
Quail 
Smoked | Stuffed  

 
Fully Cooked. Ready to Heat & Serve. 

Refrigerate or freeze upon arrival. 

Thaw quail entirely in the refrigerator. Remove from packaging before preparation.   
 

Preparing Smoked Quail 

Roasting 

1. Preheat oven to 350°F, and place quail in an oven-safe dish. 

2. Rub quail with butter or olive oil. Cover with foil. 

3. Bake for 15-20 minutes. 

4. Let rest for 5 minutes before serving.   
 

Baking 

1. Preheat oven to 350°F, and place quail in an oven-safe dish. 

2. Add ¼ cup water and cover with foil. 

3. Bake for 15-20 minutes. 

4. Let rest for 5 minutes before serving.   
 

Grilling 

1. Preheat grill. 

2. Grill over medium-high heat for 3-4 minutes per side or until breast meat is firm to touch. 

3. Let rest for 5 minutes before serving.  
 

Bacon Wrapped & Stuffed Quail 



Baking 

1. Preheat oven to 325°F, and place quail in an oven-safe dish. 

2. Add ¼ cup of water and cover with foil. 

3. Bake for 35-45 minutes, until hot in the middle. 

4. Remove the foil for 5-10 minutes, allowing bacon to crisp.   
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