
CIDER-BRAISED PHEASANT WITH PEARL ONIONS AND APPLES  

 

Long, slow cooking is the key to these tender, juicy birds, braised in an autumnal mix of apples, cider, 

and caramelized onion. If pheasant is hard to come by, you can substitute chicken. 

 

For more recipes and tips for Thanksgiving alternatives to turkey, click here.  

 

For marinade: 

1/2 cup extra-virgin olive oil 

5 tablespoons fresh ginger, peeled and roughly chopped 

3 tablespoons fresh tarragon leaves, whole  

1/2 cup freshly squeezed orange juice (from 1 1/2 oranges) 

3 tablespoons finely grated orange zest (from 1 1/2 oranges) 

Large pinch kosher salt 

1/4 teaspoon freshly ground black pepper 

3 (3-pound) pheasants, each rinsed inside and out, patted dry, cut into 6 pieces 

 

To braise: 

1 teaspoon kosher salt 

1 teaspoon freshly ground black pepper 

3 tablespoons extra-virgin olive oil 

1 tablespoon unsalted butter 

3 large yellow onions, halved and thinly sliced (about 6 cups)  

1 bay leaf 

1 teaspoon fennel seeds 

1 teaspoon table salt 

Pinch sugar 

2 to 3 cups low-sodium chicken broth, plus additional, if necessary 

2 cups apple cider 

1 cup dry white wine 

3 Granny Smith apples, peeled, cored, and diced 

 

For caramelized onions and apples: 

10 ounces pearl onions, root ends trimmed 

1 tablespoon extra-virgin olive oil  

1 Granny Smith apple, peeled, cored, and cut into 1-inch cubes 

2 teaspoons sugar 

Pinch kosher salt 

Pinch freshly ground black pepper  

3 tablespoons apple cider  

 

To serve: 
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Fresh tarragon leaves, chopped 

 

 

 

Make marinade: 

In blender, combine olive oil, ginger, tarragon, orange juice, zest, salt, and pepper and purée until 

smooth. In large bowl, combine marinade and pheasant and toss to coat. Cover and refrigerate overnight 

or up to 48 hours. 

 

Braise pheasant: 

In very large Dutch oven over moderately high heat, heat olive oil until hot but not smoking. Remove 

pheasant pieces from marinade, scraping off excess, and sprinkle with salt and 1/2 teaspoon pepper. 

Working in batches, sear pheasant pieces until well browned, about 5 minutes per side. Transfer to paper 

towel-lined platter to drain.  

 

Preheat oven to 325°F. Skim off all but 1 tablespoon oil from pan, leaving browned bits at bottom, and 

set pan over moderately low heat. Add butter and heat until melted. Stir in onions, bay leaf, fennel seeds, 

salt, remaining 1/2 teaspoon pepper, and sugar. Cook, stirring occasionally, until onions are well 

caramelized, 30 to 40 minutes.  

 

Return pheasant to pot. Add chicken broth, cider, and wine. (Liquid should cover half of pheasant 

pieces. Add more chicken broth if necessary.) Raise heat to high and bring liquid to simmer. Add apples, 

cover, and transfer pot to oven. Braise, turning pheasant pieces occasionally, until meat is cooked 

through and tender, 45 minutes to 1 hour.  

 

Using tongs or slotted spoon, transfer pheasant to platter and cover with foil to keep warm. Set pot over 

high heat and bring pan juices to boil. Boil, uncovered, until sauce is well reduced and thickened, about 

25 minutes. Taste and add additional salt and pepper, if necessary. 

 

While juices are reducing, prepare caramelized onions and apples: 

Bring medium pot of water to boil. Add pearl onions and boil, uncovered, 1 minute. Drain and run under 

cold water until cool enough to handle; slip off skins.  

 

In small skillet over moderately high heat, heat oil until hot but not smoking. Add onions, apples, sugar, 

salt, and pepper and stir to combine. Sear, shaking pan occasionally, until onions and apples are dark 

golden, about 10 minutes. Stir in apple cider, scraping up any browned bits in pan. Reduce heat to low, 

cover, and cook until onions are fork tender, about 2 minutes more.  

 

Serve: 

Spoon some of sauce over pheasant and garnish with onions, apples, and chopped tarragon. Serve 

additional sauce alongside.  

 

Cook's Note: If there are any leftovers, remove the meat from the bones and toss it with a hearty pasta 

and a spoonful or two of the sauce. Shower the dish with a generous grating of Parmesan cheese.  

 

Makes 8 servings. 
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