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How to Use This Ebook

Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.



Alternatively, jump to the index to browse recipes by ingredient.



Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.



You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.



Introduction

My two brothers and I grew up in a small terraced house in the seaside town of Folkestone, Kent. It had a tiny garden that backed onto the main railway line to London. The trains ran all night and were quite noisy but you got used to it. Playing in the street was what you did, and a trip to the park was considered a ‘day out’. Occasionally, my dad took me to the local canal where we would fish for tiny roach or perch. Now that was a real day out! I remember being so excited I could hardly sleep the night before and would spend hours getting ready and checking all the gear. I say all the gear; it was an old Oxo tin filled with a few floats, bits of old line and lead weights. I still treasure them to this day. I can remember asking my dad why we never took the fish home to eat. He would say they were too small, but that when we caught a whopper we would. He must have known that was never going to happen.

As my brothers and I got older, Dad would take us cockling with an old rake. We would spend hours at low tide on the beach near New Romney raking through sand banks and getting a fair haul. Shrimping was also good fun. This involved wading through small pools and along the shoreline with makeshift nets made from broom handles and Mum’s old net curtains. It certainly worked; we would have a pretty good feed when we got home. Dad also made a crab net from a discarded bicycle wheel, spokes removed, a net curtain again sewn around the rim with string. An old fish head was attached to the two pieces of string, that lay across the centre. The wheel was secured with a long piece of thin rope and hurled off Folkestone Pier. We would wait with excitement for a few minutes and then haul it in to see if we had caught anything. More often than not we did quite well and I can still remember seeing a cooked whole crab in my brother’s Pinky & Perky (two puppet pig characters from the 1960s) bowl in the fridge.

One day, my mum and dad decided they wanted to move to the ‘country’. Yes, the country. This, I now realise, meant only a few miles into the hills but, at the age of eight, it felt like going into another world entirely. They looked at quite a few houses, including one by an old disused railway line, which is the only one I distinctly recall. They finally settled on a small, two-bedroomed detached house next to a farm. I can remember seeing it for the first time. It was amazing, as it had a huge garden in which we could ride our bikes, plus a garden shed or den. Not only that, the farm had barns full of hay and straw – another playground. The field opposite had trees for us to climb and suspend rope swings from, and five minutes’ walk across the fields there was a huge wood.

We were encouraged to get out of the house and explore the fields and ponds. It was so exciting. The farmer, a Mr Munn, would let us watch the milking of the cows and the feeding of the calves. And when my teacher found out where we had moved to, we even had a school trip to see how a farm was run. Over the next couple of years, I learnt so much about wildlife – about birds’ nests, duck nests, bats, rats, newts and frogs – just from watching for hours on end.

But it was the wood where we spent all our holidays, building camps and tree houses, only coming back home for food. No mobile phones, no contact, just great fun getting muddy and a having a good time. Occasionally, my dad would come with us and rig up long ropes across a small dell. We would then sit in a rope loop with a pulley on top and glide down. It was heaven. For the most part, though, our parents were glad to get rid of us.

As I got older, my good friend Mark Howard would come over to play. I was really jealous since he had a ferret and I couldn’t have one because Dad said they stank. Together, Mark and I would go to the woods, net the holes, put the ferret down and wait. It was exiting, as you could hear the rabbits thumping underground, waiting to bolt. Out they would fly straight into the nets and we would quite regularly get two or three. Problems occurred only when the ferret caught a rabbit. She would eat it and then go to sleep, which meant you had to do dig it out. This could take hours! So it was always a great relief when she appeared after the rabbit had been dispatched.

In my teens, as I described in my book Pork, I worked part time on Mr Munn’s farm. With the farmer’s son I shot the occasional rabbit and pigeon and even bagged my first hen pheasant. I took it home and hung it in my dad’s greenhouse. He plucked it and Mum roasted it. This was before I had decided to study cooking.

