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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

www.wildandgame.co.uk
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February Recipes 
Seven romantic meals for two  

from around the world



Welcome to your February recipe box!
With Valentine’s Day on the horizon, we’ve cooked up a romantic, international selection 
of dishes, all of which would make a wonderful candlelit meal for two. Whatever your loved 
one’s tastes – traditional, classic, or spicy – you’ll find a game dish here to impress them.

From China comes mapo tofu – a classic Sichuanese dish reworked with venison as the 
key ingredient. Combined with tofu, ginger, garlic, fragrant Sichuan peppercorns and the 
spicy kick and umami depth of Chinese chilli bean sauce, this makes a dish that may knock 
your socks off if you’re not a chilli lover but will delight anyone who enjoys a punch of heat 
(reduce the amount of chilli bean sauce and leave out the chillies if that puts you off).

As a comforting British classic, we’ve included a recipe for a gastropub-style venison and 
sausage pie. It’s a very simple dish with just a few steps – simply let it all cook gently in the 
oven until the meat is fall apart tender, then pop in a dish, top with pasty and bake until 
golden. We’ve looked to France for our mallard recipe, combining this sensational, juicy 
meat with a sweet-savoury balsamic sauce and classic French-style Puy lentils with bacon.

From Italy comes Parmesan pheasant - our take on Parmigiana, with added green 
peppers and a simpler process than the classic Italian recipe; and partridge piccata, a dish 
traditionally made with veal that works a treat with game, teaming crunchy flour-dusted, 
pan-fried partridge with salty capers, zingy lemon and white wine.

Our classic game mix works beautifully in our take on carne guisada, a traditional Mexican 
stew flavoured with cumin, a touch of tomato and the fresh notes of coriander and spring 
onion. Finally, our pot roasted pheasant in mustard and tarragon sauce is a French-style one 
pot dish that feels special but is a doddle to do – just pop it in the oven, pour some wine and 
put your feet up.

Whatever your plans for Valentine’s, have a wonderful February and keep feasting on game!
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METHOD

INGREDIENTS
1 pack of Wild and Game diced 
venison
1 pack of Wild and Game 
sausages
2 onions, sliced 

500ml beef stock 
440ml stout 
1/2 tbsp mushroom ketchup 
(optional)
2 bay leaves

3 tbsp flour 
1 pack of ready rolled puff pastry
Vegetable oil
Salt and pepper
1 egg

Gastropub style venison, stout and  
sausage pie

SERVES

1. Pre-heat the oven to 150C/gas mark 2

2. Heat a couple of tablespoons of vegetable oil in an oven proof, lidded pot on the hob and cook the onion  
 until soft.

3. Toss the venison and sausages in the flour, season and add to the pot. Stir until browned.

4. Add the stout, stock, bay and mushroom ketchup if using.

5. Put the lid on and cook in the oven for 2 hours. After 1.5 hours check liquid levels. If it looks    
dry, add a little water; if there’s too much liquid, remove the lid for the final half hour.

6. Turn the oven up to 200C/gas mark 6.

7. Put the stew in a pie dish, roll out the pastry and place it on top. Trim to fit and pierce a few times  
 with a fork.

8. Brush with beaten egg. Place in the oven for about 15 minutes or until the pastry has browned.  
 Check after 10 minutes to make sure it isn’t burning.



3

Mexican carne guisada
SERVES

METHOD

INGREDIENTS

1 pack Wild and Game  
game mix
1 large onion, sliced
half a tin of chopped 
tomatoes 
½ tbsp tomato purée 

2 tsp minced garlic 
1 tsp ground cumin 
1 tsp oregano 
½ tsp black pepper,  
freshly ground 
500ml beef stock 

2 tbsp plain flour 
8 spring onions
a handful of fresh coriander
1 bay leaf
Vegetable oil
Salt to taste

1. Pre-heat the oven to 150C/gas mark 2.

2. Heat a couple of tbsp of vegetable in a lidded, oven proof on the hob and cook the onion until soft.

3. Toss the meat in the flour and add to the pot. Stir until browned.

4. Add the garlic and cook for 1 minute.

5. Add the cumin and black pepper and cook for 30 seconds.

6. Add the oregano, stock, tomatoes, tomato purée and bay leaf and cook until bubbling.

7. Transfer to the oven for 2 hours.

8. Remove from the oven and stir in the spring onions, cook on the hob for 5 minutes.

9. Taste, adjust seasoning and sprinkle with fresh coriander.

10. Serve with rice and tortillas.



SERVES 
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Pan fried mallard with lentils and  
balsamic sauce

