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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
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July Recipes 
Seven delicious ways to enjoy game this month
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Welcome to our July recipe box! We’ve got our sun hats, BBQs and picnic blankets at the ready this 
month so we’ve put together seven summery recipes that will work perfectly not only on the BBQ but 
also eaten cold as part of a picnic. Each dish is designed with outdoor dining in mind – but will, of 
course, work a treat at home if the weather doesn’t play ball.

As always, these recipes are designed to help you get the most out of the game you’ve ordered, 
demonstrating that it’s a wonderful, versatile all-year-round ingredient that works in a huge range 
of cooking styles from all over the world.

Two of our most popular sellers are our chilli and lemon marinated partridge and our garlic and herb 
marinated pheasant, and we decided to include some imaginative ways to use them in this month’s 
selection. We’ve put the garlic and herb pheasant in a stonking giant stuffed loaf - although there’s 
also the option to make four filled rolls instead; either way, it’s easy to make and great to pack for a 
picnic. We’ve teamed our chilli and lemon partridge with flatbreads and a zesty chickpea salad which 
can be made in advance and then enjoyed with the freshly barbequed meat.

Another top seller, our pheasant and venison burgers, make a fantastic topping for our puff pastry 
pizza tart, which bursts with Mediterranean flavours, and we’ve looked to the US for inspiration for 
our sweet and spicy BBQ spatchcocked pheasant with grilled corn salad.

Other treats include juicy, meaty venison koftas served with a simple salad and flatbreads, and 
a perfect salad for sharing: tender sliced venison steaks on a zingy lentil salad. Finally, there’s a 
colourful combination of partridge kebabs, golden rice salad and a vibrant green coriander sauce. 
These dishes work beautifully as one-offs, but could also be combined to make a perfect spread for a 
get together. However you choose to enjoy them, have a wonderful June. Here’s hoping for sunshine!

Welcome to your July recipe collection!
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METHOD

INGREDIENTS

SERVES 4-8

1. Preheat the oven to 200CFan/220C/Gas mark 7.

2. Roll out the dough squares and score each one around the edges so it looks like a

 picture frame. Don’t cut right through the dough.

3. Mix the tomato puree, ketchup and garlic and smear onto the dough.

4. Cook the burgers as per the pack instructions then break them up with a wooden spoon and put onto  
 the dough.

5. Add the mozzarella, onions and cherry tomatoes and a generous grind of black pepper. Brush the pastry  
 edges with the egg.

6. Put in the oven for 10-15 minutes until done. Top with the Basil. Serve immediatelyor leave to cool and   
 enjoy in a picnic.

Puff pastry pizza tart

1 pack of 4 Wild and Game pheasant  
and venison burgers

2 sheets of ready rolled puff pastry

4 tbsp tomato ketchup

2 tbsp tomato puree

2 tsp minced garlic

2 handfuls of fresh Basil

1 red onion, sliced

2 balls of mozzarella (Ideally these should be cut in 4 and left 
in a mesh strainer in the fridgefor an hour or so then dried on 
paper towels for 10 minutes prior to use. This will dry them out, 
to avoid getting a soggy pizza. If you’re in a hurry though, use 
the mozzarella straight from the pack and cook the pizza a little 
longer so that any liquid bubbles off.)

14 cherry tomatoes, sliced

1 egg, beaten

Black pepper
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INGREDIENTS

SERVES 4

Rustic loaf stuffed with garlic and  
herb pheasant

METHOD
1. Cook the pheasant on a BBQ or grill for 8-10 minutes until cooked through.

2. Cut the loaf open and butter it.

3. Layer the filling ingredients in it.

4. Mix the dressing ingredients together and add this, before putting the top half

 of the loaf back on.

5. When ready to serve, slice into 4.

1 large round rustic loaf 
(or you can use 4 big rolls 
and divide all ingredients 
below between them)

1 pack of Wild and Game garlic and lemon 
marinated pheasant breast fillets

1 ball of fresh mozzarella, sliced

A handful of fresh basil

A handful of young spinach

1 beef tomato, sliced

1 large red onion, sliced

Enough butter to spread on the bread.