On Friday nights at that time there was a great TV programme called Out Of Town, presented by the late Jack Hargreaves. The show was filmed in an old shed, probably made to look like his own. Jack Hargreaves would just chat (apparently unscripted) about his week in the country and I found it fascinating. He covered all country subjects, ranging from pigeon shooting, fly fishing and making a wooden wheel for an old cart to Morris dancing. All of it great advice that I still use today. For instance, he would crush cooked cockle and oyster shells with a garden roller and leave the chickens to pick them up as ‘It made their eggs shells firmer’. My brother Mike recently bought me a box collection of Out Of Town, now on DVD, for Christmas. I love them. I think this was when I really became hooked on the country way of life.

Over the subsequent years I have continued to appreciate the wild food that is around us. As a chef, I have always got immense pleasure from cooking all that the countryside can provide. Local fruit, vegetables, herbs, nuts, fish and, of course, game have always featured heavily in the restaurants I have cooked in over the past 30 years. Seasonality of cooking has also always excited me. The first grouse in late summer, the first wild duck and partridge in early autumn and pheasant a few weeks later are events I look forward to. Knowing that you only have a limited time to enjoy Nature’s bounty makes cooking a more enjoyable experience. Now, of course, it’s cool and hip to be cooking ‘wild food’. I applaud that, and long may it continue. Having said that, a lot of game cookery is still a bit old fashioned. Some dishes will survive and do well. Raised game pie, salmis of duck or pheasant and rabbit pie are all delicious. Some I hope I will never have to prepare, cook or eat again. Pheasant hung ‘until green and maggot infested’ (for an old client) and stinking jugged hare are a couple of examples of the sort of cooking that should never have happened in the first place. So with all this in mind, I have decided to be quite controversial and give a selection of recipes that hopefully will inspire you to seek out, prepare and cook game in all sorts of ways.

Game is a particularly good source of protein. Take, for example, venison. Mostly, it’s wild or reared on a naturally balanced diet with no hormones, additives or growth promoters, so is extremely low in fat. In fact, it’s so low in fat you might occasionally have to add some! It’s also hugely versatile and can be made into any dish where minced meat is required. Not only that, there are very strict seasons for game. This means it is sustainable and is only eaten when in prime condition; this applies to birds, furred game, cloven hoofed game and fish. Surely that’s the hard sell over!

“Seasonality of cooking has also always excited me. The first grouse in late summer, the first wild duck and partridge in early autumn and pheasant a few weeks later are events I look forward to. Knowing that you only have a limited time to enjoy Nature’s bounty makes cooking a pleasurable experience.”

You always know food fashions are changing when the supermarkets start to stock something. Ten years ago, you may have found a bit of game in store. Now supermarkets are full of game mix packs, wild duck, partridge, rabbit and pheasants in season. Last year, a couple of the discounters were selling a frozen, part-boned, stuffed pheasant for two people. It was cooked from frozen and, I kid you not, it was excellent. This is all good news and hopefully sales will continue to grow. Finally, yes finally, home cooks are looking beyond dry crumbly roast pheasant and good old Bambi and embracing this fabulous food.

One of the reasons I decided to write this book was to really take a new and modern approach to game cookery. Gone is the same old stuff, the mostly passed down or regurgitated waffle, and in are some new observations. Let’s start with pheasant and red-legged partridge. I have never in 30 years of cooking cooked these two successfully and consistently. Even if you pick a young hen pheasant, it’s still hit and miss. Likewise, with red-legged partridge, roasting it is always disappointing and you end up with dry, tasteless, tough meat. Even wrapping it in bacon doesn’t work and, in my eyes, is a waste of time. Nowadays, there are 40-odd species of pheasant on offer, but you must remember they are bred for flying, not eating. Flick through the game magazines in late spring and you’ll see adverts for poults (baby birds) accompanied by words such as ‘great fliers’. Forget flying, the chef will love them. Red-legged partridge are the same. Grey partridge, on the other hand, which are seldom seen for sale, are poles apart. Delicious, tasty game meat with good flavour, they make a perfect meal. You will not see a recipe for roast whole pheasant or partridge in this book. What I do give is instructions for removing the breast meat, wrapping it in very thinly sliced air-dried ham and cooking it gently in butter or oil for a few minutes on both sides. That’s my recipe for getting the best out of today’s modern birds. Juicy, tasty and slightly undercooked is the only way.

