAME FISH

SMOKED SALMON SPREAD (2 CUPS)

One of my favorite ways to use smoked salmon is with a tasty spread. It’s great when 

guests drop by or when you just feel like a little something before dinner. Served with 

cheese, maybe some sliced apples or grapes and crackers, it’s a pretty popular appetiz-

er. Smoked Salmon Spread is terrific between toasted bread, a thin layer of mayonnaise, 

lettuce and a big slice of tomato.

1. In bowl, combine all ingredients and mix together thoroughly. For a softer spread, 

process in a food processor until smooth and creamy.

• 8 oz. softened cream cheese

• 2 tablespoons lemon juice

• Dash of Worcestershire sauce

• Dash of Tabasco

• Salt and pepper

• 2 green onions, minced

• 3 tablespoons capers, drained

• ½ teaspoon red pepper flakes

• 1½ cups smoked salmon, skinless fillets, flaked
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