METHOD

INGREDIENTS
FOR THE SAUCE FOR THE LENTILS

200g dried Puy lentils  
600ml water
1 medium onion, finely diced
2 tsp minced garlic 
1 medium carrot,  
finely diced
1 stick of celery, finely diced 

2 rashers of bacon, chopped 
into small pieces
2 tsp vegetable bouillon 
powder or salt to taste 
A handful of fresh parsley, 
chopped
Olive oil

150ml chicken stock
2 tbsp smooth 
cranberry sauce
1 tsp honey
1/2 tbsp balsamic 
vinegar

2 Wild and Game 
mallard breasts

A knob of butter

1. Heat some olive oil in a pan and sauté the onion, carrot and celery until soft.

2. Add the bacon and cook for a further couple of minutes until cooked through. Towards the end of this   
 time add the garlic and cook for a minute.

3. Add the lentils and water, bring to a simmer and cook gently, stirring occasionally, for about 20   
 minutes, then stir in the bouillon powder or salt to taste.

4. Cook for a further 15 minutes until the lentils are cooked but retain some bite.

5. Score the skin of the mallard in a crisscross pattern but don’t cut the flesh.

6. Place the mallard in a cold, dry pan and cook on a medium heat until the fat starts to bubble out of the   
 skin. Continue cooking for about 3 minutes until browned.

7. Turn the breasts and add a knob of butter to the pan. Cook for a further 3 minutes or until cooked to   
 your liking. Mallard should be served pink and is cooked when springy to the touch and (if you have a   
 meat thermometer) it has reached 52C internally.

8. Remove the mallard and keep warm. Add the sauce ingredients to the pan and stir until you have   
 smooth sauce. Season to taste.

9. Stir parsley into the lentils and heat through if they’ve cooled too much while cooking the duck.

10. Serve the duck with the Puy lentils and the sauce.



Parmesan pheasant
SERVES   

INGREDIENTS

METHOD

4 Wild and Game pheasant 
breasts
1 tin of chopped tomatoes 
1 green or yellow pepper, 
sliced

4 garlic cloves, sliced
1 red onion, sliced
Salt and pepper
 

A handful of Basil, chopped
3 tbsp Parmesan mixed with 
1 tbsp breadcrumbs 
2 tbsp olive oil

1. Pre-heat the oven to 220C/gas mark 7.

2. Place the onions, peppers, garlic, tomatoes and olive oil in an oven proof dish, toss until combined,   
 season and cook for 10 minutes.

3. Add the pheasant breasts and cook for 10 minutes.

4. Top with Parmesan and breadcrumbs and cook for a further 10 minutes or until the cheese is browned   
 and the meat cooked through. Check occasionally to ensure it isn’t burning.

5. Sprinkle with Basil and serve.
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Partridge piccata

METHOD

INGREDIENTS
1 pack of 6 Wild and Game  
partridge breasts
3 tbsp plain flour 
1 tbsp Parmesan 
Salt and pepper
Vegetable or olive oil
A knob of butter

SERVES

1. Mix the flour and parmesan and season.

2. Toss the partridge in the flour and parmesan.

3. Heat about 2mm of oil in a sauté pan and cook the partridge for about 4-6 minutes, turning    
 occasionally, until cooked through and golden. Remove and keep warm.

4. Pour off excess oil and gently sauté the shallot until soft. Add the garlic and cook for a further minute.

5. Add the white wine and let it bubble off.

6. Add the stock, butter, lemon juice and capers and heat through, stirring regularly.

7. Stir in the double cream and season to taste.

8. Add the partridge and sliced lemon to the pan. Stir, sprinkle with parsley and serve.

FOR THE SAUCE TO GARNISH
2 tbsp lemon juice 
3 tbsp capers
1 large echalion shallot 
2 tsp minced garlic 
2 tbsp white wine 
150 ml chicken stock

A generous handful of 
parsley, chopped
25g butter 
2 tbsp double cream 

1 lemon, sliced  
(optional)
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Pot roasted pheasant with mustard and 
tarragon sauce

METHOD

FEEDS   

INGREDIENTS
1 whole Wild and Game pheasant
1 large banana shallot, finely 
diced
2 tsp minced garlic
2 tsp smooth Dijon mustard
 
 

2 tsp dried tarragon, or a handful 
of fresh, chopped tarragon
150ml white wine 
350ml stock
4 tbsp double cream 
1 tsp honey
 

Salt and pepper to taste
A handful of chopped fresh 
parsley (optional)
1 tbsp cornflour
Olive oil
A knob of butter

1. Pre-heat your oven to 200C/gas mark 6.

2. Heat a little olive oil and the butter in a large, lidded oven proof pot on the hob and brown the pheasant   
 then set aside.