Hares and rabbits are great when young and in season. Hare fillets sautéed and pink in salads or broths are a delight. Young wild rabbits fried, in a pie, or again in a salad are delicious. Woodcock, snipe and grouse are equally tasty and can be cooked with very good results. These can be roasted successfully and without the need for bacon. They can also be braised, sautéed and made into exquisite pâtés and terrines. Wild duck and geese need careful cooking but are delicious too. Pink roasted duck breast, braised goose in red wine are a couple of examples of how good they can be. Sea and river fish also feature in the book and I class them as game. They include: pike, carp, trout, salmon, char, crayfish, zander and eels. Some lovely modern dishes that go far beyond jellied eels (which I adore, incidentally).

A couple of years ago, I was very lucky to film and stay on three game reserves in Namibia. The wild animals were truly spectacular and it was a privilege to see them. The head chef of one honoured me by cooking some 12 species from blue wildebeest to gemsbok and kudu. All were not only delicious but also extremely good for you. He explained that to keep the herds healthy and thriving they must cull the meat, so why not eat it? I have adapted some recipes to feature some of these delicious meats.

I really hope that this book goes some way to encourage you to cook more wild meat and fish. Provided it’s controlled and regulated, as it largely is, we can enjoy it with a clear conscience.

“One of the reasons I decided to write this book was to really take a new and modern approach to game cookery. Gone is the same old stuff, the mostly passed down or regurgitated waffle, and in are some new observations.”
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Super-succulent Pheasant Sauté with Soy, Mirin & Ginger

Pheasant Polpettine with Roasted Squash & Pomegranate Molasses

Grilled Spiced Pheasant with Mango & Mint Dressing

Popcorn Pheasant with Spicy Dipping Sauce

Sautéed Pheasant Breasts with Bacon & Chestnuts

Succulent Baked Pheasant Legs with Black Pudding & Sauerkraut

Spiced Pressed Pheasant & Raisin Terrine with Courgette Pickle

Sautéed Partridge with Cider, Tarragon & Bramley Apple

Pot-roasted Partridges Stuffed with Coconut Rice, Pistachios & Cranberries

Partridge & Yellow Lentil Curry with Mint & Coriander

Grilled Partridge with Sweet & Sour Lime & Glass Noodles

Sautéed Partridge with Roasted Jerusalem Artichokes, Pasta Leaves & Chive Butter Sauce

