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Featured in: Tiny, Simple And Flavor Packed: A Bird With A Hint Of The Wild 

 

Ingredients 

 

8 quail, patted dry and left whole 

 Salt and pepper to taste 

2 tablespoons extra virgin olive oil 

2 tablespoons freshly squeezed orange juice 

2 tablespoons honey 

1 teaspoon minced garlic 

1 tablespoon ground cumin 

 

Preparation 

 

1. Preheat oven to 500 degrees. Rub the quail with half the olive oil, then 

sprinkle all over with salt and pepper. Put them breast side up in a roasting 

pan just large enough to accommodate them. Combine remaining 

ingredients and brush about half of this mixture over the birds; put in oven. 

 

2. After about 10 minutes of roasting, baste with remaining mixture, then 

continue to roast until done, about 10 minutes more. Serve birds hot, with 

pan juices, or warm or at room temperature. 

 

https://www.nytimes.com/2006/10/18/dining/18mini.html

