Cajun Pheasant Fingers

1 cup House-Autry Spicy Hot Breader

1 cup apricot preserves

¼ cup Dijon mustard

2 whole boneless skinless pheasant breasts (5 to 6-ounces each) cut lengthwise into 1-inch wide-strips

2 tablespoons vegetable oil

1 tablespoon butter

Place House-Autry Spicy Hot Breader on piece of waxed paper. Set aside.  In 1-quart saucepan, combine preserves and mustard.  Cook over medium heat for 4 to 5 minutes, or until mixture bubbles and becomes smooth, stirring frequently.  Set sauce aside and keep warm.

Dredge pheasant strips in House-Autry Spicy Hot Breader.  Coat well.  In 12-inch skillet, heat oil and butter over medium heat.  Add pheasant strips.  Cook for 4 to 5 minutes, or until browned, turning strips over once.  Or place strips on a greased baking sheet and drizzle oil and butter over strips.  Bake 400 degrees for 6 to 7 minutes or until cook throughout. Serve strips with apricot sauce for dipping.  Yield: 3 to 4 servings.

