Meat, Poultry and
Game
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Ingredients

3 tbsps olive oil

1lb 8oz venison, cubed
120z onion, peeled and
thickly sliced

1oz can anchovy fillets in
oil, drained

2 thsps capers in vinegar,
drained and chopped

2 thsps parsley, chopped
1 tbsp fresh thyme,
chopped

1 tbsp ready made
English mustard

2 oven- ready pheasant
10 floz stock or water
10 floz dry cider

2 bay leaves

20z butter

Toz streaky bacon,
chopped

1 onion, peeled and
chopped

2 celery sticks, chopped
40z button mushrooms
2oz plain flour

for the topping

2oz porridge oats

50z plain flour

1tbsp parsley, chopped
2oz walnuts, chopped
40z butter, diced

Slow Praised Venison
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Make this with beef if you prefer, using an
inexpensive cut like stewing steak. Don't be
put off by the addition of anchovies - these
melt into create arich sauce.

Method

Heat the oil in a deep casserole, and brown
the meat well, a few pieces at a time, and
remove. Stirin 4 tbsps water to loosen any
sediment from the pan. Return the meat to
the casserole. Add the onions, anchovies,
capers, herbs and mustard, mix thoroughly
together.

Crumple a piece of wet greaseproof paper
and press down over the meat. Cover the
casserole and cook at 170C/325F for 2
hours, or until the meat is tender. Check
after 1 hour and add a little water if it looks
dry. Servewith mashed potatoes.

F]‘leaﬁant and Farsley
Crumbic
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Method

Place the pheasant in a panwith the stock or
water, and cider. Add the bay leaves and
bring to the boil. Simmer for about 45
minutes, until the birds are cooked.
Remove the birds and strain the stock.
When cool, take the meat off the birds and
cut into chunks. Heat the butter ina pan and
add the bacon, onion, celery and
mushrooms, and fry for about 10 minutes.
Add the 2oz of flour, stir and gradually add
the reserved stock. Simmer until thick,
season well, then return the meat to the pan.
Rub the topping ingredients together, place
the pheasant mixture in a shallow gratin
dish, and sprinkle over the topping. Bake for
about 1 hour at 180C/350F until golden
brown.
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