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F I R S T S

FIRSTS, noun, adjective, adverb.

1. Being before all others with respect to time, order, rank or importance. 
2. Beginnings, start of a series. 
3. Our first experiences in the outdoors, such as first pheasant, first elk, first sunfish,    	
    etc., etc.

Regardless of the number of times we’ve gone hunting, fishing, hiking, or any other outdoor activity, 
our first experience is commonly among the most remembered. Our first deer, our child’s first trout, 
our pup’s first point. Our “first” may not have been the biggest or the most; the first quail may not 
have been a particularly difficult shot, or the first trout, a particularly exacting cast (in fact it may 
have been a worm), but we remember it because it was first. 

Our firsts also have smells. The smell of Hoppes Famous #9 gun solvent will forever take us back 
to cleaning guns for our elders. A newly popped can of Budweiser takes one of us back to the first 
deep sea fishing excursion for sailfish, while the smell of trout frying in a pan forever reminds the 
other of the first trout caught on a fly. As for the distinctive mustiness of oiled leather and canvas, it 
will forever bespeak gun cases and duffles ready for an outing.

Robert Ruark in his classic of American Sport, The Old Man and the Boy, gives us the opening 
note that “anyone who reads this book is bound to realize that I had a real fine time as a kid.” The 
book, a must read for any outdoors person, addresses the world of firsts throughout its pages. For 
example, this excerpt from Chapter 1, “It Takes a Gentleman to Approach Another Gentleman”:

“The way you shoot is simply this: You carry her across your body, pointing away from the man 
you’re shooting with... When the birds get up, you look at a bird. Then your reflexes work. The gun 
comes up under your eye, and while it’s coming up your thumb slips the safety and your finger goes 
to the trigger, and when your eye’s on the bird and your finger’s on the trigger, the gun just goes off, 
and the bird drops. It is every bit as simple as that if you start at it right.”

It is every bit as simple as that when you start at it right. But of course, starting it requires the 
parents, grandparents, next door neighbors and others who introduced us to our firsts. It takes 
equipment and practice, more practice, and learning through making mistakes. Yes mistakes, 
such as the Boy in Ruark’s story who following the Old Man’s advice above, took his first practice 
mounting and dry firing of a gun, forgetting to check if the gun was loaded:

“I threw the gun up and snapped. The gun went off with a horrid roar and scared me so bad I 
dropped it on the ground… that ended the first lesson”

As a Beginning.

Appetizers, starters, hors d’oeuvres. In French, hors d'oeuvre translates into "outside the work," 
meaning not part of the courses in the main meal. But Firsts, as the name suggests do come first, 
and therefore, they are your guests’ first exposure to the food they will experience from your kitchen. 
Here we present a collection of our favorite firsts. The majority are intended to be simply prepared 
and presented, and can be part of an overall meal. In the case of the paté and Hunters sausage, you 
will need to prepare in advance.
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It was my first time bird hunting and I was with my Dad and Granddaddy. I was very nervous 
because I was with two very experienced hunters and I had no idea what I was doing. I had killed a 
buck and spent some time in a deer stand with my Dad, but that seemed like shooting at the side of 
a building compared to shooting a flying bird. 

We were hunting in the Shields Valley and we had been walking for an hour and a half. We had our 
English Pointer, Dexter, and Copper, my uncle Kendall’s German Shorthair with us. It was a very hot 
day in mid-October and the dogs were showing signs of dehydration and losing a bit of their stamina. 
We decided to head back to the truck. We had come upon a few birds throughout the day but the 
dogs had not been on point. Following behind my father and Granddaddy, I walked up rocky terrain 
to a hill side and immediately Dexter was on point. We waited for what seemed like the longest 
moment watching Dexter and scanning the horizon with our eyes. 

I took my gun off safety and suddenly two birds flew up. Almost instantly I shot, followed by a shot 
from Granddaddy. I did not think there was any chance I had hit a bird until it came fluttering down 
from the sky. I stood there in complete shock as the dogs went to retrieve the birds. My dad came 
up behind me and slapped me on the back in disbelief. My grandad and I had both killed birds. 

The walk back to the truck was great. I was so proud of myself and proud to have done it with my 
Dad and my grandad. As we drove home, Grandaddy reminisced about the day he made his first 
shot with his own father. We all had quiet tears in our eyes as we listened to his soft voice recall a 65 
year old memory. The heat, the smells, the mountainous terrain-I knew I would never forget the day 
I went on my first bird hunt.

