
M E S Q U I T E - G R I L L E D
Q U A I L  W I T H

P A N C E T T A  &  S A G E

RECIPE

P A I R  W I T H :

I N G R E D I E N T S

J .  S C H R A M  B L A N C S

1 2  Q u a i l ,  d r e s s e d

6  c l o v e s  G a r l i c

2 4  F r e s h  s a g e  l e a v e s

2 4  2  s q u a r e s  o f  P a n c e t t a ,  a b o u t  ¼
t h i c k

1  c u p  S q u a r e s  o f  F r e n c h  b r e a d
c u t 2 ”  x  2 ”

½  c u p  F r e s h  l e m o n  j u i c e

2  T  B r u t  s p a r k l i n g  w i n e

½  c u p  O l i v e  o i l

1  T  R o s e m a r y

S a l t  a n d  p e p p e r  t o  t a s t e

P R E P E R A T I O N

Rinse and dry the quail.
Rub with olive oil and garlic. 
Squeeze lemon juice inside each.
Bird and stuff lightly with sage.
Arrange the food on skewers as follows:

Square of French bread
Square of pancetta
2 to 3 fresh sage leaves
A quail
Sage leaves
Pancetta
Bread

Arrange two quail on skewer. 
Roast over mesquite coals for approximately 30
minutes 
Baste with prepared mixture.

Quail should be turned so that each side is golden
brown. When skin is pierced juices should run clear.

Recipe by Jamie Davies