Roasted English Partridge with Chanterelles

Brined Hot-smoked Pheasant or Partridge

Pheasant & Partridge Boudin with Roasted Shallot & Mushroom

Pot-roasted Snipe with Smoked Bacon & Chicory

Roasted Snipe on Sweetcorn & Tarragon Pancakes

Roast Snipe with Beet Curry & Crème Fraîche

Roast Woodcock

Rustic Grouse Pâté with Port Jelly

Easy Grouse Soup with Rice Noodles & Beef Marrow

Potted Grouse & Wild Duck with Spiced Pears

Roast Grouse with Spiced Pear & Sweet Potato Ketchup

Hot-smoked Twiggies

Roast Pigeon Breasts with Cassis

Pigeon, Chicken, Parsley & Pea Pie

Potted Pigeon & Wild Duck

Spiced Pigeon Sauté with Green Lentils & Lime

Steamed Pigeon & Wild Rabbit Pudding

Sautéed Pigeon Breasts with Red Wine Butter Sauce & Chorizo Mash

Pot-roasted Quail with Warm Aubergine & Pomegranate Salad

Grilled Quails with Syrup Glaze & Minted Broad Beans

Grilled Marinated Quails with Crispy Parsnips & Walnut Oil

Thai Quail & Crab

Ostrich Braise with Paprika, Caraway & Potatoes





Feathered

How long you should hang feathered game is a much debated subject – one that can cause many a heated argument, but it can really make or break a delicious meal. Firstly, it depends on the bird that you have shot and by that I mean the age and possibly the sex. A young hen pheasant bird, for example, will obviously cook differently to a wily old cock pheasant. Secondly, it depends on the time of year. A lovely young partridge shot on a warm late summer, early autumn day will only need a day or so at room temperature. In winter, however, when the temperature outside can be colder than in a fridge, it can take a week or so. Thirdly, it really depends on how strong you want the flavour to be. I, personally, have never enjoyed cooking or eating stinking, green, putrid flesh. As general rule of thumb, therefore, one to two days in late summer and early autumn is sufficient for all birds. Come late autumn and winter, I would hang birds for four to five days, sometimes a week if the weather is particularly cold. The only bird I eat fresh, with no hanging, is pigeon, as to me they taste and cook far better.

Once shot and hung, the bird needs to be plucked. I favour dry plucking to either wet plucking (when it is dipped first in a tank of water) or the method by which it is first dipped into hot wax, then cooled and the feathers removed in big chunks. The reason being is that it keeps the bird dry and firm, and avoids it becoming flabby and bloated. As most game is sold in polystyrene trays and wrapped in plastic film the moisture has nowhere to go. Plucking of all wild game can be a bit tricky, though. You have to take care not to tear the delicate flesh away from the skin. Some are more fiddly than others. With pheasant you need to take it slowly or the flesh will tear around the side of the breast. Pigeon, on the other hand, are really easy and will pluck quickly with no tearing.

All birds are plucked and drawn (gutted) in the same way. I like to keep the livers as they make good pâté (they freeze well). I also keep gizzards and hearts, but you need quite a few to make a proper meal. The only exception to this rule is woodcock. If roasting it, the guts are left in and only removed to make a pâté afterwards (see recipe here). This is possible because a woodcock excretes when it flies, so it should have a clean tract! Once a bird is prepared, I like to chill it well. This also helps if you are going to cut it up or prepare it for various recipes as the flesh is firmer.





[image: Illustration]




PHEASANT

Pheasant are found pretty much everywhere. It’s thought they were introduced to the UK by the Romans; the Normans brought more and the rest is history. Nowadays, there are some 40 species, but sadly most are bred for flying not eating! When buying pheasants, look for young, lean birds. Once plucked, and the heads and legs removed, it’s difficult to see what you are buying, though hens tend to be smaller and thinner than cock birds. If buying ‘feather on’ you can identify a female straight away by its light brown plumage. The cock, on the other hand, is beautifully coloured. Tail feathers are a pretty good indication too – short generally means a young bird. A gamekeeper once told me that a good way to tell the age of a cock was by the length of the spur on its leg. A young bird has a short stubby one. An old boy will have a ‘Bloody gurt pointed un!’. Beaks will also give you an idea – lower ones that are soft and pliable when squeezed usually indicate young birds. A pheasant will feed two people, one if you’re very hungry. Young hen birds lend themselves to being cooked briskly. I like to debone, wrap the breasts in air-dried ham and sauté in butter rather than roast. I also grill them occasionally, but I have never cooked two exactly the same. They are always a bit hit and miss. Older birds I like to braise, make into a pâté or deep fry.




Super-succulent Pheasant Sauté with Soy, Mirin & Ginger

Velveting is used to keep delicate foods moist and velvety in texture. The food is coated with a mixture of egg white, cornflour and sometimes salt, with either a touch of sesame or vegetable oil. It is then put in the fridge for about 20–30 minutes to ensure that the coating adheres to the food.

SERVES 4
Preparation: 20 mins
Cooking: 10–12 mins

1 medium egg white

2 teaspoons sesame oil

2 tablespoons cornflour

1 teaspoon salt

½ teaspoon freshly ground black pepper

4 hen pheasant breasts, boned, skinned, sinew removed and cut into 2cm cubes

2 tablespoons olive oil

50g fresh ginger, peeled and finely sliced

1 small onion, finely sliced

4 pak choi, roughly shredded

4 tablespoons mirin

4 tablespoons soy sauce

1 Put the egg white into a large bowl and break up slightly with a whisk. Add the sesame oil, cornflour, salt and pepper and mix well.