Four Generations
BY  S O P H I E  M AY

F I R S T S

Blanch the raw bacon in boiling water for 30 seconds. Set aside to cool. When cool, cut each strip 
in half. Pound the duck breasts to tenderize and flatten. Slice into 1-inch squares.

Mix the rice vinegar, Hoisin sauce and sesame oil together. Marinate the duck for 30 minutes. 

Preheat your grill to medium-high.

Prepare poppers by placing a duck piece in ½ slice bacon (place the duck meat across the bacon 
rather than lengthwise), topping with a sprig of cilantro, 1-2 pieces of red onion and jalapeño 
pepper. Roll up neatly in the bacon and fasten with a tooth pick.

Grill over medium-high heat until bacon is crisp, turning every 2 minutes, 7-10 minutes total. Do 
not overcook.

4 duck breasts, pounded and cut into 1-inch squares
4 slices of bacon (½ slice per breast)
2 tablespoons Tabasco
2 tablespoons rice wine vinegar
2 tablespoon Hoisin sauce
2 tablespoons sesame oil
¼ red onion, sliced into rounds and then 1-inch pieces
Fresh cilantro
Jalapeño peppers, fresh or canned

Spicy Asian Wild Duck Poppers 
A great appetizer for any occasion, whether with hunting buddies or friends who have never tasted 
duck. Also a perfect way to use those duck tenderloins. Serves 6-8 as a hors d’oeuvre.

S O P H I E  A N D  H E R  G R A N D FAT H E R  C E L E B R AT E  F I R S T  H U N T,  M O N TA N A ,  P H OTO  BY  A L L E N  M AY

“Every moment spent in the woods should be 
enjoyed. Whether you’re alone with nature, or with 

closet friends, you’ll be in good company.”

U N K N OW N
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Duck breasts
Olive oil
Soy sauce
Brown sugar
Red wine
Juice from one orange (you may also grate the rind into the marinade)
Tabasco
Spices of choice (celery salt, sage, oregano, etc.)

Dad’s Duck Appetizer  
 
A classic in the Davies household and always available for a spontaneous gathering. This recipe is 
also great for preparing duck for dinner. We always cooked more that we needed, froze the extras to 
save and serve as appetizers when needed. One duck breast serves 4-6 as an hors d’oeuvre.

There are no hard and fast measurements, and you can make the marinade to your taste. 

Place all ingredients into a bowl and mix. Add the duck breasts to the marinade, cover with plastic 
wrap, and let sit at room temperature for several hours. You can marinate overnight if you like. 

Preheat your grill. When the grill is hot, cook the duck on high heat for 3 minutes on each side. 
Cutting against the grain, slice the duck breast very thin and serve with a bowl of sesame seeds and 
a honey mustard or condiment of choice.

8-10 breasts of quail
½ jalapeño for each breast
Softened cream cheese
Bacon
Salt and pepper

Arizona Quail Jalapeño Poppers
Contr ibuted by Wi l l  Lass i ter

This recipe can be made with Hungarian partridge, mourning dove, or any other small gamebird. It 
is equally as good with or without the cream cheese. Serves 8-10 as a hors d’oeuvre.

Filet the breast meat from the quail. Salt and pepper to taste. Cut jalapeños in half lengthwise and 
remove the seeds. Fill each pepper with the cream cheese, approximately 1 teaspoon per half.

Preheat your grill.

Wrap one breast around one jalapeño half. Wrap each with one slice of bacon and secure with a 
tooth pick. Grill over medium-high until meat is cooked through, 7-10 minutes, turning several 
times.

Cut duck breasts into bite size pieces, removing any sinew. Combine dry ingredients in a bag. Add 
the meat and shake to coat. In a skillet, sauté the meat in butter until light brown. Add the onions 
and currant jelly, port and salt to taste. Simmer 12-15 minutes until tender. Add brandy and flambé. 
Serve as hors d’oeuvres either with tooth picks or on a slice of cucumber.

