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C o m b i  R o a s t e d  S t i c k y  Q u a i l  
 
 

E Q U I P M E N T  
 

Chefs Knife, Boning Knife, Tablespoon, Large Mixing Bowl,  
Baking Paper, Perforated Baking Tray, Large Mixing Spoon, Medium Size Frypan 

 
I N G R E D I E N T S  

 
6 Whole Medium Large Quail, 5 Spring Onions, 3cm Piece Peeled Ginger, ½ Long Red Chilli, 3 Coriander Sprigs, 1 Tablespoon 

Sesame Seeds, 1 Tablespoon Soy Sauce, 2 Tablespoon Sweet Soy Sauce, ¾ Tablespoon Sriracha Sauce, 1 Tablespoon Honey,  
½ Tablespoon Sesame Oil, Extra Virgin Olive Oil, 3 Tablespoon Chinese Cooking Wine 

 
 

M E T H O D  
 

To begin: Measure out all sauces into a large mixing bowl, add grated ginger, chopped chilli and 3 sliced spring onions to the 
marinate, mix together well and set aside. 

 
Remove the wing tips from the quail and the wishbones, place the quail in the marinade and mix together well and set aside 

at room temperature for 1 hour or in the fridge for up to 6 hours. 
 

Line a perforated baking tray with baking paper and place a medium size saucepan over medium/high heat. Once the pan is hot 
add a little oil to the saucepan and pan fry the quail for 1-2 minutes on each side until golden, remove from the pan and place 

on the baking tray. 
 

Pour the marinade into the pan and reduce over medium heat until thick. Spoon the reduced marinate over the quail and 
place the quail into a pre-heated oven combi setting 220˚C (50% steam) for 13 minutes. While the quail cooks roughly chop 

coriander and slice the remaining spring onion and set aside.  
 

Once cooked remove the quail from the oven and place a sheet of baking paper over the quail with a tea towel on top and 
leave to rest for 8 minutes. 

 
To finish place the quail on a large serving platter scatter over chopped coriander, spring onions and sesame seeds and 

served with steamed jasmine rice. 
 
 
 

H I N T S  &  T I P S  
 

- Although quail can be difficult to eat it’s well worth the effort, ensure you remove the wishbone before roasting to make it 
a little easier to consume. 

 
- The absolute key to this recipe is in the resting, this along with using some steam in the cooking process will ensure these 

little birds are super juicy. 
 
 
 