2 Add the cubed pheasant meat and mix well. Cover the bowl with clingfilm and leave to rest in the fridge for 20–30 minutes.

3 Once the meat is rested, heat 1 tablespoon of the olive oil in a wok until smoking. Drain the meat well and fry in small batches for 1–2 minutes just to seal the meat. Remove from the pan and keep warm.

4 Wipe out the wok, then heat the remaining tablespoon of olive oil until smoking. Add the ginger and onion and stir-fry for 2–3 minutes.

5 Add the pak choi and wilt slightly, then return the pheasant to the wok. Add the mirin and soy sauce and cook only briefly to bring all the flavours and textures together – do not overcook!

6 Check the seasoning and serve straight away.
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Pheasant Polpettine with Roasted Squash & Pomegranate Molasses

This simple but very effective dish really packs a punch with colour as well as flavour. Any game meat will work here.

SERVES 4
Preparation: 25 mins, plus cooling
Cooking: 1–1¼ hours

SQUASH

1 small butternut squash, skin on if small

2–3 tablespoons any oil

salt and freshly ground black pepper

sugar, for sprinkling

POLPETTINE

4–5 tablespoons any oil

2 medium onions

2 garlic cloves, crushed

450–500g pheasant meat – breast and leg, including skin and any of the lovely fat

finely grated zest of 1 small unwaxed lemon

2–3 tablespoons dried breadcrumbs

2 tablespoons pine nuts, lightly toasted

4–5 tablespoons roughly chopped fresh parsley

2–3 tablespoons shop-bought pomegranate molasses, or make your own – see recipe

SQUASH

1 Preheat the oven to 200°C/Gas 6.

2 Cut the squash lengthways into six long slices. Take care as this can be a bit tricky. I tend to: cut it in half, scoop out the seeds with a dessert spoon; lay the cut side flat on the board; and then cut each half into three long slices with the skin left on.

3 Place in a baking tray, drizzle with the oil and lightly dust with salt and pepper and sugar.

4 Roast for 40 minutes or until well browned and cooked through. Remove from the oven and leave to cool. This can be done well in advance.

POLPETTINE

1 Heat 2 tablespoons of the oil in a frying pan and sauté the onions and garlic until they have taken on a little colour. Leave to cool.

2 Whizz the pheasant meat in a food-processor until you have a not too fine purée.

3 Spoon the pheasant into a bowl, add the cooled onions and garlic, lemon zest, breadcrumbs, pine nuts and parsley and mix thoroughly.

4 Slightly wet your hands and then mould the pheasant mixture into small balls roughly the size of a walnut. You will probably end up with around 12.

5 Heat the remaining oil in a large frying pan (ovenproof if transferring to the oven), add the polpettine and brown gently all over. You can cook them right through like this, which will take about 20 minutes. Alternatively, once browned, pop into an oven preheated to 220°C/Gas 7 and cook for 10 minutes.

TO FINISH

1 While the polpettine are cooking, cut the cooked flesh away from the skin of the squash in nice large pieces and warm through in the oven or microwave.

2 Once the polpettine are cooked, add the pomegranate molasses and swirl around the pan so that it coats the meatballs all over. Take care not to burn.

3 To serve, place the warmed squash in the middle of a warm plate and pile the polpettine in the centre.

To make your own pomegranate molasses, put 200ml pomegranate juice into a saucepan, add 2–3 tablespoons caster sugar and gently bubble down to a syrup. Once nice and sticky, remove from the heat and leave to cool slightly, then squeeze in the juice of 1 large lemon and stir.
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Grilled Spiced Pheasant with Mango & Mint Dressing

This is a nice way to eat pheasant without too much hassle. Marinating the bird first is very helpful in keeping the meat moist. The dressing is quite a modern twist, but I think it works really well. Just take care not to overcook the bird and to rest it for at least 10 minutes.