6 duck breasts
1 teaspoon each of ground nutmeg and ginger
¼ teaspoon freshly ground cloves
¼ teaspoon each ground cinnamon, cayenne pepper, and allspice
½ cup flour
¼ pound butter
2-3 green onions finely chopped
½ cup red currant jelly
¼ cup port wine 
2 tablespoons brandy
Salt to taste

Tangy Duck Nuggets
A take on traditional sweet and sour, this presentation is great served straight out of the pot with 
tooth picks or as a passed hors d’oeuvre. Serves 8-12 as an appetizer.
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“Wilderness is not a luxury 
but a necessity of the human spirit.” 

E DWA R D  A B B E Y
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“Don't tell fish stories where the people 
know you; but particularly, don't tell them 

where they know the fish.”           
 

M A R K  T WA I N
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Jean Kahn’s Pheasant Picatta			   104
Faisan au Vin 				    106
Pheasant Breast in Brandy Horseradish		  107
Gamebird Fajitas with Pear, Lime and Mint Salsa 	 108
Pheasant Cutlets with Wild Mushrooms		  109
Gamebirds with Mushrooms and Marsala Sauce	 112
Sally Uhlmann’s Quail with Sausage		  113
Simple Roast or Grilled Quail			   115
Grilled Quail with Pancetta with White Beans and Sage	 116
Sautéed Quail with Wild Mushrooms and Fennel 	 117
Gamebirds in Red Wine with Italian Sausage	 120
Dove de Navajoa Oscar			   121
Sherried Dove				    122
Roast Woodcock				    122
Gamebird Soup with Mushrooms and Wild Rice	 123
Wild Duck with Giant Croutons		  126
Wild Duck Breasts with Cilantro Butter		  128
Pan-seared Duck Breasts with Apple Cider Sauce	 129
Duck Stew				    130
Blackwater Gumbo				    131
Grilled Duck Tacos				    134
Wild Duck Supreme				    135
Spicy Duck Breasts				    136
Honey Glazed Goose			   137
Chicken-Fried Goose			   139
Deep Fried Wild Turkey			   142
 
 

Chapter Five   |   Furthers 	

Silver Tip Port Sauce			   146
Tilt Favorite Plum Sauce			   146
Bacon Jam				    147
Avocado-Mango (or Peach) Salsa		  147
Cumberland Sauce 				    149
Dill and Caper Sauce			   149
Cranberry Apricot Chutney			   150
Green Tomato Chutney			   151
Chipotle Butter with Lime and Honey		  152
Morel Mushroom Sauce			   152
Spicy Tomato Chutney (Indian Spiced Ketchup)	 153
Wild Mushrooms and Wild Rice		  154
Roasted Potatoes with Sea Salt and Rosemary	 154
Skillet Mushrooms				    155
Classic Grits				    156
Turnip and Cauliflower Mash			   157
Rita’s Cabbage Salad			   157
Applesauce				    160
Green Beans with Bacon Jam			   160
Hunting Camp Bread			   161
Poached Pears in Muscat Wine			  164
Chocolate Pots de Crème			   164
French Pear or Apple-Almond Tart		  168
Stuffed Figs and Dates with Pedro Ximenez Caramel Sauce 	169
Pedro Ximenez Caramel Sauce 		  169

For Our Best Friends 	

Peanut Butter and Bacon Dog Cookies		  172
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Smoked Salmon Spread ala Tilt		  16
Gamebird Skewers				    16
Gravlax					     17
Grilled Gamebird Appetizer with Arizona Sauce	 18
Goose or Dove on a Stick			   19
Spicy Asian Wild Duck Poppers		  21
Arizona Quail Jalapeño Poppers		  22
Tangy Duck Nuggets			   22
Dad’s Duck Appetizer			   23
Wild Gamebird Paté with Brandy, Bacon and Herbs	 26
Simple Bruschetta				    27
Spicy Maple Bacon				    27
Hunter’s Sausage				    30
Jamie’s Crazy D Goose Breast 			  31
Berkshire Field Soup			   31

