
Every day we open our doors, we help 
people who need us the most. Give 
today and help us bring joy to those 
we serve. 

To make a secure online donation visit, 
ChurchHealthCenter.org or call (901) 272-7170.  

Church Health Center | 1210 Peabody Avenue | Memphis, Tennessee 38104 

Our ministries provide healthcare for the working uninsured 
and promote healthy bodies and spirits for all.

Enjoy your patio all season long with the addition of a new grill, 
fireplace or fire pit in your outdoor space!
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Wine & Dine

ittabenamemphis.com  •  901.578.3031

WITH US THIS HOLIDAY SEASON

It is that time of year again, where family gathers around a table brimming with their 
favorite bird and all the trimmings. Feathered food acts as the centerpiece for family 
bonding and great conversation. 4Memphis has called on its restaurant counsel for 
their favorite fl ying recipes.

1 duck breast
Salt and fresh cracked black pepper

To prepare the duck breast, score the skin of the breast with 
a sharp knife on a 45° angle. Be careful to not cut into the 
meat, and only slice through the skin. This will allow fl avor to be 
absorbed and fat to be rendered.  Season generously with salt 
and fresh cracked black pepper.  Coat the bottom of a sauté pan 
with olive oil and set on high heat. Once it is hot, lay the breast 
skin side down and cook for two to fi ve minutes, or until the skin 
is a crispy golden brown. Flip the breast over and place pan in a 
350° oven. Cook for 5 to 10 minutes.  Duck breasts are typically 

served medium rare. However, you can adjust the cook time to 
your preference. Serve with raspberry coulis and seasonal side 
items.

Raspberry coulis
1 pint raspberries
1/2 C sugar

1/2 C water
Juice of half a lemon

In a sauce pot combine sugar water and berries and bring to 
a boil. Reduce heat and simmer 4 to 5 minutes stirring often. 
Remove from heat and stir in lemon juice. Pureé in a blender 
and strain through a fi ne mesh colander.

Pan Seared Duck Breast with Raspberry Coulis
Itta Bena

6300 Poplar at Massey • 761-4430
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Roasted Grouse
Erling Jensen’s

1 grouse, 8-10 ounces
2 cloves garlic
4 T rendered animal fat
Fresh thyme, chopped

1/4 lemon
Sherry vinegar
Chicken or veal stock
3 T butter

Bird:  Season with salt, pepper and thyme.  Place the cloves of garlic and lemon into the 
cavity of the bird during roasting.  Roast the bird at 400 degrees for 12 minutes until 
medium rare.  Remove the bird from roasting pan.

Sauce:  Deglaze pan with sherry vinegar.  Add your stock and allow sauce to simmer.  
Remove garlic and lemon from the birds carcass and add only the garlic into the sauce. 
Reduce down until it reaches sauce consistency and mound in the butter.  Once the sauce 
is finished, strain. 

Score the breast plate of the bird and glaze with sauce.  Enjoy!

Oven Roasted Bone-In
Chicken Breast
Owen Brennan’s 

1 airline chicken breast
1 tsp thyme, chopped

1 tsp oregano, chopped
1 cup chicken stock

Salt and pepper the chicken breast generously, rub with the fresh herbs, and pan sear in 
a heavy skillet on high heat until the skin is crisp and browned well. Add the chicken stock 
and roast in the oven for 8-10 minutes until just done.
 
Black Pepper Natural Jus
1 cup reduced chicken stock
1 tsp black peppercorns

1 T butter, softened 

Place stock and peppercorns in a skillet and reduce to half over medium high heat. 
Remove from the heat and whisk in the butter.

Carrot and Sweet Pea Risotto
2 T butter
2 cups onion, diced
1 T garlic, minced
1 qt carrot, diced
1 qt sweet peas

1 gal chicken stock
1 box risotto
1 cup heavy cream
2 cups parmesan
Salt and pepper

Sauté onions and garlic in the clarified butter for five minutes, until softened but not 
brown. Add rice and cook for one minute then add 1 qt of stock. Reduce to a simmer and 
cook down stirring regularly to avoid sticking. Add stock in small amounts as needed. 
Once rice is halfway cooked add the carrots. Add the peas near the end once the rice and 
carrots are nearly done. Add the heavy cream and cook down. Just before removing from 
the heat season with salt, pepper, and parmesan cheese. 

Pour jus over chicken breasts and serve with risotto. 

Seared Duck Breast with Bing 
Cherry Sauce
Half Shell

2 5-6 oz duck breast halves

Marinade:
3 T olive oil
1 heaping T dried lavender
1 tsp fresh thyme, chopped

1 tsp fresh garlic, chopped
Salt and pepper 

Mix together marinade ingredients. Place duck in marinade, rubbing well on all sides. 
Cover and refrigerate overnight. When ready to cook, heat some olive oil in a small saute 
pan over medium heat. Cook duck breast, meat side down until fat has been rendered, 
approximately 15-20 minutes. Do not turn the breast while cooking. 

