Creamed Dove

½ cup House-Autry Lemon Pepper Breader

1½ to 2¼ pounds dressed dove or favorite game bird, cut up, skin removed

2 tablespoons vegetable oil

1 cup whipping cream

Heat oven to 300 degrees.  Place House-Autry Lemon Pepper Breader on a large sheet of waxed paper.  Dredge dove pieces in breader.  In 10-inch skillet, heat oil over medium-high heat.  Add dove pieces.  Cook for 10 to 12 minutes, or until meat is browned, turning occasionally.  Place dove in a 2-quart casserole dish.  Pour cream over dove pieces.  Cover. Bake for 1 to 1 ½ hours, or until meat is tender.  Cook time may be shortened if using smaller birds.  Yield: 3 to 4 servings.

