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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! 
 
 
 
Creamed Partridge  (Recipe Courtesy of Cheryl Ramsey of South Gardiner, 
Maine.  Cheryl is the spouse of Scott Ramsey, supervisor for Off-Road Vehicles.) 
 
4 to 6 partridge breasts (skinned boneless chicken can be used) 
3 eggs, beaten 
Ritz cracker crumbs 
8 bacon strips 
1 pint whipping cream 
 
Parboil birds, debone if partridge.  Save juice.  Roll in egg, 
then in cracker crumbs.  Lay in square pan.  Cover with 
bacon strips.  Bake until bacon is done at 375F.  Mix cream 
with some bird juice (have to estimate how much to cover 
meat) and pour over meat.  Cook until thickened. 
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