30g mayonnaise

1 tsp balsamic vinegar

1/2 tsp minced garlic

A generous grind of  
black pepper

FILLING INGREDIENTS FOR THE DRESSING



SERVES 4

INGREDIENTS

2 Wild and Game venison 
steaks (remove from 
fridge 30 minutes before 
cooking)

1 nan bread

1. Cook the venison on the BBQ or on the hob for 2 minutes each side at a high temperature and then  
 4 minutes each side on a lower heat for medium rare – or longer until cooked to your liking. Rest for  
 5 minutes.

2. Make the dressing by gently cooking the garlic and spices in the olive oil for a few seconds, then add the  
 Balsamic vinegar and pour into a container to cool slightly.

3. Put all the salad ingredients in a bowl, add the dressing ingredients and toss until coated.

4. Grill or bake the nan bread until crisp and cut into pieces.

5. Slice the venison.

6. Serve the salad topped with the nan bread and venison.

METHOD

4

Venison steak salad

250g Puy lentils

1 medium-large carrot, grated

1 handful of sultanas

Half a red onion, diced

1 beef tomato, diced

A handful of fresh coriander

Half a cucumber, diced

4 tbsp olive oil

2 tbsp minced garlic

1 tsp ground cumin

1 tsp ground coriander 

1 tbsp Balsamic vinegar

FOR THE SALAD FOR THE DRESSING



SERVES 2-4

INGREDIENTS

500g Wild and Game minced venison
½ tsp chilli powder
1 tsp ground cumin
1 tsp ground coriander
2 green chillies, finely chopped
2 tsp minced garlic
1 tsp turmeric
1 tsp sea salt
4 tsp dried coriander leaf
1.5 tsp dried mint
1 small onion, very finely chopped

Venison Koftas | MAKES 4 KOFTAS

METHOD

1. Preheat the oven to 200C, gas mark 6.

2. If using wooden skewers, soak them in water.

3. Put all the kofta ingredients in a bowl and mix thoroughly.

4. Roll the meat mix into 12 balls, then flatten to make ovals and thread three of these onto each skewer.

5. Place on a lightly oiled baking tray and cook in the oven for 15 minutes.

6. Serve with the flatbreads, tomatoes, coriander, cucumber, onion, mint sauce and your choice of  
 chilli sauce

4 flatbreads

1 red onion, sliced

4-6 tomatoes, sliced

About a third of a cucumber, sliced

a handful of fresh coriander

Your favourite chilli sauce

Minted yoghurt sauce made from 120g of plain 
yoghurt mixed with ½ tsp minced garlic and

1 tsp mint sauce

4 skewers

ACCOMPANIMENTS

FOR THE KOFTAS FOR ASSEMBLY
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Spatchcock pheasant with grilled corn salad
INGREDIENTS

SERVES 2

METHOD

1. Combine the rub ingredients and coat the pheasant in these. Cook on the BBQ, basting with olive oil   
 or start it off in an oiled sauté pan then transfer to a hot oven (220c/200CFan/Gas mark 7) for about 20   
 minutes or until cooked through.

2. Cook the corn on the BBQ or in a griddle pan on the hob for about 10 minutes, turning and adding a touch  
 of olive oil or butter as it cooks and chars. When cooked, use a knife to remove the kernels from the cob,  
 cutting down the length of it in big slices.

3. Combine the dressing ingredients and mix thoroughly.

4. Combine the corn kernels with the other salad ingredients and add the dressing. Mix thoroughly.

5. When the pheasant is ready, serve it with the salad.

1 Wild and Game pheasant, 
spatchcocked (there are some 
great videos online showing you 
how to do this)
Olive oil

Venison Koftas | MAKES 4 KOFTAS

50ml olive oil
2 tbsp lime juice
1 tsp garlic

2 tsp sugar
1 tsp onion salt
1 tsp garlic granules
1 tsp smoked paprika
1 tsp cayenne pepper
1 tsp black pepper
1 rounded tsp Marigold 
Swiss Vegetable bouillon 
(optional)

2 corn cobs
2 avocados, diced
200g fresh tomatoes, diced
125g goat’s cheese, diced or crumbled
A big handful of parsley, chopped
A big handful of basil, chopped
1 red onion, diced
Salt to taste

FOR THE DRESSING

FOR THE RUBFOR THE SALAD
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Partridge kebabs with golden rice salad
SERVES 2-3

METHOD
1. Thread all the kebab ingredients onto the skewers, brush generously with olive oil and then cook on the  
 BBQ or grill until cooked through, adding more olive oil if needed.

