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Q ail

ith

® (] Serving 6-8 People
Raisins -

Bake time 20 min

4 Quail

e 1 cup chicken broth

8 bacon strips Wrap quail in bacon

e R (secure with toothpicks).

Bake 10 min. in pre-heated
® 2 cups of white raisins oven at 350°F.

Salt & pepper to taste
Add raisins, broth and wine,

bake uncovered for 10min
at 350°F.
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Quail
Salad -

Serving 2-4 People

Prep time 10 min

® 4 Quail
e 1/2 tsp chopped garlic

Cut quail along backbone,
e 1/2 b fresh spinach flatten, (apply pressure
e 1tbs olive oil hand over hand on breast).
Salt & pepper both sides,
® 1 tsp chopped onions baste with olive oil.
e 1 tbs vinegar or lemon juice
Place quail in pan on MED-
HI 3 min. each side (until

golden).

Mix onions, garlic, vinegar,
olive oil. Warm for 2 min.
Dress spinach. Pan
warmquadil (breast side
down) 2 min. Add warm

vinaigrette and serve.
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