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November’s Tasty Recipe List 

 
The theme for November is hunting.  Since some people don’t always want a “game 
meat steak”, I decided to do some ‘hunting’ of my own and look for non-game steak 
recipes.  Visit www.take-it-outside.org for event listings, outdoor activities describing 
seasonal & natural events, a new recommended reading list each month, and much 
more! 
 
Pheasant with Cranberry Honey 

• 1 cup raw bacon, chopped (about ½ pound or 6 to 8 slices)  
• 3 (2 to 3 pound) pheasant, separated into legs, breasts, and thighs  
• 1 cup dry red wine  
• 1 pound pearl onions, blanched for 2 minutes in boiling water and skins slipped 

off  
• 1 teaspoon cracked peppercorns  
• 2 bay leaves  
• 1 tablespoon chopped fresh tarragon leaves  
• Salt, to taste (about 1 teaspoon)  
• 1 tablespoon chopped fresh mint leaves 
• 1 package of Craisins 
• ¼ cup honey  
• ¼ cup sour cream  

Directions 

Render bacon in a Dutch oven over medium heat. Add pheasant parts and 
sear on all sides, then add red wine and onions. Sprinkle cracked pepper, 
bay leaves, tarragon, salt and mint over pheasant parts. Reduce heat to low 
and cover pot. Cook until tender and juices run clear (no longer pink), about 
25 minutes. Remove pheasant carefully to a utility platter, cover and set aside 
to keep warm. Transfer liquids from pot to a heat resistant glass container 
(such as a 2 or 3 cup measuring vessel) and allow the layer of fat to rise to the 
top. Spoon or pour off most of the fat and return the rest of the juices, herbs, 
bacon and onions to the pot over medium heat. Add craisins to the sauce and 
cook until the berries are soft. Remove from heat, discard bay leaves, and 
whisk in honey and sour cream. 
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