
JOHN PLESHETTE’S MEAL OF THE WEEK 

 
 

roasted squab with grilled pears 
 
4 squab 
fresh thyme 
4 cloves of peeled garlic 
canola or grapeseed oil  
butter 
4 ripe pears 
walnut oil  
 
season squab inside and out with salt and black pepper.  Stick a 
sprig of thyme and a garlic clove in each cavity.  Tie legs 
together.   
 
Refrigerate at least six hours or overnight.  reserve livers, 
hearts and gizzards to be cooked separately.   
 



Allow squab to warm to room temperature before cooking.   
 
Pre-heat oven to 425 
 
Dry squab thoroughly with paper towels. 
 
Place a cast iron frying pan, large enough to accommodate the 
squab without crowding, over a high flame for about 6 minutes.  
Add a splash of oil.   
 
Arrange squab in the pan, breast side up.  Cook for 2 minutes, 
then place in the oven.  roast 20-25 minutes for medium rare.   
 
Remove from the oven.   snip off string tying the legs.  add a 1/2 
stick of butter to the pan and a few sprigs of thyme.  Allow squab 
to rest, basting occasionally.   
 
turn oven to broil and set rack at the highest level.  
 
Brush pears with walnut oil.  Place directly under the flame.  
broil till the skins turn brown, turning gently with tongs so as 
not to tear the skin. 
 
Meanwhile, in a small pan sauté gizzards, heart and liver (in that 
order) in butter, allowing a couple of minutes for each to cook 
before adding the next.  Liver should only cook about 1 minute.   
 
Arrange a squab and a broiled pear on each dinner plate. 
 
Serve with rice pilaf, orzo, or turnips.   
 

Serves 4 
 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 



 