Bing Cherry Sauce:
¼ cup seasoned rice wine vinegar
¼ cup apple cider vinegar
Pinch of Ground coriander
2 T olive oil
1 tsp fresh garlic, chopped
2 straws green onion, minced

¼ cup brown sugar
1 T honey
¼ cup ketchup
8 oz Bing cherry jelly
½ cup dried cherries
½ cup water

In a small sauce pan, cook vinegars and coriander until it has reduced by half. Set aside. 
In a saute pan, cook onion and garlic in olive oil until soft, stirring often. Add brown sugar 
and honey and cook until smooth. Add ketchup and Bing cherry jelly and simmer 10 
minutes. Remove from heat, puree and strain. 
In another small sauce pan, cook dried cherries in water until soft. Combine all ingredients 
and simmer until sauce is smooth. 

Slice medium-rare duck breast, top with cherry sauce and serve over wild rice. Excellent 
paired with a medium-bodied red wine with a black cherry flavor and smoky notes. 

Buttermilk Fried Quail
Southward Fare & Libations

4 quails, halved
¼ cup salt
1 cup buttermilk

2 cups flour, separated
2 eggs
2 T water

Brine quail overnight in 4 cups of water and 1/4 cup of salt. Remove and rinse. Whisk 
together eggs and water for the egg wash.  Put 1 cup of plain flour in a bowl. In another 
bowl, put 1 cup of flour seasoned with spices of your choice. Dip quail in buttermilk, do 
not shake off the excess buttermilk. Dredge in 1 cup plain flour, dip into the egg wash, 
then dredge in the seasoned flour. Fry in a cast iron skillet or dutch oven. Serve with green 
chili aioli and kale tossed in Tabasco vinaigrette. 
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Brick Grilled Basil Pesto Chicken
Jim’s Grille
 
1 Bone-in, skin-on chicken 

One masonry brick covered in aluminum foil

Pesto:
4 cups fresh basil
½ cup Parmesan cheese
½ cup pine nuts

1 tsp salt
1 tsp pepper
1 cup extra virgin olive oil

 
Combine all ingredients except the olive oil in a blender or food processor. Blend thoroughly with short, quick bursts. When blended, keep the food 
processor going and slowly add olive oil until emulsifi ed. Rub the chicken generously and let it sit, refrigerated for at least 30 minutes.
 
May use any pieces of bone-in, skin-on cuts for the recipe including breast, thigh, wing or any combination of pieces. Get the grill hot, and set the grill 
rack at least 6 inches above the charcoal so that the chicken does not burn. Place the chicken, skin side down on the grill. Place the brick on top of the 
chicken and press down. Leave the brick on top and cook for 10 to 12 minutes. Take off the brick, fl ip and do the same for the other side.
 
Serve with a sun-dried tomato risotto and sauteed green beans or grilled asparagus. 

What makes one bank better than another?
The products and locations are similar, and rates change often.

What really matters are the people.

Renasant Bank has a new team of professional bankers eager to lend a hand.
Equipped with many years of local banking experience, they look forward

to continuing to meet the financial needs of the Memphis community.

It’s simple. Bank with the people who know you. 

EAST MEMPHIS • GERMANTOWN • CORDOVA • COLLIERVILLE • 901-684-0670

 L to R: Josh Sullivan, Michael Montgomery, Daniel Reid, Raakhi Phillips and Chace Hamner

OLD FRIENDS. NEW BANK.

renasantbank.com

Availabe in gold or silver  $18.50
Remember we are happy to ship any item for $5

Highland Village Jackson, MS  601.981.4000

1105 Van Buren Oxford, MS 662.234.3427

Lake Forgetful Hattiesburg, MS 601.264.3335 

Laurelwood Memphis, TN 901.818.2741
Towne Center, Baton Rouge, LA 225.930.6001

“The Perfect Gift, The Perfect Price”

Cotton Boll  Necklace

Laurelwood • 4548 Poplar Ave.
901-818-2741

“The Perfect Gift, The Perfect Price”

Cotton
Boll Necklace

Available in gold or silver $18.50
Remember we are happy to ship any item for $5

Highland Village Jackson, MS • 601.981.4000
1105 Van Buren Oxford, MS • 662.234.3427

Lake Forgetful Hattiesburg, MS • 601.264.3335
Towne Center, Baton Rouge, LA • 225.930.6001

Mark Ramirez
Senior Account Executive

mobile: 901.857.0131
office: 901-217-4000
mark@4memphis.com
4memphis.com
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