
Class outline for Preparing poultry for Galantines 
 
 
Description: This class is a part demonstration, part lecture about how to prepare poultry 
for galantines 
 
Introduction:  5 minutes 
Who am I?  
I am Lady Alesone Gray.  I am a classically trained French chef and have been cooking 
for others for nearly 30 years. I have extensive experience working in commercial 
kitchens. I hope to pass on some helpful tips, tricks, and useful things that I have learned 
along the way, that should make your life in the kitchen easier. 
 
Who are you? 
I expect there are going to be different people in the audience with different life 
experiences.  I hope to gage the level of experience, type of cook and general 
receptiveness of the people taking the class 
 
What is your motivation for taking this class? 
Everyone has a different motivation for taking this class.  Some may be experienced 
SCA kitchen workers looking for some new hints and tricks. Some may be a first time 
cook.  I suspect that there will be a  mix of seasoned and new persons. This can help 
drive how much detail or information I can give a group. 
 
Details: 15 minutes 
What is a galantine 
A galantine is meat stuffed meat. Think- Turducken (chicken stuffed duck stuffed turkey). 
It does not always imply poultry. A 13th century Andalusian cookbook includes a recipe 
for a ram stuffed with small birds.1 
 
Safe food handling 

• Timing is everything 
o The danger zone is the general temperature range for bacterial growth 

roughly 41° F-140° F. This is the temperature of your food, not the room. 
You have a 4 hour window of working with your food, with in the danger 
zone. 

o 70° F -120° F is the temperature range within the zone where bacteria 
thrive. You have a 2 hour window of working with your food in this bracket 
within the danger zone. 

o Time is cumulative. If you work on food for an hour, put it back in the 
fridge, take it out to work on it again. You only have 3 hours. It does not 
“reset”.   

o Once food has been cooked, the time resets. 
• When in doubt, ice it down.  Work over a pan of ice. This helps keep your food 

colder, longer. 
• Work with a timer.  Set a timer for your food. 

Tools 
• Paper towels- these are for keeping your knives clean and dry. 

                                                 
1 http://www.daviddfriedman.com/Medieval/Cookbooks/Andalusian/andalusian10.htm#Heading540 



• Boning knife- make sure the knife is sharp.  A boning knife is long, thin, with a 
very sharp tip. It can get into tight places, and still make deep cuts. 

• Kitchen shears- To cut  through soft bones and connective tissue. 
• Honing steel- this keeps your blades in line and helps keep the edge longer. 
• Twine and culinary needle- used to sew up the bird 
• Hand towels- Keep your hands clean 

 
Turkey/poultry anatomy- 

 



 
 
Preparing the galantine: 30 minutes 

1. Remove the tip and center portion of the wing using your shears. 
2. Make the first cut, through the skin, along the back bone on one side of the bird.  

 
3. Continue cutting along the backbone, until you have removed the “oyster”.  This 

will expose the inner muscles of the bird, including the thigh, wing and breast 
meat. 

  
4. Dislocate the thigh from the backbone. Cut any connective tissue that may hold 

the joint in place. 



 
5. Continue cutting around the back bone until the thigh is released and free 

moving. It is important not to cut any skin at this point.  
6. Dislocate the wing from the breast bone. Cut any connective tissue that may hold 

the joint in place.  

 
7. Cut breast muscle following the rib cage and back bone. 
8. Poultry at this point should be ½ removed from the carcass. 



 
9. Repeat steps 2-7 until you have freed the main carcass from the muscle. 

 
Removing the thigh and leg bones- Method one 

1. Make a slit down the center of the thigh, down to the leg. 
2. Using the knife tip, scrape meat off the bone. You can cut under the bone to help 

with this. 
3. Leave leg tendons in place, they help with stability as you progress. 

 
Removing the thigh and leg bones- Method two 
This is the more advanced method of bone removal. Go slowly as it is easy to poke a 
hole through the muscle.  
 

1. Cut around the bone in a circular motion, scraping meat off the bone as you go 
along. 

2. Carefully peel back the meat to expose the bone.  
3. Use this method to work your way down the entire leg. 

 



 
* It is important to follow the lines of the bones.  Let them be your guides.  This will 
preserve more of the meat. Reserve all bones for stock. 
 
To complete the galantine, you must layer your meats. 

1. Start with the largest bird and lay it skin side down. 
2. Add a layer of stuffing 
3. Move to the next largest bird and lay it skin side down. 
4. Continue layering until you have the smallest bird in the center. 
5. Begin wrapping. Close the edges of the smallest bird, and “mush into place”. 
6. Work your way out to the largest bird. 
7. When you have reached the outer bird, sew up the back bone line with the 

kitchen twine. 
8. Cook breast side up for presentation.  This is a low and slow cooking process.  

350 for about 7-9 hours. 
 
Conclusion and questions: 10 minutes 
 
 


