Sun-Kissed Pheasant

1 dressed pheasant (11/2 to 2 ¼ pounds), cut into pieces

2/3 cup House-Autry Chicken Breader

3 tablespoons butter

3 tablespoons olive oil

Juice from 3 large oranges or 1½ cups prepared orange juice

1 cup dry white wine

½ cup golden raisins

1 tablespoon each, snipped fresh oregano leaves, rosemary, parsley

In a large plastic food storage bag, combine pheasant pieces and House-Autry Chicken Breader.  Shake to coat well.  In 12-inch skillet, heat butter and oil over medium-high heat.  Add pheasant pieces. Cook for 10 to 12 minutes, or until meat is browned, turning occasionally.  Remove pheasant from skillet and set aside. Drain and discard fat from skillet.

In same skillet, combine remaining ingredients.  Bring to a boil.  Reduce heat to low.  Return pheasant pieces to skillet.  Cover.  Simmer for 40 to 50 minutes, or until meat is tender and juices run clear. If skillet is oven proof, you may also bake in oven at 350 degrees for 40 to 50 minutes.  Serve over hot cooked rice or buttered egg noodles, if desired.