SERVES 2
Preparation: 20 mins, plus standing/marinating
Cooking: 16–20 mins, plus resting

1 pheasant, split in half, backbone and all breastbone and thigh bones removed but leaving the drumsticks attached

2 tablespoons good-quality mild curry powder

juice of 2 large limes

4 tablespoons olive oil

salt and freshly ground black pepper

DRESSING

200ml thick Greek yogurt

1 tablespoon runny honey

1 tablespoon white wine vinegar

2 tablespoons chopped fresh mint

½ ripe mango, stoned, skinned and finely chopped

1 teaspoon ground turmeric

1 Mix all the ingredients for the dressing together in a bowl, seasoning with salt and pepper, and leave to stand at room temperature for 30 minutes.

2 Meanwhile, put the prepared pheasant into a glass or ceramic bowl, add the curry powder and rub in well. Add the lime juice, olive oil and salt and pepper and turn to coat well, then cover with clingfilm and leave to marinate at room temperature for 15 minutes.

3 Preheat the grill to its hottest setting and place the pheasant halves on a non-stick baking tray.

4 Cook the pheasant under the hot grill for about 8–10 minutes on each side or until the juices run clear when pierced with a knife or skewer and the bird is nicely glazed. Once nicely browned, you may want to move the pheasant to the bottom of the grill to cook the drumsticks through.

5 Remove the pheasant from the grill, cover loosely with foil and leave to rest in a warm place for at least 10 minutes.

6 Serve hot with the mango and mint dressing spooned over the top.
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Popcorn Pheasant with Spicy Dipping Sauce

On the face of it I know it sounds a bit weird adding condensed milk, but trust me it works. I picked up the idea when I was in America, and even using such a small amount really helps the flavour of the finished dish. To me, it’s no different than marinating chicken in yogurt to tenderise it. Frying pheasant would never have been entertained when I was a young chef, but I think it does the job of sealing in the juices of this very low-fat bird very well.

SERVES 4
Preparation: 40 mins
Cooking: about 20 mins

rapeseed oil, for frying

2 medium pheasant breasts, boned and skinned

3 tablespoons condensed milk

2 tablespoons cold water

2 medium eggs, lightly beaten

salt and freshly ground black pepper

a pinch of chilli powder

½teaspoon ground cumin

4 tablespoons cornflour

200g fine-ground cornmeal or polenta

DIPPING SAUCE

350ml shop-bought mayonnaise

2 teaspoons roughly chopped fresh red or green chilli

3 teaspoons Dijon mustard

finely grated zest and juice of

1 large unwaxed lime

2 large spring onions, roughly chopped

4 teaspoons chopped gherkins

3 tablespoons chopped fresh tarragon

100g roasted red pepper (jarred are fine), finely chopped

4 tablespoons roughly chopped fresh parsley

4 teaspoons sugar

1 Pour 2cm rapeseed oil into a frying pan and heat to roughly 175°C.

2 Cut the pheasant breasts into 2cm cubes, removing any sinew from the fillet and inner breast.

3 Combine the condensed milk with the water and eggs in a bowl and season well with the pepper, chilli powder and cumin. Beat together well.

4 Dust the nuggets of pheasant with the cornflour, then drop into the egg mixture and coat well. Repeat the same process with the cornmeal or polenta ensuring the nuggets are coated well.

5 While the oil is heating, mix all the ingredients for the dipping sauce together in a serving bowl, seasoning with salt and pepper.

6 Fry the pheasant in small batches for about 3–4 minutes until golden brown. Drain well, then sprinkle with a little salt.

7 Serve hot with the dipping sauce separately.
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Sautéed Pheasant Breasts with Bacon & Chestnuts

In my view, this is the best way to cook pheasant and achieve a consistently good result. The lovely smoky flavour of the bacon and its fat make this simple dish special. Just remember to rest the sautéed breasts for as long as you cook them, and avoid overcooking!

