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Pheasant Cherry Pasta Salad�
��
1 TBLS extra virgin olive oil�
2 cups pheasant, cut up and browned�
1 (16 oz) shell pasta, uncooked�
3/4 cup celery, thinly sliced�
3/4 cup red onion, diced�
1 (5 oz) pkg dried cherries (such as Oceanspray)�
1-1/4 cup light mayo�
1-1/4 cup creamy style poppy seed dressing (such as Briannas)�
1-1/2 tsp salt�
1/4 tsp freshly ground black pepper�
4 cups fresh baby spinach, stems removed�
1 cup walnuts, chopped and toasted�
��
Directions:�



Heat EVOO over medium-high heat.  Brown cut-up pheasant on all sides 
until cooked through, approximately 15 minutes; cool.  �
��
Meanwhile, cook pasta in salted water until al dente.  Drain and rinse with cold 
water.  �
��
In a small bowl, combine light mayo, poppy seed dressing, salt and pepper.�
��
Combine pheasant, pasta, celery, onion, and cherries.  Fold 1-3/4 cups dressing 
mixture into these dry ingredients, reserving 3/4 cup dressing.  Refrigerate covered, 
several hours or overnight.  �
��
Before serving, fold in spinach leaves, toasted walnuts, and toss with reserved 
dressing as necessary.  �
��
Amount:  16 servings�
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