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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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May Recipes 
Seven delicious ways to enjoy game this month
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Welcome to your May recipe booklet!
Read on for seven fresh ways to cook game. If you’re a regular customer, you’ll know by 
now that we’re all about enjoying game all year round – that’s why we specialise in frozen 
game. Game is very much the ingredient for our times: sustainable, lean, and packed with 
nutrients, it’s a sensible choice on every count - and it tastes so much better than factory 
farmed meat, because it comes from animals that have been free to enjoy a wild, natural diet. 

As always, we’ve looked to seasonal ingredients such as new potatoes, asparagus and fresh 
herbs for this month’s selection, and we’ve drawn in flavours from around the world:  
try our Asian style wild boar dumplings – an easy beginner’s dumpling, officially called a  
pot sticker; our fragrant Moroccan style lemon pheasant; and our healthy Cajun style 
pheasant wraps.

Other international dishes include venison pho – true comfort food at its best – and a lip-
smacking partridge satay curry packed with healthy veg. Drawing inspiration from Europe, 
we’ve also created a recipe for pheasant and tarragon pie – a real meal-in-one, thanks to the 
addition of potatoes and asparagus – and finally, there’s a recipe for pan-fried mallard with 
dauphinoise potatoes and a lovely, sticky marmalade sauce.

We hope these recipes help you enjoy cooking with game this month and give you plenty to 
add to your own repertoire. Happy cooking!
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METHOD

INGREDIENTS

2 litres beef stock 
1 onion, diced
2 thumb sized pieces 
of ginger, peeled
2 cinnamon sticks
4 star anise

2 tbsp light soy sauce
2 tbsp demerara sugar
2 tsp fish sauce
4 tsp sriracha sauce
4 tsp lime juice

600g cooked rice 
noodles
4 handfuls bean 
sprouts
2 Wild and Game 
venison steaks
Vegetable oil

6 finely sliced bird eye chillies
6 spring onions, finely sliced
A handful of fresh coriander

Venison pho

1. Combine all the stage 1 ingredients in a pan and cook for 30 minutes.

2. Fry the steaks in a little oil for just 1-1.5 minutes each side.

3. Remove and set aside to rest.

4. When the stock has been cooking for 30 minutes, add all stage 2 ingredients and bring back to a simmer.

5. Place the noodles and bean sprouts in 4 bowls.

6. Slice the steak very finely and place in the bowls on top of the noodles and bean sprouts.

7. Pour on the piping hot stock – it will further cook the venison.

8. Add the toppings and serve immediately.

TOPPINGSSTAGE 1 STAGE 2 STAGE 3

4
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FOR THE SPICE MIX FOR THE MAYO TO SERVE

1 tsp paprika 
1 tsp garlic granules 
1 tsp onion salt 
1 tsp cayenne pepper
1 tsp dried oregano 
1 tsp dried thyme 
1 tsp freshly ground 
black pepper 

4 tbsp mayonnaise 
½ tsp garlic granules
½ tsp cayenne pepper
½ tsp Dijon mustard
½ tsp tomato ketchup

4-6 tortilla wraps
1 red pepper, sliced
Half a lettuce, shredded
4 tomatoes, sliced

Cajun pheasant wraps

METHOD

INGREDIENTS
1 pack of Wild and Game 
pheasant breasts, cut 
into strips

1. Combine all the spice mix ingredients and sprinkle over the pheasant.

2. Cook in a lightly oiled grill pan until cooked through (about 5 minutes).

3. Combine the mayonnaise ingredients and mix thoroughly.

4. Serve the pheasant in the wraps with the vegetables and mayo.

4-6
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Moroccan pheasant and lemon stew

METHOD

INGREDIENTS

TO SERVE

4-6 tortilla wraps
1 red pepper, sliced
Half a lettuce, shredded
4 tomatoes, sliced

1 whole Wild and Game 
pheasant, jointed

500ml chicken stock

3 slices of lemon

1 tin of chickpeas

2 tsp minced garlic

½ tsp ground ginger 

½ tsp fennel seeds

½ tsp ground cinnamon

½ tsp chilli powder

1 tsp ground coriander

1 tsp turmeric

1 tsp cumin

Salt and pepper

1 onion, diced

A handful of fresh coriander

200g sweet potato, diced

Olive oil

1. Heat some olive oil in a large, shallow, lidded pan and cook the pheasant until golden.

2. Remove, add more olive oil and fry the onion until soft.

3. Add the garlic and cook for 1 minute.

4. Add all the spices and cook for 30 seconds.

5. Add the pheasant, stock, lemon and sweet potato.

6. Put the lid on and cook for 20-25 minutes until the potato is soft. Check occasionally and add more   
 water if needed.

