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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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October Recipes 
Seven delicious ways to enjoy game this month
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So Autumn is here, and with it the magic of cool, dusky evenings, fallen leaves and, of course, game 
season. Game has always been in its element in the autumn, and this is a perfect time to enjoy it 
in warming, comforting recipes. As usual, we’re committed to showing that game isn’t just for 
traditional British recipes; there are so many other wonderful autumnal ways to enjoy it – so while 
we’ve included a homely venison mince and red onion pie in this month’s recipe selection, we’ve also 
looked further afield for inspiration.

From Japan comes a sweet-savoury wild boar and sweet potato stew build on the umami foundations 
of soy sauce and sweetened with mirin and honey. Also delivering a perfect blend of sweet and 
savoury is our Mongolian venison – a heavenly marriage of soy, ginger and garlic with the caramel 
richness of brown sugar.

We’ve included two wonderfully warm and spicy dishes for those who like a spike of chilli: a red Thai 
curry partridge noodle soup that’s perfect for slurping on a cold evening, and a rich venison and 
pumpkin curry with a gloriously thick tomato and coconut milk sauce. 

For a romantic meal or a Sunday dinner with a difference, we’ve included a seasonal pot roasted 
pheasant dish with cider, pancetta and apples. Apples also star in our generous wild boar sausage 
meat burgers, cooked up with onion, balsamic vinegar and honey and piled on top of the burger with 
a melting slice of Stilton – a perfect, easy meal.

We hope these recipes help you enjoy game as much as we do. Have a wonderful month  
and a Happy Halloween!

Welcome to your October recipe book!
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METHOD

INGREDIENTS

SERVES 2

1. Coat the venison strips in 25g cornflour and leave it to sit for 10 minutes.

2. Heat the oil in a wok and fry the venison until browned (about 4 mins).

3. Remove the venison and add the garlic, ginger and chillies to the wok. Cook for 1 minute.

4. Add the water, sugar and soy sauce to the wok and get it bubbling. 

5. Mix the cornflour with a little water and pour it in. Stir until the sauce thickens.

6. Tip the venison back into the wok and bubble, stirring, for a couple of minutes until heated through and 
coated in sauce.

7. Serve with rice and a sprinkling of spring onions.

Mongolian venison

1 pack Wild and Game 
venison stir fry strips

75ml light soy sauce

4 spring onions, sliced

125g light brown sugar

100ml water 

1 tbsp cornflour for  
the sauce

25g cornflour for  
the venison 

1 tbsp minced ginger 

4 cloves of garlic, minced 

2 red chillies, finely 
chopped

Enough vegetable oil to 
cover the bottom of your 
wok by about 2mm

Rice

TO SERVE
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INGREDIENTS

SERVES 2-3

Japanese wild boar and sweet potato stew

METHOD
1. Heat the vegetable oil in a lidded pan and fry the onion until soft.

2. Add the wild boar and cook until it no longer looks raw.

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

4. Add the soy sauce, mirin, lemon juice and chicken stock.

5.  Cook on a very low heat for 1h 15m.

6. Add the sweet potatoes and cook for a further 45 minutes.

7.  Serve with rice.

1 pack of Wild and Game diced 
wild boar
2 small sweet potatoes 
500ml chicken stock 
2 tsp honey 
½ tbsp minced ginger 
4 cloves garlic, minced

1 tsp lemon juice
60ml light soy sauce
1 onion, diced
60ml mirin (you can substitute 
this with dry sherry )
4 spring onions, finely sliced
A couple of glugs of  
vegetable oil

Rice

TO SERVE



SERVES 4

INGREDIENTS

1 pack of Wild and Game venison 
mince

1 pack of pre-rolled puff pastry

2 large red onions, sliced

3 cloves of garlic, minced 

½ tbsp mushroom ketchup

½ tsp Worcestershire sauce

500ml beef stock 500ml

A couple of glugs of olive or 
vegetable oil

A few drops of gravy browning

1 tbsp corn flour 

Salt and pepper

1 egg, beaten.

