Bar-b-que Quail

Well, I’m lazy at this time of year, so I don’t cook much over direct heat. Of course I have a fairly big bar-b-que pit (5’ long) too, so I can cook it my way.  Anyway, here we go on how I cook my birds on the pit.

Faye sprays on basting sauce and seasons them with different types of seasonings. We then put them in the fridge overnight and let that seasoning work into the birds. Faye stuffs the birds with our choice of stuffing.
Crawfish Cornbread Dressing

1 cup onion chopped

½ cup bell pepper chopped

½ cup celery chopped

1 clove garlic chopped

1 jalapeno pepper (optional) chopped

1 tablespoon cornstarch

Seasoning to taste

3 boxes Jiffy cornbread mix

Mix cornbread as directed on the package and put to bake. 

In a pot 3 tablespoon oil, sauté onions, bell pepper, celery and garlic until onions become transparent add crawfish and about ½ cup water cook for about 30 minutes add cornstarch and seasoning cook until it starts to thicken. 

When cornbread is baked, crumble in large bowl add crawfish mixture to cornbread and mix well then stuff your bird. 

Then I take them out to the pit and do the following.

I get a fire going on one side of the pit – I use pecan wood to cook with, seldom use charcoal. I let it burn down to low flames. I put the birds on opposite side of pit, but still fairly close to heat. I close the pit and let it cook for about 30 minutes. Open up and roll those birds over, then I use a basting sauce (I buy a local spray-on basting sauce) to spray them down. I repeat this every 30 minutes or so for about 3 hours. Now if your closer to the heat or directly over the heat, you’ll have to turn the birds more often and watch them closely. And they won’t take as long to cook, usually about 45 minutes depending on size of pit. Also I add pieces of wood to fire to get good smoke action from pit. After about 3 hours, we eat like there is no tomorrow!!!!!