SERVES 2
Preparation: 25 mins, plus chilling
Cooking: about 40 mins, plus resting

1 tablespoon olive oil

80g smoked pancetta or streaky bacon, cut into 1cm cubes

1 medium onion, finely sliced

1 carrot, peeled and finely chopped

2 bay leaves

1 teaspoon chopped fresh thyme

1 teaspoon crushed garlic

a pinch of ground cinnamon

a pinch of ground cloves

1 tablespoon tomato purée

200ml strong chicken or game stock

125ml glass medium-dry white wine

salt and ground white pepper

80g vacuum-packed cooked peeled whole chestnuts

1 tablespoon cornflour, mixed with a little cold water (optional)

8 slices of air-dried ham

4 young pheasant breasts, boned and any sinew from the fillet and inner breast removed

25g unsalted butter

1 Heat the olive oil in a sauté pan, add the pancetta or bacon and cook for about 10 minutes until slightly crisp.

2 Add the onion, carrot, bay leaves, thyme, garlic, cinnamon, cloves, tomato purée, stock, white wine and salt and white pepper to taste. Simmer gently for 20 minutes or until the mixture is reduced to about one-third of its original volume.

3 Add the chestnuts and warm through – be careful, as they will break up if overcooked. Check the seasoning. The sauce should be a silky consistency, so if necessary, add the cornflour mixture (if using) and cook until thickened.

4 Lay the air-dried ham on a chopping board in two lots of four slices, slightly overlapping.

5 Season the pheasant breasts well with salt and pepper, then lay each one inner fillet side up on a set of overlapping ham slices. For each breast, fold in the two opposite sides of the ham, then fold one end over the breast and turn the breast over, carefully wrapping the breast up nice and tightly.

6 Turn the parcels over, ensuring that the ‘seam’ is now on the underside, and press the ham around the breasts. Chill well for 20 minutes.

7 Heat the butter in a frying pan until it turns slightly brown. Add the parcels ‘seam’ side up and gently sauté for 2–3 minutes.

8 Carefully turn the breasts over so that the ‘seam’ is on the underside, leaving the presentation side looking lovely. Sauté again for 2–3 minutes. Remove from the pan, cover loosely with foil and leave to rest in a warm place for a good 10 minutes.

9 Slice each parcel into four or five long slices – the meat should be pink and juicy. Serve with Savoy Cabbage & Onions.
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Succulent Baked Pheasant Legs with Black Pudding & Sauerkraut

If overcooked, pheasants can be dry, tough and ghastly, so most chefs use only the breasts and chop the legs up to make the sauce. Cooking the legs this way means you get a second meal out of the bird – save the breasts for a sautéed dish. The use of filo pastry has been overplayed I know, but here I employ buttered filo to hold in the steam so that the legs gently cook, with the butter keeping the pastry crisp.

SERVES 4
Preparation: 25 mins, plus cooling
Cooking: about 50 mins

150g jarred sauerkraut

16 capers, salted or in brine, rinsed and drained

3 pinches of sugar

salt and freshly ground black pepper

8 pheasant thighs, boned but skin on

8 sheets of filo pastry, trimmed to about 23 x 15cm

4 tablespoons melted butter

16 thin slices of good-quality black pudding

1 Preheat the oven to 200°C/Gas 6.

2 Spoon the sauerkraut into a saucepan, add the capers and sugar and cook gently for about 10–15 minutes until the moisture has been driven off.

3 Add a good seasoning of salt and pepper and leave to cool.

4 Using a sharp knife, make a few incisions across the skin of each thigh.

5 Lay out two filo pastry rectangles and brush with melted butter. Sit two thighs, skin side down, on the pastry and season well with salt and pepper. Top with two small spoonfuls of the sauerkraut mixture and two slices of black pudding. Season well, then fold up into a nice tight parcel. Repeat with the remaining filo pastry rectangles and thighs.

6 Place the parcels on a large baking tray and brush with melted butter. Season well with salt and pepper and bake for about 35–40 minutes.

7 Serve straight away, with creamed leeks and mashed potatoes.




Spiced Pressed Pheasant & Raisin Terrine with Courgette Pickle
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