1. Pre-heat oven to 200C/Gas Mark 7

2. Heat the oil in a pan and cook the onions until soft. 

3.  Add the mince and brown it.

4.  Add the garlic and cook for another minute.

5.  Add the stock, Worcestershire sauce and mushroom ketchup.

6.  Simmer for 30 minutes.

7.  Mix the cornflour with water until smooth and stir into the mince until the sauce thickens.

8.  Add a touch of gravy browning and season to taste.

9.  Tip into a pie dish or tin.

10. Unroll the pasty and place it over the mince, tucking it over the edges of the pie dish. Cut away any   
 trailing pastry.

11. Brush with egg.

12. Bake for about 15 minutes until the pastry is nicely browned.

13. Serve with vegetables of your choice.

Japanese wild boar and sweet potato stew

METHOD

4

Venison, mince and red onion pie



SERVES 2

INGREDIENTS

1 whole Wild and Game pheasant
1 large onion, diced
4 garlic cloves, minced
500ml cider 
2-3 eating apples, cored and  
cut into chunky slices 
1 tbsp cornflour
4 generous tbsp crème fraîche  
(French if you can get it)

80g diced pancetta or bacon
Honey to taste (the amount you 
need will depend on the sweetness 
of the cider)
A handful of fresh thyme and a bit 
more to sprinkle on before serving
250ml chicken stock 
Olive oil
Salt and pepper.

Pheasant with apple and cider

METHOD

1. Pour some olive oil to cover the bottom of a lidded pan. Heat it then cook the pheasant in it until browned.

2. Remove the pheasant and add the onions. Cook for a few minutes until soft then add the pancetta and cook  
 for a further 3-4 minutes.

3. Put the pheasant back in the pan, add the thyme and pour in the stock.

4. Cook gently for 20 minutes with the lid on then add the apples.

5. Cook for a further 15 minutes until the juices of the pheasant run clear when you pierce the inside of the thigh.

6. Remove the pheasant and stir in the crème fraîche. Add honey, salt and pepper to taste.

7. Mix the cornflour with a little water and pour into the pan. Heat, stirring until sauce thickens.

8. Serve the pheasant with generous helpings of the sauce and vegetables of your choice.

Your choice of potatoes  
and vegetables.

TO SERVE

5



6

Thai partridge and noodle red curry soup
INGREDIENTS

SERVES 2

METHOD

1. Heat the vegetable oil and fry the onion until soft.

2. Add the partridge and cook until the outside of the meat has whitened.

3. Add the chilli pepper and yellow pepper and cook for 1 minute.

4.  Add the curry paste, garlic and ginger and cook for a further 2 minutes.

5. Add the coconut milk, stock, lime juice and fish sauce and cook for 10 minutes until the meat is  
 cooked through.

6. Taste and adjust seasoning.

7. Add the noodles and cook for a further 3 minutes or as directed on the pack.

8. Serve immediately, sprinkled with coriander.

6 Wild and Game partridge 
breasts, diced
5 tbsp Thai red curry paste (you 
may need to adjust this depending 
on how strong the paste is. We 
used Blue Dragon)
1 tsp fish sauce 

1 tin coconut milk
A handful of fresh coriander
1 red chilli pepper, deseeded and 
finely diced.
1 yellow pepper, diced
1 tsp lime juice 
1 medium onion, diced

100g dried rice noodles
2 fat garlic cloves, minced 
2 tsp minced ginger 
250ml chicken stock
A couple of glugs of  
vegetable oil
Salt

Pheasant with apple and cider

Your choice of potatoes  
and vegetables.

