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Dove Diablos:  A Mills County Favorite  
By Steven Bridges
Goldthwaite Eagle
 This is one of the great wild game recipes we like to cook at our 
house. Because they are on the spicy side, the kids are not so fond of 
them (yet!), which allows Debra, myself, and the other adults to actu-
ally get some of them. We eat a lot of wild game at our house, and 
usually the kids gobble it up and we don’t get any. But Dove Diablos 
are our sure fi re way to get some of the goods!
 This tried and true recipe comes in handy not just at home but also 
when I cook for parties and family get-togethers. When people have 
them for the fi rst time, I get a lot of questions — “What is this? How 
do you make it?” So if you’ve never had it, try this:

 The main ingredient is dove meat. Dove is not always the easiest 
thing to cook; it’s a darker meat and can be gamey, especially in some 
other recipes. But when you add cream cheese, bacon and jalapeños, 
you can’t go wrong. Aside from the classic Dove Diablos, you can also 
use wild pork (loins) or backstrap from venison. Honestly, I will eat 
pretty much anything wrapped with bacon, and my wife agrees.
 The Dove Diablos, however, are the best in my opinion, especially 
cooked on the grill.
 Start by “breasting out the doves.” To do this, I use a fi llet knife to 
take out the sides of the breast. When you remove the chest bone, 
there are two sides of meat that equal about one small serving on 
each side of that bone. Slice up some fresh jalapeños and spoon out 
the halves of the pepper. This reduces the heat of the pepper some-

what, so if you like your food really hot, you can leave it in. I think 
removing the pepper’s insides makes for a better fl avor that is not 
overpowered by the jalapeño, but it’s up to the chef!
 Assuming you scoop out the insides, it is then also easier to stuff  
some cream cheese in the cavity of the pepper. Then put the dove 
breast onto the cream cheese-fi lled pepper. Add more spices if you 
like; I typically use salt, black pepper, cumin, and paprika to taste, 
mainly on the dove meat itself. Then wrap the whole thing in bacon, 
and stick it with a toothpick.
 (This is something you can make a whole load of in not much time, 
too. You can speed up the process by breasting the dove right after 
your hunt and freezing them for this purpose.)
 I use a Traeger grill to smoke the Dove Diablos for about an hour at 
180 degrees, then go up to 250 degrees for another 20-30 minutes, 
or until the bacon is crisp.
 I chose the name “Diablos,” because of the Southwestern feel and 
“Dove Diablos” sort of rolls off  the tongue.
 Also, when using fresh jalapeños, you never really know how hot 
or mild the pepper will be, so every once in awhile, you might get 
one that’s dang hot. You don’t know until you bite in if they’re gonna 
jump up and bite you back! So Dove Diablos is the perfect name for 
this great wild game dish.
 Enoy!

My Dove Diablo assembly line in action. 

Dove Diablos are ready when the bacon is done to your lik-
ing. I usually pick one or two straight off  the grill a little early 
telling my friends, “I’m just checking to see if they are done 
yet!”


