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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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November Recipes 
Seven delicious ways to enjoy game this month
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We’ve cooked up some cracking comfort food recipes to brighten your mealtimes this month, 
drawing in influences from around the world. Whether you want a classy romantic meal for 
two, a simple family dinner, or a pot of something hearty to see you through several days, 
we’ve got it covered.

This month’s Asian-themed recipes are Teriyaki partridge – a simple but delicious meal 
that’s ready in a few steps, and Japanese pheasant curry, a one pot wonder that’s packed with 
healthy veg in a rich, rounded sauce.

We’ve turned to Spain and the Mediterranean for our pot roast partridge recipe – a classic 
combination of raisins, sherry and pine nuts that works beautifully with couscous; and we’ve 
tapped into British traditions for two comforting treats: venison hotpot – a game twist in the 
classic Lancashire dish, and sausage, onion and mash pie, pairing our tender, meaty venison, 
pheasant and caramelised onion sausages with more caramelised onions, a rich gravy, and a 
cheesy mash topping. 

Finally, we’ve teamed our supersized wild boar steaks with Port and juicy prunes in an easy  
but luxurious recipe that’s a perfect partner for mash; and we’ve come up with a zingy  
combo of pheasant breasts in a cheesy, garlicky, crunchy crumb topped with vibrant green 
goddess dressing.

We hope you enjoy cooking these recipes as much as we did – have a wonderful,  
game-filled November!

Welcome to your November recipe book!
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METHOD

INGREDIENTS

SERVES 3-4

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

2. Heat the knob of butter and oil in a pan and cook the onions for a few minutes until soft.

3. Toss the venison in the flour.

4. Add the venison to the pan and cook until browned.

5. Add the carrots and cook for a minute.

6. Add the stock and stir until thickened. 

7. Add the Worcester sauce, mushroom ketchup and herbs and season to taste.

8. Melt the 50g butter in a pan.

9. Place the meat mixture in a shallow casserole or lasagne dish and top with a layer of potato. Pour on   
 melted butter, add salt and pepper then repeat until all potatoes and butter have been used up.

10. Cook in the oven for 2 hours then serve with your choice of vegetables.

Venison hotpot

1 pack of Wild and Game 
diced venison

1 tsp Worcester sauce

750 ml beef stock 

700g potatoes, sliced to 
about the thickness of a 
pound coin

200g carrots, sliced

2 medium onions, sliced

1 tsp mixed dried herbs 

1 tbsp mushroom ketchup 
or a handful of finely diced 
mushrooms

3 tbsp plain flour 

Salt and pepper to taste

A couple of glugs of olive or 
vegetable oil

A knob of butter (for frying 
the venison)

50g butter (for the final 
stage of the recipe)

Vegetables of 
your choice

TO SERVE
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INGREDIENTS

SERVES 3

Sausage, mash and onion pie

METHOD
1. Pre-heat the oven to 200C/Gas mark 6.

2. Heat the oil in a sauté pan and brown the sausages, then remove and set aside.

3. Add 25g of butter to the pan and cook the onions for 10 minutes on a low heat until caramelised.

4. Add the sherry and cook for another minute or two until it’s reduced.

5. Add another 25g of butter and stir until melted.

6. Add the flour and the mustard and stir thoroughly.

7. Gradually add the stock, stirring until smooth between additions.

8. Add the mushroom ketchup and dried herbs. Taste and season.

9.  Add the sausages and cook gently for 10 minutes.

10. Meanwhile, cook the potatoes for about 10-15 minutes in salted water until very soft, then add the other  
 mash ingredients. Mash until smooth and season to taste.

11. Put the sausages and sauce in a shallow casserole dish, top with the mash and score with a fork.

12. Cook in the oven for 10-15 minutes until browned, then serve with vegetables of your choice.

50g butter 
600g potatoes, peeled 
and chopped into chunks
25ml milk 
50g Cheddar, grated
Salt and pepper to taste

1 pack of Wild and Game 
venison, pheasant and 
caramelised onion 
sausages
2 large onions, sliced
500ml beef stock 
2 tbsp plain flour
2 tbsp sherry 
1 tsp dried herbs 

1 tsp Dijon mustard 
1 tbsp mushroom ketchup 
or 1 tsp of light soy sauce
1 tsp mixed dried herbs
A couple of glugs of olive 
or vegetable oil
50g butter
Salt and pepper

