
An Umbrian combination of flavors 
MIXED GAME FOWL 
WITH GRAPES & 
SAUSAGE 
This recipe has made it to the top 
of my list of all-time favorites. I 
called the butcher to place an 
order for four to six quail that 
feeds two to three people.  My 
husband picked up the order and 
to my surprise, I happily owned 
24 quail, in 6 packages of four.  
Since they were small and hardly 
took any room in the freezer, my 
husband didn’t stage any protest 
about them taking up some of the limited room in our 
freezers.   

I am pleased that so many of these yummy quick-
cooking birdies came to our house.  I remember tasting 
quail grilled many years ago on a bird shooting 
adventure in Mexico, and I was served them again 
stuffed with jalapeños wrapped in bacon, grilled at the 
YO Ranch in Texas and served as an appetizer.  Both 
preparations were great, but not up to this elegant 
presentation with its complex but glorious taste. 
  



I can speak from the authority 
of experience, as a number of 
nights, we had decided to 
prepare other  version of this 
recipe for between 2 and 8 
lucky guests.  When I say a 
version, I simply mean that we 
have adjusted the recipe 
amounts to accommodate the 
number of expected guests, and 
the type of game fowl 
clamoring to get into the pot.   

The original recipe called for using wine grapes instead 
of table grapes, which I, at first, considered a major 
obstacle.  There are no wineries in our vicinity and we 
are past harvest season in any event.  I discovered that 
wine grapes, compared to table grapes, are very small, 
very sweet, thick skinned and full of seeds, unlike table 
grapes. And 
wine experts 
say that wine 
grapes taste 
like table 
grapes. So 
seedless table 
grapes are the 
perfect 
substitute! 
Serves 8. 

INGREDIENTS: 
8 quail (comes in a 4 pack, cleaned, de-feathered and frozen) defrosted
4 partridges, spatchcocked
4 whole pheasant breasts, each split into 2 pieces
12 fresh rosemary sprigs, reserved plus more for garnish



4 tablespoons olive oil
6 boudin blanc sausages, homemade (mild flavored) 
2 cups dry white wine
4 cups veal or meat stock 
3 pounds white or red seedless grapes, no stems
Rosemary lemon sea salt, or sea salt and lemon zest
Freshly ground black pepper
3 ounces cognac or brandy (for flambéing) optional
3 tablespoons cold salted butter, for finishing

INSTRUCTIONS: GAME 
FOWL 
1. Rinse the fowl and pat dry.
2. Rub quail inside and out with the 

seasoned salt and pepper (or plain sea 
salt with lemon zest) 

3. Stuff a 4 inch rosemary sprig strung with 3 
grapes into each breast cavity and tuck 
the wing tips under the breasts.  TIPS!2

4. Tie the wings together with twine to make 
it easier to cook the birds. Place on a 
platter and set aside.

5. Season the partridges and pheasant 
pieces on all sides and add to the platter. 

6. Heat a large frying pan and add the olive 
oil to warm. 

7. Add the quail and cook, turning frequently 
to brown the birds on all sides, about 15 
minutes.  Remove to another platter.

8. Brown the partridge and pheasant, being 
careful to not overcook.  Remove birds to 
the platter and brown the sausages.

9. Add the wine and simmer for 2 minutes.  
Add the stock and 4 sprigs of rosemary, 
and bring the liquid back to a simmer.



10.Reduce the heat to low, add back the 
game fowl and sausages, cover and 
continue to cook, turning the meats 
occasionally, until the birds are tender, 25 
to 30 minutes.

11.Add the grapes to the pan and cook until 
hot and slightly collapsed, about 5 
minutes.

12.Transfer the birds and sausages to a 
warmed serving platter.

13.Using a slotted spoon, distribute the 
grapes over the meats. Place in a warm 
oven while preparing the juices. 

14.While the liquid is in the pan, if thin, raise 
the heat to high and reduce until it is 
thickened and syrupy.  Whisk in the cold 
butter until emulsified.  Optionally, pour in 
the cognac and flambé.

15.Pour the reduced juices over the dish and 
garnish with fresh rosemary.

16.Serve immediately while hot.  Enjoy with 
the sides of your choice.  

TIPS!  You can check the internet to help with selecting the appropriate sausage, but we chose to use a mild homemade brat veal/pork 
sausage for our first cooking.  It was just sitting in the freezer saying ‘pick me’ and we did so.  It turned out to be a perfect choice.  SINCE 
WRITING THIS RECIPE, I have located a recipe for a mild pork sausages that comes from the Umbrian area of Italy, and I have included it on 
occasion.  Another time we made the recipe, we used homemade sweet Italian sausage, which was also terrific.  For this recipe in honor of 
French guests, we used homemade boudin blanc.  The quail are an incredibly inexpensive meal.  I recently paid $10.00 for 4 birds which yield 
the perfect portion for a meal for two.  Most birds were faithfully and expertly hunted by Liesel below, next to her brother soon to be in 
training.   

TIPS!  The grapes strung on the rosemary both season, moisten and help the quail keep their shape when trussed and browned, rather than 
looking deflated.  


