
Award winning, exquisitely delicious game meat and other  
luxury game products from the Great British countryside.

Visit www.wildandgame.co.uk  
to see our extensive range
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December Recipes 
Seven delicious ways to enjoy game this month

Cover recipe: Venison mini meatloaves  
with cranberry gravy. Page 2

Final call for Christmas  
hampers! Page 10

Nominate us! Page 10
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We’re in a festive mood this month, so this selection of recipes is a bit different: it includes 
some wonderful festive party nibbles, a way to use your Christmas leftovers, and a selection of 
hearty but simple one pot dishes for when you want something nourishing and home-cooked 
but don’t want to spend hours in the kitchen (after all, a lot of time will be spent there this 
month!). Finally, we’ve thrown in a fancy take on meatloaf and a roast pheasant recipe which 
could work a treat on Christmas day itself.

On the nibbles front we’ve got a recipe for wild boar sausage meat pastries that are easy to 
make but look and taste wonderful, and a recipe for juicy breaded mushrooms stuffed with our 
seasonal partridge and pear pâté. These are perfect for handing round at a party but also make 
a great starter.

Our one pot warmers include Spanish-style partridge with olives, tomatoes and chorizo. Ready 
in half an hour, it’s full of sunny flavours to brighten a cold winter evening; and our easy 
venison, mushroom and red wine stew is bolstered with fluffy herby dumplings – surely the 
most comforting winter food.

Another hearty offering is our venison meatloaf recipe, which we’ve made into individual mini 
meatloaves using a muffin tin – but it would work equally well made into one big loaf and 
carved at the table. Either way, enjoy it with our deliciously rounded cranberry gravy. 

Our festive roast pheasant recipe makes use of the leftover wild boar sausage meat you  
didn’t use for the pastries, combining it with chestnuts, sage and a touch of apple for a 
delicious blend of fragrant, sweet-savoury flavours. Finally, our recipe for bubble and  
squeak cakes will use up your leftover potatoes and sprouts – serve them with our  
top-notch bacon and delicious sausages.

Welcome to your December recipe book!



Venison mini meatloaves with  
cranberry gravy

METHOD

SERVES 2  

1. Preheat the oven to 180C/gas mark 4
2. Cook the onion in the butter and oil until soft.
3. Combine with all the other ingredients except for the milk and egg. Mix thoroughly.
4. Stir in the egg and enough milk to make the mixture stick together.
5. Put into a 6-hole greased muffin tin.
6. Bake for 45-50 minutes until cooked all the way through.
7. Remove and make the sauce by combining the cranberry sauce, stock, onion salt and honey in a pan and  
 heating until the cranberry sauce has melted and dissolved – then mix the cornflour with a little water and  
 stir in to thicken.
8. Serve the meatloaves topped with the cranberry gravy, with vegetables of your choice.

100g fresh breadcrumbs 
1 medium onion, finely diced
2-4 tbsp warm milk
1 egg, beaten
Salt and pepper
1tsp mustard 

1 tbsp tomato ketchup 
2 tsp Worcestershire sauce 
A handful of fresh parsley, 
chopped
25g butter 

INGREDIENTS

3 tbsp cranberry sauce 

200ml beef stock 

½ tsp onion salt

1 tsp honey

1 tsp cornflour

TO SERVE
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INGREDIENTS

SERVES 2-3

Partridge cooked with chorizo, tomatoes  
and olives

METHOD
1. Fill the bottom of a broad lidded pan with a layer of olive oil and cook the onions until soft.

2.  Add the partridge and cook until white.

3.  Add the chorizo and garlic and cook for a couple of minutes more.

4. Add the olives and tomato, put the lid on and cook for 30 minutes.

5.  Add salt and pepper to taste and serve with rice.

1 pack of 6 Wild and Game partridge 
breast fillets
1 pack of Wild and Game venison chorizo
2 tins of chopped tomatoes
100g green olives

2 medium onions, sliced
2 tsp minced garlic 
Olive oil
Salt and pepper to taste



SERVES 4-8 as a pre-dinner nibble or starter

INGREDIENTS
2 tubs of Wild and Game partridge 
and pear pâté

100g dried breadcrumbs 

2 large eggs, beaten

50g plain flour

600g closed cup mushrooms 

Vegetable oil

1. Pre-heat the oven to 180C, gas mark 4.

2. Remove the stalks from the mushrooms and fill the holes with the pâté.

3. Coat each mushroom in flour, then egg, then breadcrumbs.

4. Heat enough oil to fill a sauté pan by about 2cm. The oil is ready when a breadcrumb fizzes if you drop  
 it into it.