3. Add the shallot and cook gently until soft, adding the garlic for the last minute. Add the mustard and   
 stir until mixed in.

4. Add the white wine and bubble for a minute or two.

5. Add the stock, tarragon and honey and heat until bubbling.

6. Add the pheasant, put the lid on and cook for 25 minutes or until the pheasant is cooked. To check it’s   
 done, pierce the inside of the thigh to see if the juices are clear of use a meat thermometer – the   
 internal temperature of the thigh should be 175-180F.

7. Remove the pheasant and stir the cream into the sauce. Season to taste.

8. Combine the cornflour with water, pour in and stir until thickened.

9. Cook gently for a few minutes then lower the heat and keep warm while the pheasant rests for  
 10 minutes.

10. Carve the pheasant and serve with the sauce and a sprinkling of parsley if desired.



Chinese mapo tofu

METHOD

FEEDS    

INGREDIENTS
500g Wild and Game minced 
venison
2 tbsp vegetable oil
2 tbsp sesame oil
6 bird eye chilli peppers or 3 
regular red chilli peppers
 
 

2 tsp freshly ground Sichuan 
peppercorns or a 50/50 
mix of freshly ground black 
peppercorns and coriander seeds
2 tbsp minced ginger 
2 tbsp minced garlic 
½ tsp Chinese 5 spice
 

3 tbsp Chinese chilli bean sauce 
(toban djan)
500ml beef stock
300g firm tofu, diced
1 tbsp cornflour
1 tbsp sugar 
10 spring onions, sliced

Pot roasted pheasant with mustard and 
tarragon sauce

1. In a lidded wok or large lidded sauté pan, heat the vegetable and sesame oil and toast the chillies in the   
 oil until browned then set aside.

2. Add the bean paste and meat and cook until browned.

3. Add the ginger and garlic and cook for 1 minute.

4. Add the 5 spice and cook for 30 seconds.

5. Add the stock and sugar and simmer for 25 minutes.

6. Add the tofu and a little water if needed and simmer gently for 15 minutes.

7. Stir in the peppercorns and spring onions and cook for a couple more minutes.

8. Check there is enough liquid to make a scant sauce – add a little more if needed, then mix the cornflour  
 with a little water and pour it in. Stir until the sauce has thickened.

9. Serve with rice.
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Stand by for our latest products

New products coming soon

 We’re hard at work developing 
some exciting new product launches 
for 2022 and first off the blocks 
are two new ready-to-cook meat 
options: pheasant supreme – a 
classic skin-on, wing-on joint that 
will give you flavoursome results 
in your cooking, and wild boar 
mince – a superb, lean and healthy 
option for your chillies, home-made 
burgers, Bolognese, lasagne and 
more. Try it as a substitute in your 
favourite meat dishes for delicious 
results. These products are going 
live on our website later this month, 
so keep your eyes peeled!

Looking a little further ahead to 
warmer months, we’re getting ready 
for barbeque season. While game has 
traditionally been seen as an autumn 
and winter ingredient, it works 
beautifully on the barbeque, adding 
flavour and interest while also being 
healthier than the usual barbeque fare. 
This year’s offering includes marinated 
pheasant and partridge, sausage, burgers, joints and whole birds, which are perfect on 
the barbeque when spatchcocked. If you’ve never done it, we urge you to try it – simply 
instructions are available on the internet and preparing the bird this way ensures speedy, 
even cooking. We’ll introduce more barbeque products over the coming weeks, so keep 
an eye on our website and newsletters for the latest releases and offers. Also coming soon 
is our barbeque box – a great value way to stock up for an outdoor gathering.

Spring is in the air
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We’re on the road again 

The health benefits of game  
If you’re a regular customer you’ve probably already heard us banging the drum 
about the health benefits of wild game – it’s a topic we’re passionate about because 
as well as being sustainable, wild game is lower in fat and higher in protein and key 
nutrients than your usual farmed meat. This makes it a great choice for health-
conscious cooks, and has the added benefit of being filling, flavoursome and hugely 
satisfying to eat. Here’s the low down on how game compares with chicken:

More news

On March 15 and 16 we’ll be at the Northern Restaurant and Bar Show at Manchester Central. 
The show brings together over 8,000 leading operators, suppliers and industry figures to 
meet, speak and do business. If you’re in the hospitality industry, come and say hello – we’d 
love to meet you!

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