7. Season to taste.

8. Serve with couscous and a sprinkling of fresh coriander.

2-4



Pan fried mallard with dauphinoise 
potatoes and marmalade sauce
INGREDIENTS

METHOD

4 Wild and Game 
mallard breasts

1. Remove the mallard from the fridge 30 minutes before cooking.

2. Pre-heat the oven to 190c (170C fan), gas mark 5.

3. Place garlic, milk and cream in a pan and heat until simmering.

4. Add the potatoes and cook for about 3 minutes until the potatoes are starting to become soft.

5. Remove the potatoes and place them in a baking dish. 

6. Take the garlic out of the milk and cream mixture and season to taste, then pour onto the potatoes. Top  
 with Gruyère if desired.

7. Bake the potatoes for 30 minutes until soft and golden.

8. Score the skin of the mallard.

9.Place the mallard skin side down in a in cold pan and cook on medium heat for 3-4 minutes. Fat should   
 come out of the skin but if there isn’t enough to stop it burning, add a knob of butter. Turn the mallard  
 and cook for 3-4 minutes on the other side 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.

10.Remove the mallard  
 from the pan and set  
 aside to rest.

11. Add the brandy to the  
 pan and cook for a  
 minute until reduced.

12. Add the stock, soy  
 sauce and marmalade.

13. Bubble fiercely for  
 a few minutes so the  
 marmalade melts into  
 the liquid and the sauce  
 reduces. Season to  
 taste.

14. Mix the cornflour  
 with a little water until  
 smooth, and stir in to  
 thicken the sauce.

15. Serve the mallard with  
 the sauce, dauphinoise,  
 and vegetables of your  
 choice.
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FOR THE SAUCE FOR THE DAUPHINOISE 

6 generous tbsp marmalade 
4 tbsp brandy 
300 ml beef stock 
2tsp light soy sauce 
1 tbsp cornflour 

1kg potatoes, very finely sliced
400ml double cream 
400ml milk 
Salt and pepper
4 crushed garlic cloves
100g Gruyère cheese (optional)

4
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Partridge satay curry

METHOD

INGREDIENTS
1 pack of Wild  
and Game  
partridge breasts

1. Dice the partridge and place in the marinade for half an hour.

2. Heat a little vegetable oil in a pan and cook the onion until soft.

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

4. Remove the partridge from the marinade and cook until turning white on the outside.

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

6. Add the curry powder and cook for 1 minute.

7. Add the marinade, additional coconut milk, soy sauce, peanut butter, sugar and lime juice.

8. Cook for 20 minutes, adding the sugar snaps or mangetout for the last 3 minutes.

9. Serve with rice.

FOR THE MARINADE EVERYTHING ELSE

Half a tin of coconut milk 

1 tbsp medium curry 
powder 

1 lemongrass stalk (outer 
leaves and tough ends 
removed), crushed and 
finely chopped.

1 onion, diced

1 tbsp light soy sauce

2 tsp minced ginger 

3 tsp minced garlic 

The rest of the tin of 
coconut milk 

2 tbsp smooth peanut 
butter 

2 tsp lime juice 

2 tsp brown sugar 

1 tbsp medium curry 
powder 

1 red pepper, diced

A handful of sugar snaps 
peas or mangetout

Vegetable oil

3-4
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Pheasant and tarragon pie

METHOD

INGREDIENTS
1 pack of Wild and Game 
pheasant breast fillets, diced
1 onion, diced
A handful of fresh tarragon or 
2 tsp dried tarragon

50ml double cream
250ml chicken stock
150ml white wine
A small bunch of asparagus 
(about 140g)

200g new potatoes.
2 tbsp cornflour
1 pack of pre-rolled puff pastry
1 egg, beaten
Olive oil

