
Big Apple Stuffed Pheasant Breast
serves 6

6 pheasant breasts (skin on with wing bone attached)

2 apples (of your preference)

1 red pepper (diced)

1 shallot (finely diced)

salt & pepper (to taste)

Sauté apples, red pepper & shallots
until slightly softened. Season & cool.
Pocket each breast with a paring knife
& stuff filling into each breast. Dredge
breasts in seasoned flour. Shake excess
flour & sear in a hot pan (with canola
oil) with skin side down. Sear until

golden brown then turn breasts over & 
sear the other side for about 1 minute.
Remove & Place on a baking sheet.
Cook for about 5-8 minutes in a 400°F
oven. Let breasts cool slightly for 2-3
minutes & cut in half for presentation.

Serving Suggestions - 
• caramelized onion mashed potatoes
• fresh julienne vegetables
• sauce made from searing pan with  

Calvados, wine or water
• assorted seafood (mussels, shrimp, laugoustines, etc.)

This recipe courtesy Executive Chef Steve Driver and 
Sous Chef Rusty Penno from Boffins.

Boffins offers cooking classes to its
members on a monthly basis. Classes range
from themes such as Asian cuisine, East
Indian cuisine and summer BBQing to bread
making, soups and stews. Guests are taken
through the process of preparing items from
scratch with hands-on training. 

Classes are both entertaining and
informative, with on- and off-topic discussions
featuring a wealth of knowledge and kitchen
lore shared by both chefs and managers. The
finale of the class comes when everyone is
seated at a large table together and returns to
the kitchen with plate in hand to sample the
foods that have been prepared.

For schedules and costs contact Ray
Dulos at 249-5344.
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One of the biggest boosts to his career,
however, has been dressing New York
socialite Cece Cord. Cord was a perennial on
New York’s best dressed fashion list until
they finally inducted her into the fashion hall
of fame. “Cece has been wearing my clothes
for about two years now. She used to wear
only James Galanos. Since he’s retired, I’ve
been very lucky and fortunate to dress her.
When people ask, she says she wears vintage
James Galanos and contemporary Michael
Kaye. It’s been great for me.”

With his star on the rise in the elite world of
couture fashion, Kaye continues to draw

inspiration from living in New York. “I live
in the greatest city in the world. There’s
never a dull moment.” And every once in a
while, especially when he’s walking his dog
past the Metropolitan Museum of Art, he
ponders on how far he’s come. 

“I stand outside that building and think, ‘oh
my god, I’m in there. My gown is in the
permanent collection of the Costume
Institute at the Metropolitan Museum of
Art. I’m in there with Picasso, Van Gogh and
all these world famous artists.’” 

healthbrief
Imagine a soothing hot stone
massage…courtesy of your
employee health plan.

It’s true. Many registered massage
therapies are covered under major
employee health plans. Depending on
your plan, you may be covered for
either a dollar amount or a certain
number of treatments. With the
calendar year drawing to a close, why
not take advantage? 

"With the lives we lead today, massage
therapy is a great stress reliever," says
Melissa Hampson of Spa Ahava in
Saskatoon. "It can relieve pain, tension
and aches. It has excellent therapeutic
benefits if you’ve had an injury, say
from a car accident or lifting a heavy
load, or if you’re an athlete."

The hot stone massage is one of many
different types of massage available. A
massage therapist strategically places
and massages heated basalt lava stones
on your body, letting the heat transfer
to your muscles, relaxing and soothing
them. Other types of massage include
aromatherapy, Swedish (a deep tissue
therapeutic massage) and pregnancy
massages. 

In each case, a registered massage
therapist performs the treatment.
Registered is the key word here. In
order to qualify for coverage, the
treatment must be performed by a
registered massage therapist – their
certification number is stamped on your
receipt. Without that, your health plan
won’t reimburse you.

Costs vary from $25 to $65 for a 30-
minute or 90-minute massage therapy
session, and $40 to $80 for a 30-
minute or 90-minute hot stone
massage.

Most sessions begin with a
consultation. It’s important to tell the
massage therapist what area you’d like
worked on and what you expect, even
during the treatment. Most registered
therapists will send you home with
stretching exercises and suggest
maintenance visits to help you keep
your muscles relaxed. Consider the
visits an investment in your own good
health…courtesy of your health plan. 
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“I stand outside that building
and think, ‘oh my god, I’m
in there. My gown is in the
permanent collection of the

Costume Institute at the
Metropolitan Museum of

Art. I’m in there with
Picasso, Van Gogh and all

these world famous artists.’”

38 October~November 2003