2. Heat the olive oil for the dressing, add the minced garlic and cook for a few seconds (don’t let it burn)  
 and then add the spices and cook for a few seconds more. Add the other dressing ingredients, stir and  
 let cool slightly.

3. Combine all the salad ingredients and add the dressing.

4. Make the yogurt sauce by whizzing all the ingredients together in a blender or spice grinder.

5. Serve the rice with the kebabs and the yogurt sauce.

FOR THE KEBABS FOR THE SALAD

FOR THE YOGHURT SAUCEFOR ASSEMBLY

1 pack of Wild and Game partridge 
breast fillets, diced
1 aubergine, diced
1 onion, diced and split into layers
1 courgette, sliced
1 pepper, diced

5-6 skewers
Olive oil

500g cooked rice (hot or cold – this 
can be a warm or cold salad)
½ a red onion, diced
2 handfuls of sultanas
1 tsp ground turmeric
1 handful fresh coriander, chopped

100g plain yogurt
3 tsp mango chutney
1 tsp garlic
1 handful coriander

INGREDIENTS

3 tbsp olive oil

1 tbsp honey

2 tsp chilli sauce such as 
Sriracha

2 tsp minced garlic

1 tsp ground cumin

1 tsp ground coriander

1 tsp ground turmeric

Salt to taste

FOR THE DRESSING



Chilli partridge flatbreads

METHOD

SERVES 3-4   

Partridge kebabs with golden rice salad

1. Grill the partridge on the BBQ or grill for 5-8 minutes until cooked through.
2. Combine all the dressing ingredients and mix thoroughly.
3. Combine the dressing ingredients with the filling ingredients and mix thoroughly.
4. To make the yoghurt dressing, whizz all ingredients in a blender or spice mill.
5. Toast the flatbreads.
6. Serve the partridge in the flatbreads with the filling and dressing.

FOR THE YOGHURT DRESSING
100g plain yoghurt
2 tsp minced garlic
1 handful of fresh mint

FOR THE FILLING

1 block feta, chopped
1 tin chick peas
A handful of fresh coriander, sliced
1 red onions, diced
Half a cucumber, diced
200g fresh tomatoes, diced
1 pepper (any colour) diced.

FOR THE DRESSING

2 tbsp lemon juice
50ml olive oil
2 tsp minced garlic

1 pack of Wild and Game chilli 
marinade partridge
4-8 flatbreads depending on size

8

INGREDIENTS
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We’re delighted to have achieved an AA rating from BRCGS –  
a coveted and stringent food safety standard that gives you the 
ultimate reassurance as a customer. 

Latest News

The BRCGS Global Standard for Food Safety was developed by food industry experts from 
retailers, manufacturers and food service organisations to ensure it is rigorous and detailed. 
To achieve the standard, Wild and Game had all aspects of its business scrutinised, including 
storage, food safety and quality management, product control, hygiene, staff training and more. 

We’d also like to thank you, our customers, for your ongoing support, feedback and enthusiasm 
for our products. You’re what makes everything worth it - we wouldn’t be here without you.

Look out for more product launches coming soon.
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Our new range of hampers, which will be available to pre-order soon, are designed to take 
you through the festive season in style, giving you what you need to make a show-stopping 
Christmas dinner, Boxing Day meal and festive buffet. 

Without totally giving the game away (excuse the pun) we’ve included items such as a 4kg 
whole goose, a heritage breed rib roast, a whole Muntjac venison leg, wild boar stuffing and a 
1lb game pie

Pre-order a show-stopping  
Christmas hamper 

We’ve got something really special in store for you this Christmas

Other treats include artisan British cheeses, charcuterie, pates and pies for the buffet spread 
and a selection of wonderful chutneys. Our aim is to take the strain out of the festive season 
but also to offer you something a bit different from the norm, and very, very special. More 
details coming soon…


