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Enjoy an upland bird hunt 
on your land. Buy ring-
neck pheasants, chukar 
or Hungarian partridge. 
Flight conditioned, hard 
flying birds. Large or small 
quantities. Liberty Game 
Birds---------717 529-1044

2009 Dutch Harness Stallion 
Calendar. Great gift idea, or 
customer appreciation gift! 
$15.00 each ppd. Buy them 
wholesale for $5.15 when you 
buy 200 or more. Custom bot-
tom flap imprint available for 
your business at .55 extra.
Samannco P.O. Box 122, Mes-
opotamia, OH 44439-----------
-------------------216 916 2090

Ned Smith prints (Set of 4) 
“Pirouette”, “Regal Hermit”, 
“Suspicious”, “Reconnais-
sance” all with matching 
number (1712 of 4975).-------
-------------------717 692 4759

Send us your classifieds and make some extra money - 30¢ per word prepaid & mailed to: 
Hunter’s Journal, P.O. Box 127, Millersburg, PA 17061

RECIPE

The Classified’s

DEER GEAR
(We invite everyone to write to us about something in your gear box that works for you.  It seems like every hunter 

does things just a little bit different, and this will be a great way for everyone to spread the word about a new product 
that they’ve tried and tested…some may have good results, some may not.)

Optics can be a major player in a successful hunt. It is amazing what you can see when looking through good op-
tics. Being able to detect your game long before they can detect you can be critical. While most game movement is 
usually in low light conditions, a good set of optics can buy you an extra 15 minutes or can get you started 15 minutes 
earlier than normal. The use of good optics will allow you to better study and learn about your prey as well. I encour-
age everyone to purchase the best possible optics that you can afford and take advantage of the extra time and better 
information that they can give you. Once you hunt with them, you won’t want to ever hunt without them.

HONEY BAKED PHEASANT
		  1 Pheasant Breast				    ½ cup All-Purpose Flour			 
		  1 cup butter					     ½ cup Parsley
		  ½ tsp. Salt					     ¾ cup Pecans, chopped
		  ¼ tsp. Black Pepper				    2 cups Honey
		  ½ tsp. Onion Powder				    1 cup Milk

Preheat oven to 325 degrees.  Slice breast meat into ¾  inch strips. Dip strips into milk.  Salt and pepper  	 s t r i p s , 
then roll in  flour.  Sprinkle lightly with onion powder.  Next, roll the strips in the chopped pecans.  Melt ¾ cup of but-
ter in skillet on medium heat.  Brown pheasant strips on both sides for 1 minute per side.  Then place them in a lightly 
oiled 9x13 casserole dish and sprinkle with parsley.  In the warm skillet melt the remaining ¼ cup butter with the two 
cups of honey.  Mix until the butter is melted and then pour over the pheasant.  Cover the casserole dish and bake for 
30 minutes.
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