
Jean-Paul Grappe
Includes 165 recipes

Wild  
Game

the complete

cookbook

com
plete

 W
ild

 G
a
m

e
 cookb

ook

This enticing and informative cookbook explains 
how to make the most of wild game, from forest 
to table. The mouthwatering recipes are richly 
illustrated with photographs, and this book brims 
with information and detailed explanations, making 
it the ultimate wild game resource.
 Whether wild game is already part of your diet, 
or you’re a home cook discovering it for the first 
time, this comprehensive and wide-ranging book 
will help you explore the hearty flavors and textures 
of wild game.
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Enjoy expert advice on the 
preparation and cooking of 
game birds and animals — 
from goose and pheasant to 
moose, bison and wild boar 
— as well as recipes for 
complementary marinades, 
stocks and sauces.

Stuffed Quail Wrapped in 
Vine Leaves and Bacon

JEAN-PAUL GRAPPE has been the chef 
and owner of four major restaurants and  
has taught for nearly 25 years. He has 
written many award-winning cookbooks.

Lacquered Szechuan-Style Duck

Woodcock and Hare Pie


