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 猀栀愀氀氀漀琀 ⠀洀椀渀挀攀搀⤀
봀 挀甀瀀 搀爀礀 眀栀椀琀攀 眀椀渀攀
挀愀渀漀氀愀 漀椀氀 昀漀爀 挀漀漀欀椀渀最
㈀ 挀甀瀀猀 瀀漀洀攀最爀愀渀愀琀攀 樀甀椀挀攀 
猀愀氀琀 愀渀搀 洀攀爀欀渀 ⠀昀漀爀 猀攀愀猀漀渀椀渀最⤀
밀 挀甀瀀 挀栀愀洀瀀愀最渀攀 瘀椀渀攀最愀爀
㈀ 琀戀氀 甀渀猀愀氀琀攀搀 戀甀琀琀攀爀 ⠀挀漀氀搀⤀㈀ 琀戀氀 甀渀猀愀氀琀攀搀 戀甀琀琀攀爀 ⠀挀漀氀搀⤀

一漀琀攀㨀 昀漀爀 愀 昀愀渀挀椀攀爀 瀀爀攀猀攀渀琀愀琀椀漀渀Ⰰ 猀琀爀愀椀渀 琀栀攀 
猀愀甀挀攀 琀栀爀漀甀最栀 愀 昀椀渀攀 洀攀猀栀 猀琀爀愀椀渀攀爀 戀攀昀漀爀攀 
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䘀漀爀 琀栀攀 瀀漀洀攀最爀愀渀愀琀攀 猀愀甀挀攀Ⰰ 栀攀愀琀 愀 
洀攀搀椀甀洀ⴀ猀椀稀攀 猀愀甀琀 瀀愀渀 漀瘀攀爀 洀攀搀椀甀洀 栀椀最栀 
栀攀愀琀Ⰰ 琀栀攀渀 愀搀搀 愀 氀椀琀琀氀攀 挀愀渀漀氀愀 漀椀氀⸀ 䄀搀搀 琀栀攀 
搀椀挀攀搀 猀栀愀氀氀漀琀猀Ⰰ 猀攀愀猀漀渀 眀椀琀栀 猀愀氀琀 愀渀搀 洀攀爀欀渀Ⰰ 
愀渀搀 猀愀甀琀 昀漀爀 愀戀漀甀琀 ㌀　 猀攀挀漀渀搀猀⸀ 䐀攀最氀愀稀攀 
琀栀攀 瀀愀渀 眀椀琀栀 眀栀椀琀攀 眀椀渀攀Ⰰ 琀栀攀渀 愀搀搀 琀栀攀 
瘀椀渀攀最愀爀 愀渀搀 琀栀攀 瀀漀洀攀最爀愀渀愀琀攀 樀甀椀挀攀⸀ 䰀漀眀攀爀 瘀椀渀攀最愀爀 愀渀搀 琀栀攀 瀀漀洀攀最爀愀渀愀琀攀 樀甀椀挀攀⸀ 䰀漀眀攀爀 
琀栀攀 栀攀愀琀 愀渀搀 猀椀洀洀攀爀 琀栀攀 猀愀甀挀攀 甀渀琀椀氀 琀栀攀 
氀椀焀甀椀搀 栀愀猀 爀攀搀甀挀攀搀 戀礀 愀琀 氀攀愀猀琀 琀栀爀攀攀 焀甀愀爀琀攀爀猀⸀ 
匀栀甀琀 漀昀昀 琀栀攀 栀攀愀琀Ⰰ 愀搀搀 琀栀攀 戀甀琀琀攀爀Ⰰ 愀渀搀 猀琀椀爀 
瘀椀最漀爀漀甀猀氀礀 甀渀琀椀氀 琀栀攀 戀甀琀琀攀爀 椀猀 昀甀氀氀礀 
椀渀挀漀爀瀀漀爀愀琀攀搀 愀渀搀 琀栀攀 猀愀甀挀攀 栀愀猀 愀 渀椀挀攀 
猀栀椀渀攀 琀漀 椀琀⸀ 吀栀攀 猀愀甀挀攀 猀栀漀甀氀搀 戀攀 琀栀椀挀欀 
攀渀漀甀最栀 琀漀 挀漀愀琀 琀栀攀 戀愀挀欀 漀昀 愀 猀瀀漀漀渀⸀ 匀攀爀瘀攀 攀渀漀甀最栀 琀漀 挀漀愀琀 琀栀攀 戀愀挀欀 漀昀 愀 猀瀀漀漀渀⸀ 匀攀爀瘀攀 
椀洀洀攀搀椀愀琀攀氀礀⸀



Recipe courtesy of Comedor Restaurant
105 Union Street, Newton, MA 02459
(857) 404-0260  

Photo by Adam DeTour

CRISPY QUAIL 
(serves 2-4 people)

INGREDIENTS

METHOD

4 quail (1 or 2 per person)
salt and merkén (for seasoning)
canola oil (for shallow frying)
4 cups rice & chorizo stuffing

Note: you will also need butcher’s twine to 
truss the legs together

While the rice is cooking, prepare the quails. 
First remove any excess moisture from the 
quails by patting the skin dry with some 
paper towels. Next, season the inside of the 
cavities with salt and merkén (or any spices 
that you like). Lightly stuff the quails’ cavities 
with the rice stuffing, being careful to not with the rice stuffing, being careful to not 
overstuff the birds. Once this step is 
complete and all the birds are stuffed, 
season the skin liberally with salt and cross 
and tie the legs with butcher’s twine to close 
the cavity and hold in the stuffing. In a large 
heavy-bottomed sauté pan, heat about one 
inch of canola oil over medium heat until oil inch of canola oil over medium heat until oil 
is nice and hot but not smoking. Gently lay 
the quails in the oil, breast side down. 
Shallow fry the birds for about 2 minutes, or 
until the skin is a nice light brown and 
slightly crispy. Flip the birds and repeat the 
process, making sure that the oil is still at a 
nice cooking temperature. Once all the skin nice cooking temperature. Once all the skin 
is crispy, remove the birds onto a sheet tray 
and place them in a 350 degree oven for 
about 5 to 10 minutes while you prepare the 
sauce. Remove the quails from the oven and 
allow them to rest for about 2 to 3 minutes. 
Plate the quails, one or two per person, 
garnish with the pomegranate sauce, and garnish with the pomegranate sauce, and 
enjoy. 
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