Vegetables  of 
your choice

TO SERVEFOR THE MASH FOR EVERYTHING ELSE



SERVES 3-4

INGREDIENTS

4 Wild and Game pheasant 
breasts

250g potatoes, diced

150g carrots, sliced

1 medium onion, sliced

1 tbsp minced ginger 

1 tbsp minced garlic 

1 litre chicken stock 

1 apple, grated or finely diced

1.5 tbsp cornflour 

1 tbsp honey 

3 tbsp mild or medium  
curry powder 

1 tbsp light soy sauce 

2 tbsp tomato puree 

A couple of glugs of vegetable oil

3 tsp bicarbonate of soda 
(optional, to tenderise)

1. If you want to tenderise the pheasant first, sprinkle it with the bicarbonate of soda and leave to sit for 20  
 minutes then rinse well and pat dry before cooking.

2. Heat the vegetable oil in a pan and cook the onion for a couple of minutes until soft.

3. Add the pheasant and cook until white.

4. Add the ginger, garlic, potato, apple, honey, tomato puree and carrot and cook for a minute.

5. Add the curry powder and cook for 30 seconds.

6. Add the chicken stock.

7. Heat until bubbling then cook for 20-30 minutes.

8. While cooking, mix the cornflour with water and stir it in to thicken.

9. Serve with rice.
Sausage, mash and onion pie

METHOD

4

Japanese pheasant curry

Rice
TO SERVE



SERVES 4

INGREDIENTS

4 Wild and Game pheasant breasts
30g panko breadcrumbs
15g grated Parmesan 
1/2 tsp garlic granules 
25g plain flour 
1 egg, beaten
Enough vegetable oil to fill a sauté 
pan by a couple of millimetres

50g mayonnaise 
150g Greek yoghurt 
2 anchovy fillets
A generous handful of parsley, 
chopped
A generous handful of Basil, 
chopped
A generous handful of 

coriander, chopped
2 fat cloves of garlic, chopped
2 spring onions, chopped
1 tsp sea salt
2 tsp lemon juice

Crunchy garlic pheasant with green  
goddess dressing

METHOD

1. Pre-heat the oven to 200C/Gas mark 6.

2. Mix the panko with the garlic granules and Parmesan.

3. Dip each pheasant breast in the flour, then the egg, then the panko mix.

4. Heat the oil until it sizzles when you drop a breadcrumb in it then fry the pheasant on both sides  
 until golden.

5. Transfer the pheasant to a greased baking sheet and cook for 10 minutes. Check the juices run clear when  
 pierced with a fork before removing from the oven.

6. While the pheasant is cooking, whizz the anchovies, herbs, spring onions and garlic in a food mixer or   
 blender then add the mayonnaise, yoghurt, salt and lemon juice and salt and whizz again until you have a  
 smooth green dressing.

7. Serve the pheasant with the dressing and rice.

Rice
TO SERVE

FOR THE DRESSING
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Wild boar with Port and prunes
INGREDIENTS

SERVES 2

METHOD

1. Soak prunes in the Port for at least 30 minutes prior to cooking.

2. Remove the boar from the fridge 30 minutes before cooking.

3. Heat the butter and olive oil in a large, shallow, lidded pan and fry boar for 2 minutes each side on a fairly  
 high heat, then remove and set aside.

4. Pour off any excess fat (you may not need to) leaving enough to cook the shallots without them burning.

5. Gently cook the shallots in the pan for a minute or two until soft, adding the garlic halfway through.

6. Add the Port and prunes, stir to deglaze the pan and let it and bubble for a minute or two.

7. Add the stock and return the boar to the pan.

8. Bring to a steady simmer, put the lid on and cook gently for about 15 minutes. The boar is done when the  
 internal temperature is 165F.

9. Season to taste and serve with mashed potato and your choice of vegetables.

2 Wild and Game wild boar steaks
A generous knob of butter
A glug of olive oil
150ml Port 
150ml chicken Stock 

100g pitted prunes
1 tsp minced garlic 
3 small shallots or 2 large 
shallots, finely sliced
Salt and pepper to taste

Crunchy garlic pheasant with green  
goddess dressing

Mashed potato and 
vegetables of your choice

TO SERVE

TO SERVE
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Teriyaki partridge
SERVES 2-3

METHOD

1. If you want to tenderise your partridge, sprinkle it thoroughly with the bicarbonate of soda and leave to  
 sit for 20 minutes, then rinse and pat dry before cooking.

