Wild Cherry Quail
8 whole dressed quail

1 ½ cups House-Autry Chicken Breader

¼ cup butter

2 cups brown sauce (see below for recipe)

¾ cup wild cherry jam

½ cup diced scallions

½ cup dry sherry

1 tablespoon fresh juice

¼ teaspoon salt

1 tablespoon chopped fresh parsley

Place House-Autry Chicken Breader on waxed paper.  Dredge quail on breader. Shake off excess.  Heat butter over medium high heat in a heavy skillet.  Sauté quail to a golden brown on each side.  Add brown sauce, wild cherry jam, shallots, sherry, lemon juice and salt.  Cover and bake in a 350 degree oven for 30 minutes or until thoroughly cooked.

When serving, place 2 quail on each plate. Top with ½ cup sauce. Garnish with chopped parsley.  Serves 4

Brown sauce:

3 tablespoons butter

½ cup diced onions

¼ cup diced celery

¼ cup diced carrots

1/3 cup all-purpose flour

3 cups beef stock or game stock

1/8 cup tomato puree

1 bay leaf

1 teaspoon salt

½ teaspoon black pepper

In a heavy sauce pan, heat butter to a fast bubble.  Sauté vegetables until onion are clear.  Add flour and cook over low heat for 2 minutes, stirring often with wooden spoon or rubber spatula.

Heat stock and add to base stirring slowly and constantly.

Add tomato puree, bay leaf, salt and pepper.  Cook for ½ hour.  Adjust flavor and consistency to taste. 
