From Joy of Cooking
ABOUT PHEASANT

Pheasant, which has been farm-raised for centuries in both Europe and America, is one of the most popular of game birds.  The pinkish white meat of domestic birds has a very mild, delicate flavor and texture and is one "exotic" meat that really does resemble chicken.  Wild pheasant, on the other hand, has a rich gamy flavor, often accentuated by aging.  Whole pheasants weigh between 2 and 3 pounds and will serve two people.  The small bones of a pheasant mean a high ratio of meat to bone.  The leg and thigh meat tends to be a bit darker and firmer than the tender breast meat, but the two served together offer a good balance of flavor and texture.  These small birds can be used in any chicken recipe with the understanding that, in spite of the thin coating of fat protecting the breast meat of farm-raised pheasant, it is quite a bit leaner than chicken, so the cook must avoid overcooking, which renders the meat dry and tasteless.  Barding the breast, before roasting will keep it moist and is especially recommended for the leaner wild pheasant.  Alternatively, wild pheasant can be cut up before cooking and the tougher thighs and legs braised or stewed, while the more tender breast meat is grilled, saute`ed or roasted.

ROASTED PHEASANT

The regal "pheasant under glass", considered the ultimate in upscale dining in an earlier era (it was served beneath a glass dome, which helped keep it moist between oven and table), was traditionally stuffed with wild rice and mushrooms.  Pheasant can also be stuffed with a chestnut or sausage dressing, or it can be roasted quite successfully with no stuffing at all.  The classic sauce for pheasant is Sauce Smitane, but it is equally delicious with Sauce Chasseur.


Preheat the oven to 400F


Rinse and pat dry: 




1 young pheasant (2 to 3 pounds)


Season inside and out with: 




salt and ground black pepper to taste

Truss, and bard the bird, if desired.  Place it on a rack in a roasting pan, set the pan in the oven, and reduce the oven temperature to 350F.  Roast until the juices from the thigh are clear when the skin is pierced, 25 to minutes a pound if stuffed or 20 to 25 minutes a pound if unstuffed.  Remove the trussing strings and barding fat, if using, and carve the pheasant into serving pieces.  If desired, served with sauce.

TO BARD


Use bacon or thin (1/8 to 1/4 inch) slices of pork fat (or fat-back), cut into small squares or lengths.  As you truss the fowl, slip pieces of bacon or fat into place on either side between the breast and legs to cover the breast.  Alternatively, cover the entire trussed bird - legs and all - with bacon or fat and tie securely, making sure all exposed surfaces are blanketed.  After cooking, discard the barding.  Bear in mind that the barding fat will prevent the surface from browning.  To remedy this, remove the barding 10 minutes of so before the bird is finished roasting.


An alternative to traditional barding is to rub the bird all over with softened butter before roasting.  A flavored butter or plain softened butter may be used to baste the bird and boost the flavor at the same time.  Gently loosen the skin around the breast and thighs of the bird and work the softened butter under the skin and then over the outside of the bird before roasting.  Butter not only helps keep the bird moist but it also promotes attractive browning of the skin.


Another option for keeping the breast meat moist on a wild game bird is to roast it upside down on a rack in a roasting pan.  Gravity will pull the juices into the breast meat.  Simply turn the bird right side up for the last 10 minutes to brown the top.

SAUCE SMITANE


Prepare Veloute` Sauce as below


Melt 1 Tablespoon butter, preferably unsalted, in a heavy saucepan over medium heat.  Stir in 



1/4 cup finely chopped onions 


and cook until softened but not browned.  Add



1 cup dry white wine


and cook until the liquid is reduced by half.  Then stir in



1 cup of the veloute` 


and simmer for 5 minutes.  Remove from the heat and stir in



1 cup sour cream.


Season to taste with salt, ground black pepper, and fresh lemon juice if desired.

VELOUTE` SAUCE


Heat, stirring occasionally, in a small saucepan over medium heat until hot:



2 1/2 cups chicken or vegetable stock


Meanwhile, melt in a medium, heavy saucepan over low heat:



3 Tablespoons butter, preferable unsalted


Stir in:



3 Tablespoons all-purpose flour.

Cook over low heat, stirring constantly with a wooden spoon or spatula, until the roux is fragrant and ivory colored or just lightly darkened, about 6 minutes.  Remove from the heat and let cool for 1 minute.  Gradually whisk in the stock along with:



1/4 cup mince mushrooms (optional)

Return the saucepan to the heat and bring the sauce slowly to a simmer, whisking to prevent lumps.  Cook the sauce, stirring often and skimming any skin that forms on the surface, over medium-low heat, without boiling, until it is thick enough to coat the back of a spoon, about 20 minutes.  Strain through a fine-mesh sieve, if desired.  Season with:



Salt and ground white pepper to taste


Just before serving, whisk in:



1 to 2 Tablespoon unsalted butter, softened

or

SAUCE CHAUSSER (Hunter's Sauce) about 2 cups

Traditionally served with game, this sauce is also delectable with roasted meats, poultry, steaks or chops.  


Melt in a medium, heavy saucepan over medium heat:



2 Tablespoons butter, preferably unsalted


Add and cook, stirring, until softened:



2 Tablespoon mince shallots or onions


Add and cook, stirring, until lightly browned, about 5 minutes:



1 cup sliced mushrooms


Add and simmer, uncovered, until cooked down by half:



1/4 cup dry white wine



2 Tablespoons brandy


Add and cook, stirring occasionally, for 5 minutes:



1 cup Sauce Espagnole, Quick Brown Sauce, or Demi-Glace



1/2 cup tomato puree



salt and ground black pepper to taste


Just before serving, stir in:



1 Tablespoon minced fresh parsley



1 Tablespoon mince fresh chervil or tarragon (optional)



1 to 2 Tablespoons butter, preferable unsalted, softened (optional)

PHEASANT BRAISED WITH GIN AND JUNIPER

Slow braising guarantees a moist bird.  Use a good-quality gin for optimum flavor.


Rinse and pat dry:



1 pheasant (2 to 3 pounds)


Season inside and out with:



salt and ground black pepper to taste


Truss the bird, or tie the legs together.  Wrap completely in



2 ounces pork fat or bacon, thinly sliced


Tie the barding fat around the bird securely.  Heat in a Dutch oven over medium-high heat:



2 Tablespoons vegetable oil

Add the pheasant and cook, stirring, until golden on all sides, 5 to 10 minutes.  Remove it to a plate.  


Add to the pan and cook, stirring, until golden, 3 to 5 minutes:


1/2 cup sliced shallots


Add the pheasant along with:



1 cup Game or chicken stock



2/3 cup gin



1/4 cup dry sherry



1/2 teaspoon crushed juniper berries



2 bay leaves

Bring to a boil, cover the pan, reduce the heat to low, and simmer until the pheasant is tender and the juices from the thigh are clear when the skin is pierced, 35 to 40 minutes.  Remove the bay leaves.  Stir in



3 Tablespoons minced fresh parsley



2 Tablespoons butter (optional)



Salt and ground black pepper to taste

Remove the barding fat and trussing strings from the pheasant.  Carve into serving pieces, spoon the sauce over and serve.

