Augie’s Pheasant Stew

The day before, start with skinned pheasants (I use only the breast, legs and thighs). 

Put cleaned meat into a crock pot with enough marinara sauce (used Wegmans) to cover the meat.  Cook thoroughly for approx. 6 hrs., or when meat falls off bones.  

Let cool until you can handle the meat.  Remove all meat from the bones (legs, very carefully to eliminate ALL bones).  

Then return meat and sauce to crock pot and heat thoroughly until warm, serve and enjoy.