2. Combine all the sauce ingredients except for the cornflour and heat in a pan until the sugar has melted. 

3. Mix the cornflour with a little water and stir into the sauce until it’s syrupy.

4. Pan fry the partridge breasts in the oil, or simply grill them. They’ll need about 3 minutes each side;   
 check they are cooked through.

5. Serve the partridge with the sauce and rice.

FOR THE SAUCE 
50ml light soy sauce

3 tbsp sesame oil

1 tbsp minced garlic

1 tbsp ginger

30g honey

30g light brown sugar

2 tbsp rice wine 
vinegar

2 tsp cornflour 

1 pack of 6 Wild and Game  
partridge breasts
A glug or two of vegetable oil
3 tsp bicarbonate of soda  
(optional, to tenderise)

INGREDIENTS

Rice

TO SERVE



Partridge with raisins and sherry

METHOD

SERVES 2  

Teriyaki partridge

1. Pre-heat your oven to 200C/Gas mark 6
2. Heat the olive oil and butter in an oven proof lidded pan and brown the birds, then set aside.
3. Add the onion to the pan and a little extra olive oil if needed. Cook until soft.
4. Add the garlic and cook for a minute.
5. Add the sherry and raisins and bubble for a minute or two.
6. Add the stock and thyme and return the birds to the pan.
7. Put the lid on and cook for 20 minutes. Check the birds are done by piercing inside the legs to see if the   
 juices run clear.
8. Season to taste.
9. Sprinkle in the pine nuts and serve with couscous.

2 Wild and Game oven ready partridges
2 tsp minced garlic 
1 medium onion, finely sliced
150 ml chicken stock
50g raisins 
100 ml dry sherry 

25g toasted pine nuts (buy ready toasted 
or toast by heating for a minute or two in 
a dry pan)
A knob of butter 
A glug of olive oil
A handful of fresh thyme
½ to 1 tsp sea salt depending on taste

8

INGREDIENTS

Rice

Couscous

TO SERVE

TO SERVE
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Looking forward  
to Christmas

Not long to go now – and well done 
to those of you who’ve already 
nabbed one of our fabulous Christmas 
hampers. We only have a limited 
number of these, so don’t leave 
it too late to book yours. Packed 
with everything you need to enjoy 
a delicious, game-filled festive 
season, they’re the perfect solution 
to rumours of shortages of Christmas 
fare this year. 

When the indulgences of Christmas are over, we’ll all be looking for lighter, healthier 
options so with this in mind we’re working on a special January healthy eating box which 
will contain a free recipe booklet and all the game you need to cook up seven virtuous but 
exciting recipes that will bring a bit of variety and enjoyment to your healthy eating plan. Wild 
game is leaner and higher in protein than regular supermarket meats, making it an excellent 
choice for dieters. Keep an eye on our website and get ready to order yours.

Looking further ahead…

Besides our finest game offerings – including three-bird roasts, 
venison, muntjac, pâtés, pigs in blankets, charcuterie and pies – they 
also contain a sublime selection of artisan cheeses, and chutneys to go 
with them. We’ve created these hampers with Christmas Eve, Christmas 
Day, Boxing Day and the days beyond in mind, enabling everything 
from sumptuous roasts to cold spreads for when the cooks in the family 
deserve a rest.

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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We’ve been delighted with your 
response to our game pâtés, so 
we’ve expanded our range with 
two new varieties that are perfect 
for the festive season: pear and 
partridge, to get you whistling 
‘The 12 Days of Christmas’, 
and venison, gin and juniper 
– a luxurious combination 
showcasing a classic game flavour 
pairing. Check our website now 
to order them for your festive 
spread!

www.wildandgame.co.uk

Looking forward  
to Christmas New pâtés

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, innovation 
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: https://eatgame.co.uk/eat-game-awards/

We’re excited to be heading to the BBC Good Food Show at Birmingham 
NEC from November 25-28. The ultimate experience for food lovers, its packed with top 
chefs, cooks and bakers and offers plenty of opportunities to taste and buy a wonderful array 
of food and drink. We’d love you to come and say hello!  

Book your tickets here: https://www.bbcgoodfoodshow.com/birmingham-winter

Please nominate us for the Eat Game awards!

Catch up with us at the BBC good food show 
PHEASANT

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


