
ROAST SQUAB WITH KUMQUATS 
 
4 SQUAB  
CHINESE 5-SPICE POWDER 
FRESH THYME 
24 FRESH KUMQUATS 
1 LB OF SMALL NEW POTATOES 
2 CLOVES OF GARLIC 
1 SMALL HEAD OF GREEN CABBAGE 
FRESH DILL AND CHIVES 
 
SPLIT SQUAB LENGTHWISE ALONG THE BACKBONE.  FLATTEN 
WITH YOUR HAND.  PULL OUT BREASTBONE AND SURROUNDING 
CARTILAGE.   
 
SEASON SQUAB WITH SALT AND PEPPER,  CHINESE 5-SPICE 
POWDER AND THYME LEAVES.  COVER AND REFRIGERATE FOR AT 
LEAST 4 HOURS.   
 
PRE-HEAT OVEN TO 425º 
 
ARRANGE SQUAB SKIN-SIDE UP IN A ROASTING PAN.   
 
SLICE THE KUMQUATS LENGTHWISE.  REMOVE ANY LARGE 
SEEDS.  ADD TO THE ROASTING  PAN, NESTLING THEM AROUND 
THE SQUAB. 
 
CUT THE POTATOES IN HALF.  PEEL AND SLICE GARLIC THINLY.  
TOSS WITH THE POTATOES AND A FEW SPLASHES OF OLIVE OIL 
IN A BOWL.  SALT AND PEPPER.  SCATTER POTATOES IN A CAST 
IRON PAN AND PLACE IN THE OVEN.   
 
ROAST FOR FIVE MINUTES.   
 
PUT THE SQUAB IN THE OVEN.  ROAST FOR 20 MINUTES FOR 
MEDIUM RARE.   
 
AFTER 15 MINUTES, TEST THE POTATOES FOR DONENESS.   
 
MEANWHILE, QUARTER THE CABBAGE LENGTHWISE.  REMOVE 
THE WHITE CORE.  CUT EACH QUARTER IN HALF AND PLACE THE 
CABBAGE IN A STEAMER.   
 
WHEN THE SQUAB IS NEARLY DONE, STEAM CABBAGE FOR 
ABOUT 10 MINUTES OR UNTIL THE LEAVES ARE LIMP, BUT STILL 
BRIGHT GREEN.  DRAIN WATER AND TOSS CABBAGE WITH 4 
TBSPS OF BUTTER, SALT, AND CHOPPED CHIVES AND DILL.   
 



SERVES 4 
 

JILL BERNHEIMER FROM DOMAINE L.A. RECOMMENDS 
 
This dish calls out for an "orange" wine, meaning a wine 
made from white grapes, but with extended skin contact 
during fermentation.  My choice for this particular 
recipe is the just-released 2010 Wind Gap Pinot Gris, 
from the Windsor Oaks Vineyard in Chalk Hill.  Just 138 
cases of this offbeat/oddball (but delicious) wine were 
produced, and its production method is notable: most 
of the wine is left on its skins for 90 days, and then left 
to mature in oak for nearly a year (none of the oak is 
new).  The result is a wine that is neither white, red nor 
rose, but rather a copper/orange in hue.  Unfiltered, it 
has plenty of texture and weight.  Flavor-wise, the 
blend of minerality and tropicality will complement the 
game of the squab and the sweet-tartness of the 
kumquats. $33. 
 