5. Turn the heat down a little and put the mushrooms in the oil, cooking for a minute or two each side. 

6.  Remove each mushroom and place it on a baking sheet.

7. Place in the oven for 5 minutes or until the pâté is molten in the middle.

8. Serve immediately.

Partridge cooked with chorizo, tomatoes  
and olives

METHOD

4

Pate stuffed mushrooms



SERVES 2-3

INGREDIENTS

1 Wild and Game oven-ready 
pheasant

100g Wild and Game wild  
boar sausagemeat
A knob of butter
A glug of olive oil

Roast pheasant with chestnut, apple and  
wild boar stuffing

METHOD

1. Pre-heat oven to 180C/Gas mark 4

2. Break up the bread and whizz it with the chestnuts in a food processor until you have fine breadcrumbs.

3. Fry the onion in the butter and olive oil until soft.

4. Mix with all the other ingredients.

5. Stuff the pheasant and also push stuffing under the skin on the breasts.

6. Make any spare stuffing into stuffing balls and place in a roasting tin with the pheasant.

7. Roast for 45m-1 hour until cooked through. It’s important the stuffing is all cooked, so use a meat  
 thermometer to check the internal temperature of the pheasant is 165F.

7. Serve with gravy and vegetables of your choice.

FOR THE STUFFING

5

2 slices fresh bread 
1 onion, finely chopped
1 handful of fresh sage, finely chopped
A couple of pinches of salt and pepper
2 dessert apples, grated
10 cooked and peeled chestnuts 
3 tbsp warm milk
1 egg, beaten
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Sausage Danish pastries with apple sauce
INGREDIENTS

Makes 10-12

METHOD

1. Pre-hear the oven to 200C/gas mark 6

2. Remove the pastry from the fridge about 30 minutes before using.

3. Roll out the pastry and smear it with sausage meat, leaving about a cm gap at the edges.

4. Brush the edges with the egg.

5. Facing the long edge of the pastry sheet, roll it up, working from both ends at the same time, pausing to  
 brush the pastry with egg at each roll.

6. Cut the roll into 2cm slices.

7. Place on a greased baking sheet and put in the oven for 10-15 minutes until risen and cooked through.

8. Meanwhile combine all the sauce ingredients and heat until you can easily mash the apple.

9. Serve the pastries drizzled with the sauce or with the sauce as a dip.

1 sheet of pre-rolled puff pastry
400g Wild and Game sausage meat
1 egg, beaten

Roast pheasant with chestnut, apple and  
wild boar stuffing

200ml water 

2 Bramley apples, peeled and 
diced

A pinch of cinnamon

2 tbsp light brown sugar

1 tbsp honey

FOR THE SAUCE
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Venison casserole with herby dumplings
SERVES 2-3

METHOD

1. Preheat your oven to 150C/Gas mark 2

2. Fry the onion in the olive oil until soft. Use a lidded oven proof pot for this.

3. Toss the venison in the flour and tip into the pot. Cook for a few minutes until browned.

4. Add the mushrooms and cook until they soften, then add the garlic and cook for another minute.

5. Add the wine and bubble for a couple of minutes.

6. Add the stock.

7. Put the lid on and place in the oven for 1h 45m. 

8. When the time is nearly up, make the dumplings by mixing all the dry ingredients then adding water 
until you have a dough. Shape it into 16 balls.

9. Check the liquid in the pot – if it looks a bit dry, pour in some hot water.

10. Add the dumplings to the pot.

11. Put the lid back on and cook for 20 minutes.

12. Serve with vegetables of your choice.

FOR THE DUMPLINGS

200g self-raising flour

100g suet

A generous pinch or two 
of seasalt

A generous grind  
of pepper

A handful of fresh 
chopped parsley and 
sage, or 2 tsp mixed 
dried herbs

About 10 tbsp water

 

500g Wild and Game diced venison
A generous glug of olive oil
2 tbsp plain flour
2 tsp minced garlic
300g mushrooms, sliced
150ml red wine
750ml beef stock
2 medium onions, sliced.

