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i When mornings range from chilly to gons:.bnmps‘ the hunt ";
3 is on. Whether the game's afoot with feathered or furred crea- %
§_ tures, it's time for golden hours in the countryside bagging great »
It dinners. Hunting for the pot provides pleasure unktiown to ’
i supermarket shoppers — ficld and table have a special mystique e
b for those who follow the delights of the chase. ;‘
S: Since game {s a rarity, prepare yours to best advantage —

:E Frenceh style. In France they have wonderful ways with game;

farmers and countryfolk have always been enthusiastic hunters.
Rural Franee is dotted with hunting cottnges, and many of the
gréat chiteaux of the Lolre Valley, for Instance, were buflt

K} beeause of the hunting pnssmus nl kings. A great cuisine has
ig evolved around venison, ed mallard, ph

5 —the “king of the feathered game —and the like,

&) Not the least of thelr charms is that virtually no other food
s teams so marvelously with the bonquet and favor of fine wine,
i ‘The recipes that (ollaw alt do beautifully with red Tlermitage
3 from the Cétes dun Rhdne vineynrds, full flavored, rich, smooth,
i3 or a velvety red from Burgundy's famous wine towns, And,
Wi since same of these recipes use white wine, serve the same wine
% with the meal - a dry, finty Graves from Bordeaux, for example.
:} Wild duck is most unnsual and absolutely deliclous stuffed
K3 with couscous and served with green peppercorn sauce. Cous-
3 cous is & wheat lina relished in M | o favorite
<. in southern France as well. It teams with pinenuts, currants and
;-i‘_ green peppercorns —the fresh zesty version of the familiar
= black or white dried splee. The ducks are basted with French
?} white wine, enlivened with Dijon mustard, roasted, and flamed
i with Cognae, the world’s finest brandy. Serve the ducks with
& their wing-and-green-peppercorn sauce, and there you have
gf an incomparable duck dish.

2 If luck didn't serve you at the marsh, never mind —the
:}:T. supermarket can help with Long Island ducklings. You can still
e prepare them memorably with French white wine and French
A red currant presesves, the latter a classic game accompaniment.
E Venison is always prize meat, and we offer a blue-ribbon

ROAST DUCK WITH

GREEN PEPPERCORN SAUCE
(Makes 4 servings)

BRAISED PHEASANT WITH

RED CABBAGE
-, (Makes 4 servings)

version. The steaks are served with a deluxe sauce based on
French chiestnuts; the buttery, mellow taste of chestnuts espes
cially successful with game. The great marrons of the world
come from Privos, France, in the Ardédche region in central
France, a gift of nature enjoyed by food fanclers since Roman
times. The chestouls go into a magnificent sauce of French red
wine, minced Frenach shallots, eream and Cognac,

As for pheasant, it comes to the table with onions, apples
and cubbage. What lends the dish real pizzozz Is ils sauce —
made with French red wine, cassis and French red currant pre-
serves. Cassls, the delectable syrup made from black currants,

teams with the preserves for the fruity taste so traditional and -

pleasant with game.

“These rich meats are generally served with simple salads,
followed by chicese and fruit platters, We suggest a trio of
cheeses: Pipo Crem', an unusual bleu that slices nicelyyTommes
des Pyrénées, o satiny, tangy semisoft cheese from the Basque
region; and Chaumes, a soft-ripened cheese with an orange
tind and distinctive flavor and aroma,

There you have game meals fit for kings and princes —
queens and princesses, too. Be assured that the royalty who
hunted the flelds and forests of France wouldn't have caten
hetter than your own gucsts when you havesuch splendid recipes.

In small snucepan over moderate heat, heat chestnuts and red
wine just until wine begins to boil. Remove from heat; let stand
1/2 hour. Dredge steaks with flour, salt and pepper..Melt 2 table-
spoons butter in large deep skillet over high heat; sautesteaks 2 to
2minutes on each side, or until done as desired. Remove steaks to
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2 T (3/4 stick) I 1.94-0z. can French ! 3;,/," u,;l: pheasont, 1 s’;:;’,,’:;ig:ﬂ:;ﬁﬁf'm. d heated serving platter; keep warm, Remove pan from heat; pour "

Dutter £reen peppercorns, Al purpose flour sltced off fat {wipe pan with paper towel if fat is very dark). Pour £

1 medium onfon, drained Salt and pepper 2 cups dry French red wine Cognae into pan; let bubble up, then return pan to heat; add ¥

chopped 1 epg, lightly beaten 4 T. (172 stick) butter 1/2 cup Frenchcréme de cassis shallats, wine and chestnuts and cream. Simmer until sauce is \:

173 cup chopped celery 2 9.1721b. mallard ducks 1 large onion, chopped 1 3-Inch picce stick reduced by about half. Switl fo remaining 1 tablespoon butter. b

