
McPharlane Farms

646724 - Pheasant Whole
See package for details
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Pheasant Is Very Lean And If Not Cooked With Care Will Taste Like
Very Dry, Very Bland, Chicken. It's Best Roasted On The Bone With
Butter And Herbs Slipped Between The Skin And Meat Or Braised.

Pheasant Meat Free From:

Brand Manufacturer

McPharlane Farms Dot Foods

UPC MFG # SPC # GTIN Pack Pack Desc.

646724 646724 90755515682137 9/3 LB

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

27lb 25lb United States

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

19in 9in 9.5in 0.94ft3 10x6 237days -5°F / -2°F

See label for suggestions

See label for suggestions

Braise - For The Roasted Pheasant, Preheat
The Oven To 190C/375F/Gas 5.On A Medium
Heat, In A Ovenproof Frying Pan, Heat The
Rapeseed Oil And Butter (If Using) Until
Foaming.Lay The Pheasants In The Pan, Cook
Until Golden-Brown In Colour (About 3-5
Minutes) On The Leg Sides.
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