TO SERVE
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Venison and pumpkin curry
SERVES 2-3

METHOD

1. Cook the onion in the oil until soft and add the venison.

2. Cook the venison until browned.

3. Add the garlic and ginger and cook for a further minute.

4. Add the curry powder and cinnamon and cook, stirring, for 30 seconds.

5. Add the coconut milk and chopped tomatoes.

6. Cover and cook on a low heat for 1 ¼ hours.

7. Add the pumpkin and cook for a further 45 minutes.

8. Adjust seasoning and serve with rice and a sprinkling of fresh coriander.

1 pack of Wild and Game diced 
venison
200g diced pumpkin (or sweet 
potato or butternut squash) 
1 large onion, sliced
3 tbsp medium curry powder 

¼ tsp ground cinnamon
1 red chilli, deseeded and finely 
chopped 
1 tin chopped tomatoes
3 cloves of garlic, minced
½ tbsp minced ginger 

1 tin of coconut milk.
A glug or two of vegetable or 
olive oil
A handful of fresh coriander, 
chopped
Salt.

INGREDIENTS



Wild boar burgers with apples and Stilton

METHOD

SERVES 3  

Venison and pumpkin curry

1. Pre-heat your oven to gas mark 7, 200C.
2. Shape the sausage meat into 3 patties.
3. Heat some oil in a large sauté or frying pan and cook the burgers for a minute or two on each side until   
 browned. Turn them once only, handling gently – use two fish spatulas if you have them, to hold   
 them above and underneath when turning.
4. Place on a greased baking sheet and cook in the oven for 20 minutes until cooked through (check internal  
 temperature is at least 165F)
5. Meanwhile, pour any excess fat out of the pan while still leaving a good layer in the bottom of it.
6. Fry the onions and apples until softening.
7. Add the balsamic and put the lid on. Cook gently for about 2 minutes.
8. Add the honey, stir, put the lid back on and cook for a further minute or two.
9. Serve the sausage burgers in the buns, topped with the onions, apples and Stilton. 

1 pack of Wild and Game wild boar  
sausage meat
2 eating apples, cored and sliced into rings
1 large onion sliced into rings
2 tbsp balsamic vinegar

1-2 tbsp honey depending on taste
3 slices of Stilton
3 burger buns
Olive oil.

8

INGREDIENTS
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Why venison is the  
sustainable choice

Want to eat sustainably? Then venison is the answer.

According to NatureScot, Scotland’s nature agency, the carbon footprint of venison is 38% lower 
than beef and 49% lower than lamb. 

These figures are not the only thing that makes venison a sustainable choice: culling wild deer 
is necessary to maintain the natural balance and stop the deer population getting out of control, 
destroying plants and trees, so the meat you’re buying is part of a process that keeps out natural 
habitats healthy and thriving.

On top of that, venison has a superb depth of flavour reflecting the rich and varied diet the deer 
enjoy. It’s as juicy and tender as beef and works well as a beef substitute, but it’s also leaner, 
higher in protein and a much more 
interesting option. 

Our stocks of venison are high at present, 
with options ranging from steaks, stir fry 
strips and stewing meat to magnificent 
racks of venison and outstanding venison 
pies and sausages – check out our range 
online today. www.wildandgame.co.uk

Venison, mince and red onion pie recipe on page 4
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Be sure to check our website for whole birds, breast 
fillets, marinated fillets and a huge range of other 
products made with these magnificent game birds, 
from pâtés to pies. 

Whole pheasants and partridges work beautifully 
simply pot roasted, but there are plenty of other 
options too, such as spatchcocking, 
roasting or poaching. The breast fillets 
are equally versatile, working a treat 
in everything from curries to simple 
grilled dishes – be sure to check the 
recipe section on our website for  
more inspiration.

www.wildandgame.co.uk

Hot seasonal buys

Pheasant with apple and cider recipe on page 5

Also hugely popular at this time of 
year is our selection of traditional, 
warming pies. Our growing range 
includes pheasant, steak and ale pie; 
venison, cranberry, beef and red wine 
pie; chicken, pheasant and mushroom 
pie; and pheasant, leek and portobello 
mushroom pie – all crammed with 
generous fillings. Our pies come in 
two sizes – individual pies or family 
pies, which feed 3-4 people. 

Head over to our website to find  
out more!

www.wildandgame.co.uk

Traditional  pies

With game season in full swing, we’ve got a healthy supply 
of pheasant and partridge.

Steak and Ale Pie is available from our website