1. Pre-heat your oven to gas mark 6/200C (190C fan).

2. Heat a little olive oil in a pan and fry the onion until soft.

3. Add the pheasant and cook until white on the outside.

4. Add the white wine and bubble for a couple of minutes.

5. Add the stock, tarragon and potatoes and cook for 15-20 minutes until potatoes are cooked.

6. Add the asparagus and cook for a further 5 minutes.

7. Mix the cornflour with a little water and stir in to thicken the sauce.

8. Add the cream.

9. Transfer to a pie dish and top with the puff pastry.

10. Cut a couple of small holes in the pastry lid and brush with the egg.

11.  Cook for about 15 minutes in the oven until golden.

4-6



Asian style wild boar dumplings 

METHOD

INGREDIENTS

Pheasant and tarragon pie

1. Mix the flour and water until you have a dough and knead for 5-10 minutes until firm and smooth.

2. Rest the dough for 2 hours, covered by a damp cloth.

3. Knead the dough for 5 minutes.

4. Cover again and rest for 30 minutes.

5. Combine all the filling ingredients and mix thoroughly.

6. Taking a section of dough at a time (and keeping the rest covered), roll it into a sausage then cut into pieces  
 about the size of the end of your thumb. Roll each piece into a ball and roll flat, to a thickness of about 1mm

7. Place a tsp of the filling in the middle and squeeze the sides of the dough together to make a parcel.

5-6

FOR THE DIPPING SAUCE

FOR THE FILLING TO COOKFOR THE DOUGH

3 tbsp light soy sauce 
1 spring onion, sliced
2 tsp rice wine vinegar 
1 tsp sriracha sauce

1 pack of Wild and Game wild boar mince
100g Savoy cabbage, shredded
2 spring onions, shredded
A bunch of coriander, finely chopped
1 tbsp light soy sauce 
2 tsp fish sauce 
2 tsp minced ginger
3 tsp minced garlic

Vegetable oil
Water

600g plain flour
300ml tepid water

as a main course, 10 as a starter

8

8. Do this in batches of about 7 at a  
 time, keeping the rest of the  dough  
 covered under the damp cloth –  
 otherwise the dough may get dry and  
 refuse to stick closed.

9. Heat a little vegetable oil in a lidded  
 wok and place 5-7 dumplings in the  
 wok, crimped side up. Cook gently  
 for 2 minutes then add 3 tbsp of  
 water and quickly put the lid on.  
 Stand back when you add the water  
 as it may spit! Cook with the lid  
 tightly on for 3-4 minutes until the  
 dumplings are charred underneath  
 and cooked through.

10. Remove the dumplings and repeat  
 stage 9 until all dumplings are  
 cooked.

11. Combine the dipping sauce  
 ingredients and serve the dumplings  
 with the sauce on the side.
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Make the game switch

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 Research 2006

More and more people are replacing meats such as 
chicken and beef with game meats such as pheasant 
and venison – and it’s easy to see why. British game is 
typically leaner and higher in protein than typical farmed 
meats. It’s also more flavoursome and interesting: for 
example, venison’s rich, rounded flavour echoes the 
fruits, shoots and grasses the animals graze on, while 
many say pheasant tastes like chicken used to in the old 
days, before intensive farming.

Research has also found that venison contains more iron than any other red meat 
while pheasant and partridge are rich in iron, protein, vitamin B6 and selenium. 
Check out this chart to see how game compares to chicken:

Try our delicious Venison Pho 
recipe on page 2
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Wild game is the perfect barbeque meat – try 
spatchcocking a pheasant and grilling it whole 
with a sprinkling of spices, or simply whacking 
some juicy wild boar or venison steaks straight 
on the grill. Also essential for BBQ season are 
our pre-marinated meats and our excellent 
selection of sausages and burgers – all 
guaranteed to bring flavour and interest to 
your summer mealtimes.

With the weather getting warmer, we’ve 
launched two special BBQ boxes to give you 
everything you need for a memorable BBQ in 
one handy pack. Head on over to our website 
for these great value deals – we’ve only got a 
limited number, so don’t delay!

Get ready to BBQ!

Wild And Game BBQ packs available on our website
wildandgame.co.uk