Chapter Two  |   F ins	

Trout Amandine Meunière			   34
Steamed Cod with Nam Prik Sauce		  35
Chris Tilt’s Shrimp Casserole			   35
Grilled Swordfish with Roasted Corn-Poblano Salsa	 38
Roasted Corn-Poblano Salsa			   38
Cioppino					     39
Maple-Soy Glazed Salmon			   42
Shrimp and Grits				    42
Tidewater Crab Cakes			   43
Cape Ann Fish Cakes			   46
Salmon with Curried Spinach			   46
Dijon Crusted Halibut			   48
Spicy Cod with Olives and Cherry Tomatoes	 48
Curry Sauce for Fish and Gamebirds		  49
Ceviche					     52
Grilled Fish Tacos				    53
Battered Walleye				    54
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Venison Marsala				    60
Venison Pot Roast				    61
Korean Barbequed Venison			   63
Korean Barbecue Sauce/Marinade		  63
Antelope Chops				    64
Coffee Rubbed Venison or Elk Steaks		  64
Braised Venison				    65
Deluxe Venison Stroganoff			   68
Southwest Gameloaf			   69
Elk, Venison or Antelope Steaks with Chimichurri Sauce	72
Chimichurri Sauce				    72
Hearty Venison Stew with Greens		  73
Elk Roast					    76
Game Chili				    78
Moroccan Boar a la Crock Pot			   79

Chapter Four   |   Feathers	

Herb Marinated Grilled Chukar Breast		  83
Balsamic Glazed Roasted Chukar 		  84
Chukar or Partridge Puttanesca		  85
Sautéed Hungarian Partridge or Sharp-tail	 88
Hun Curry				    88
Fried Hungarian Partridge			   90
Spicy Grilled Hungarian Partridge		  90
Hun Ragout				    91
Grilled Gamebird Skewers with Zatar Rub	 94
Grouse with Mascarpone and Thyme		  95
Sharp-tail with Blackberry Brandy Sauce	 96
Spanish Gamebird Burgers 			   97
Lemon-Saffron Mayonnaise			   97
Northrup-Style Ruffed Grouse with Artichoke hearts	 99
Gamebird Cacciatore			   100
Barbequed Blue				    100
Sage Hen and Chukar Kabobs with  
Chipotle Barbeque Sauce			   101
Gamebird Spanish Stew			   102
Mediterranean Pheasant Stew with Olives and Orange	 103



Sarah and Whitney Tilt share a love of hunting, fishing, and being outdoors. They equally enjoy 
preparing game for the table and bringing people together to enjoy it. Both have been fortunate to 
have long careers in conservation and each have worked for some noted organizations including 
the National Fish and Wildlife Foundation, Trout Unlimited, National Audubon Society, The Nature 
Conservancy, and Ecotrust. 

Whitney currently serves as Director of Land & Wildlife Conservation for the Arthur Blank Family 
Foundation and the Mountain Sky Guest Ranch. He has published several books including The Flora 
of the Yellowstone (2015) and is a partner in High Country Apps LLC, developing interactive field 
guides for smart phones and tablets.

Sarah is currently the Executive Director for the Jack Creek Preserve Foundation and the Yellow Dog 
Community and Conservation Foundation. She previously published A Bird Hunters Table in 2013. 

When not working, Sarah and Whit hope to be found hiking, fishing, bird hunting, or otherwise 
enjoying the outdoors, along with some cooking and entertaining. 
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Game On, A Bird Hunter ’s  Table Reloaded cont inues in the same tradi t ion 
of  f r iendship,  a love of  the land, dogs,  and creat ing memorable meals 
begun by A Bird Hunter ’s  Table.  Game On features our favor i te gamebird, 
f ish and big game recipes.  The book is  not  just  a cookbook, though. Game 
On shares the stor ies of  favor i te hunts,  and the rewards of  br inging wi ld 
food to the table.  I ts  photos g ive a g l impse of  the wonderful  landscapes 
we are for tunate to t ravel ,  as wel l  as the dogs,  the game, and the fe l low 
travelers.  The essays wi th in these pages connect the t radi t ion of  hunt ing 
and f ishing wi th the history of  land and natural  resource conservat ion, 
part icular ly  the protect ion,  restorat ion and enhancement of  the habi tats 
on which f ish and wi ld l i fe  depend. 

“Game On reminds us to take care of our wildlife and natural resources, and to enjoy 
the bounty of what we have worked hard to conserve.”  
 
             -  WHIT  FOSBURGH  |  PRESIDENT AND CEO, THEODORE ROOSEVELT CONSERVATION PARTNERSHIP

A PORTION OF ALL  BOOK SALES WILL  GO BACK TO WILDLIFE  CONSERVATION 
THROUGH THE THEODORE ROOSAVELT CONSERVATION PARTNERSHIP.

TO LEARN MORE OR ORDER: 
WWW.BIRDHUNTERSTABLE.COM