' 124 cup pincnuts or Salt and pepper 2 green applc's clanamon Taste and add gravy.scasoning, if desired, and addltional salt and B
i slivered, blanched Vegeiable ol quartered, "M"_.{I 1/3 cup French red currant pepper to taste. Pour sauce over steaks and serve. “‘
s almondy /2 cup dry French white and sheed preserves . 4|
3 3 whole cardamom wine - i
3 pads 1 T. imported Dijon Remove excess fat from pheasant; dredge in mixture of WM) =
R 3-1/2 cups chicken stock , mustard flour, salt and pepper. Melt butter in large Dutch oven over ' H

M © 8 T currants 1 7. all purpose flonr (sm;lf( in butchcslif pot fi? '}f;‘,b.[gfc '{,‘;"gh) I'(crm't}\/c l)hc“l. DUCK WITH,
i sant, kecp warm. Pour off all but 2 tablespoons fat from pat. e
Melt butter in | )  Dutel 4 Saute onfon and apple 5 minutes, Add cabbage; saute three SPICY CURRANT GLAZE »
Mclt butter in large, heavy Dutch oven over moderate minutes. Sprinkle 1 tak flour over bles, then (Makes 4 servings) 5

1 cup couscous 1/4 cup Cognac

heat and saute anion, celery, pinenuts and cardamom 1
minute. Cover; sweat 5 minutes. Add 2 cups stock, bring to

moderate heat and saute pheasant until browned onall sides

pour in wine and crdme de cassis, Return pheasant to pot,
puslllng into cabbage mixture; add cinnnmon stick, Bring to

2 Long Island ducklings, 1 cup dry French white

boil. Add couscous and currants; cover, letstand 10 minutes boil; cover, lower licat. Simmer 45 minutes, or until phea- artered wine

or untl] liquid is absorbed. Fluff with fork; add 1 table- sant s tender. Remove pheasant from pot; keep warm, 1 m(i'dium onion, halved 1/3 cup French red currant.
spoon peppercorns and egg; cool. Meanwhile, salt and Degrease pan Juices. Add preserves; simmer untit melted. and slice S preserves

pepper cavities of ducks. Stuff lightly with couscous mix- Place cabbage mixture on heated serving platter; top with Salt and freshly ground /3 tsp, cracked black
ture (reserve any leftover to heat during last half hour aof pheasant pleces. Gamish with additiona! apple slices, if pepper pepper
roasting time). Close cavities. Place ducks onrack in ronst- desired, Pass sauce separately, Curry powder -

ing pan; rub tops with oil; sprinkle with salt and pepper. In
small bowl, combine 1/2 cup chicken stock, wine and
mustard; brush ducks with part of mixture. Roast in pre-
heated 375°F. oven, brushing occasionally with wine mix-
ture and basting with pan Juices, 1 hour to 1 hour 30

- minutes, or until ducks are done as desired. Heat Cognac;

pour over ducks; ignite. When flames subside, transfer
ducks to heated serving platter; keep warm. Paur off all
but 1 tablespoon fat from roasting pan; whisk in flour;

. heat, stirring, 1 minute. Add remaining wine mixture,

ining 1 cup chicken 1172 paundx loin of venison, shallots ubbles and preserves melt. Remove onfon sliees from duck;
stock. Cuak slln-ing, until mixturcthickens slightly.Stirln . diagonally sliced into 1 cup heavy cream ', discard. Brush duck with glaze. Continue ronsting 30 minutes,
fuices that have accumulated in serving platter. Cut ducks " 1/2-inch-thick steaks Bottled gravy seasoning brushing every 10 minutes with glaze. Carefully pour off fat
in half with poultry shears. Serve with sauce and remain- Al purpose flour and browning sauce from pan, Increasc oven temperaturc to 500° Roast 15 minutes *
ing couscous mixture. {optional) longer, or until skin is crisp and goldcn brown. ~

VENISON STEAKS WITH
CHESTNUTS AND COGNAC
(Makes 4 urvinp)

1-1/2 cups pecled, roasted, 3 ‘T, bulfcr
whole French chestauts 1/4 cup Cognac "
1 cup dry French red wine 2 T. minccd French.

Salt and pepper

Place duck pieces, skin side up, on rack on foillined roasting
pan, do not crowd (use 2 pans if pleces it too tightly)..Scatter
onion slices over duck, then sprinkle with salt, ground pepper
and curry powder. Pour 1/3 cup wine over all. Roast {n top third
of preheated 350°F. oven for 30 minutes. Prick skin with fork;

continue roasting 1 hour, pricking skin once or twice. Mean-

while, heat currant preserves, remaining 2/3 cup wine and
cracked pepper in small saucepan over low heat until mixture