INGREDIENTS



Venison casserole with herby dumplings

METHOD

INGREDIENTS

SERVES 3

1. Mash together the sprouts, potatoes and spring onion and season to taste.

2. Add the egg and stir until combined.

3. Get a large sauté pan and pour in enough oil to cover the bottom. Cook the bubble and squeak for about  
 5 minutes each side until hot all the way through.

4. Meanwhile, in the same pan or a separate pan, fry the sausages, tomatoes, bacon and eggs.

5. Serve immediately.

Bubble and squeak cakes with bacon and 
game sausages

200g cooked Brussels 
sprouts or cabbage

200g cooked potatoes 
(Mashed, boiled or left 
over roasties. If using 
boiled or roasted then 
mash them thoroughly.)

1 egg, beaten

Salt and pepper

3 spring onions, sliced

Vegetable oil

3 eggs

3 tomatoes, cut in two

6 Wild and Game sausages

Wild and Game Bacon

FOR THE REST OF THE FRY UPFOR THE BUBBLE AND SQUEAK

8



9

Coming soon in January: 
eat yourself slim

One of the many reasons we 
love wild game is that it’s a 
very healthy source of meat, 
being lower in fat and higher 
in protein than farmed meats 
– as well as highly nutritious.  

This is because game animals 
get plenty of exercise in the 
wild and are free to enjoy a rich 
and varied diet. 

All of this makes wild game 
an excellent choice for anyone 
on a diet – and with that in 
mind, we’ve put together three 
healthy eating game recipe 
boxes for January, each of 
which will give you a stunning 
selection of easy, nutritious, 
low-fat recipes and all the 
game you need to cook them.

We’ve also included some gentle exercise tips and some advice on how to incorporate game into 
your healthy eating plan. We hope you’ll come along for the ride! In the meantime, here’s the 
lowdown on the fat content and nutritional value of some of the most popular game meats as 
compared to chicken:

Game animals get plenty of exercise in the wild and are free to enjoy a rich 
and varied diet. 

GROUSE

Protein (g/100g) 29
Calories (kcal/100g) 127
Fat (g/100g) 1
Cholesterol (mg/100g) 45
Selenium (mg/kg) 0.32

PARTRIDGE

Protein (g/100g) 25.8
Calories (kcal/100g) 112
Fat (g/100g) 1
Cholesterol (mg/100g) 85
Selenium (mg/kg) 0.43

CHICKEN

Protein (g/100g) 20.1
Calories (kcal/100g) 105
Fat (g/100g) 1.5
Cholesterol (mg/100g) 90
Selenium (mg/kg) 0.1

PHEASANT

Protein (g/100g) 27.1
Calories (kcal/100g) 119
Fat (g/100g) 1.2
Cholesterol (mg/100g) 66
Selenium (mg/kg) 0.37

Research carried out by Leatherhead Food International Reasearch 2006
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Our Christmas hampers have 
been selling incredibly fast this 
year, partly because people are 
keen to make sure they don’t 
fall foul (or should we say 
fowl) of the Christmas turkey 
shortage – but also because 
more and more people are 
discovering just how delicious 
and flavoursome game meat is 
when compared with regular 
supermarket meats.

We’ve created a sensational 
set of hampers for this festive 
season, crammed with 
everything you need to see you through from Christmas eve to Boxing Day and beyond – 

including charcuterie, roasts, pies, cheeses and more. 

If you want to book yourself a hamper, or send one as a gift, 
don’t delay – our stocks are running low. 

Visit our Christmas Store today:  
www.wildandgame.co.uk/collections/christmas-hampers

Final call for  
Christmas hampers!

We’re proud to be entering The Eat Game Awards, which celebrate wild 
British produce. The awards’ 8 categories recognise the achievements 
of champions of game, including chefs, producers and retailers. They 
aim to raise the profile of game meat and reward the passion, innova-
tion and success of those working with wild game. If you love what we 
do, please nominate us for the Best Added Value or Product Innovation 
Award, which recognises producers of products such as pies, ready 

meals, ready to cook game, charcuterie and pâtés. 

Go to: eatgame.co.uk/eat-game-awards

Please nominate us for the Eat Game Awards

PHEASANT

Protein (g/100g) 27.1
Calories (kcal/100g) 119
Fat (g/100g) 1.2
Cholesterol (mg/100g) 66
Selenium (mg/kg) 0.37


