Game Bird Cooking Made Easy
It’s game bird hunting season. I’m not sure what kind of birds you can hunt in North Carolina right now. Some kinds of ducks and doves, I think.  I don’t hunt but my son does and so do my daughter and her husband. I’m not opposed to hunting; I just have no interest in sitting in the cold, damp morning waiting for ducks to fly over or doves to flush from a bush. 
Last year at the Relay For Life Golf Tournament, C.B. Brown asked for wild bird recipes. Since its bird season again, I asked my son and son-in-law how they cook the ones they shoot. Here are their recipes. 
Remember that these recipes are, as usual, easily adapted to personal tastes. If you prefer more or less of something, adjust the recipe accordingly.
Also remember that whenever you are cooking wild game to clean it very carefully so that you don’t break a tooth by not removing the pellets from the shot.
Another great source for wild game recipes comes from NC State. Try out their website: http://www.ces.ncsu.edu/martin/newsletters/newsarticles/wildrecipes/list.html. 
I’m also looking for wild turkey recipes, so if you have a favorite, please email it to me at kvfreeman@cox.net or send it by mail to the Daily Southerner.
Barbequed Goose

4 large goose breasts

3 containers of cheap BBQ sauce

1 container of good BBQ sauce

Mustard

Hamburger buns

 

Cut goose into 1/4" strips.  Soak strips overnight in salt water and rinse thoroughly afterwards.  This is done to eliminate the gamey taste.  
Add the strips to a crock pot and cover with the 3 containers of BBQ sauce.  Cook on low for 4-6 hours.  

When they are cooked put them on the buns and cover the duck breast with the good BBQ sauce and a little mustard.  If desired, you can add other items such as onion, slaw, etc.
Dove Kabobs

Dove breasts, cleaned as you normally would (the number of doves in this recipe depends on how good a day of hunting you had)
1-2 Bottles of Italian Dressing

1 Bottle Worcestershire Sauce

1 Lb. Bacon, uncooked

1 Large Onion

1 Package Fresh Mushrooms

Clean doves and remove the meat from the bone.  Wash, rinse and let the water drain off.  

Cover the cleaned dove breasts with crushed black pepper, Cajun seasoning and garlic salt. 
In a bowl mix two parts Italian salad dressing to one part Worcestershire sauce, exact amount depends on how many doves are being cooked. This is easily adjustable.
Allow to marinate for at least several hours, a day or two would be even better.
Alternate one piece of dove breast with one small piece of bacon on a skewer and one of the other vegetables until skewers are full. I suggest using mushrooms, onions, peppers.......what ever you like.

Grill on low heat until the bacon is done.  (The bacon fires up if your grill is too hot)

Dove Or Quail with Sweet & Sour Sauce
Clean dove or quail breasts as you normally would. Batter and fry the meat just as you would chicken. This is usually done by mixing flour with a small amount of cornmeal and frying in shortening (don’t use oil, it soaks in too much). Cook until done. Remember that dove and quail breasts are mush smaller than chicken and will cook much faster. Serve with sweet and sour sauce. 
Sweet and sour sauce: 
1 Cup Sugar
1/2 Cup Water

1/2 Cup White Vinegar

2 Tbsp Cornstarch

1 Tbsp Water

2 Tbsp Catsup

2 Tsp Mustard

Combine 1 cup sugar, 1/2 cup water, and 1/2 cup white vinegar in a saucepan; cook until sugar is dissolved (about 5 min.). 
Mix in small container: 2 tbsp. cornstarch, 1 tbsp. water. Add this to hot sugar mixture and stir carefully until thickened. 
Cool 1 minute. Add 2 tbsp. catsup and 2 tsp. mustard. Use as dip. This sauce freezes well. 
Baked Duck In Brown-In-Bag
1 Duck, cleaned and dressed 
Melted butter or margarine 
Salt 
Chopped Apple and Celery 
1 Tbsp. Flour 
1 Cup Orange Juice 

Preheat oven to 350 degrees F. 

Shake 1 tbsp. flour into small size (10x16 inch) brown-in-bag and place in 2 inch deep roasting pan. Pour orange juice into bag and stir until flour is well mixed. Brush duck with butter; salt duck cavity and outside. Fill cavity with chopped apple and celery. Place duck in bag; close with twist tie; make a 6 half-inch slits in top. Bake 1 1/2 hours at 350 degrees F. 
Did You Know?
Prepare ducks in parts to prevent overcooking; breasts done just right — medium-rare, tender and juicy — will result in tough thighs and legs. Use the thighs and legs for appetizers. 

Save the carcass if you only used the breast of the ducks and use it for making stocks. Freeze the carcass separately. After making the stock with it and vegetables, strain carefully and then freeze the stock in an ice tray in order to use a few cubes at a time when needed.
Grilling game birds is almost impossible without adding moister, such as bacon strips. 

Waterfowl breast has more fat content and thus can be cooked fast and short or long and slow.

Wild duck cooked whole in deep fat fryer will maintain moisture inside with crispness outside. Ideal oil temperature is about 350 degrees. If too hot, the bird will burn outside; if too cool, the oil will be absorbed.

Always check breasts to remove birdshot.
Freezing a bird for a week or two will help tenderize it.
NOTE about DUCKS: In the fall, ducks usually have fine- flavored meat, and any stuffing can be used with them. At other times of the year, they may be more strongly flavored and are improved by soaking the cleaned birds for 2-3 hours in fairly strong salted water to which 1 tsp. baking soda has been added. If ducks prepared this way are to be kept under refrigeration for a few days, after wiping them dry, put a few slices of onion in the body cavity. This will help remove the excess gamey taste, and the onion is to be discarded before the ducks are cooked. 
However, like all game birds, ducks should be allowed to hang at a temperature just above freezing for at least 48 hours before they are cooked. The length of time and temperature at which they are allowed to hang beyond that period will control how "high" or gamey they are allowed to become. This should be determined by personal taste. 
When preparing game birds, you can cook young birds by broiling, roasting, or in any of your other favorite recipes. But older birds should be stewed or braised to tenderize them. Or if you wish, you can try a commercial tenderizer. Just sprinkle the tenderizer in the body cavity of the bird and let the bird stand in the refrigerator. The amount of time the bird needs to remain in the refrigerator depends on the size of the bird. For example, a large bird such as a turkey will need 12 to 24 hours for the tenderizer to work. 

If you're not sure how many servings you'll get from each bird this may help you:
*1 serving = 2 quail, 1-2 squab, 2-3 doves, or 1 small duck.
*You can figure on at least 2 servings from 1 pheasant or 1 large duck.
*A 4-6 lb. goose should feed 4-6 people.

(http://www.cajuncookingrecipes.com/wildgamerecipes/wild_game_recipes_dove_recipes.htm). 
