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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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September Recipes 
Seven delicious ways to enjoy game this month
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This month we’re taking you on a tour of Europe via a selection of simple, delicious game versions of 
popular European dishes. Reworking these classic dishes using wild game adds interest and variety to 
your meals and creates dishes that are lower in fat and higher in protein than the same dishes made 
with your typical supermarket meats.

Our tour starts in France, with a pheasant version of coq au vin. A rich and boozy dish enriched with a 
touch of brandy in addition to a big glass of red wine, it’s an easy one pot wonder that’s perfect as we 
look towards Autumn. 

From Germany comes a classic schnitzel with a German-style potato salad. Our wild boar steaks 
ensure a generous meal for two, making two cutlets each, and the accompanying mustard-spiked 
salad is a delicious accompaniment served hot or cold.

We’ve headed north to Scandinavia for pheasant cooked in a traditional creamy dill sauce – it’s a 
quick and easy dish that works a treat served simply with new potatoes. We’ve also ventured south to 
Italy with a cheesy, unctuous carbonara made with our delicious, lean venison mince.

From Spain comes a wonderfully easy take on meatballs with patatas bravas and a gently spiced 
tomato sauce. From Greece we’ve got souvlaki – classic herbed and spiced kebabs, made with 
partridge instead of the usual chicken. Tender and packed with flavour, they’re perfect served with 
pitta, salad and our easy, speedy tzatziki. 

Finally, from Eastern Europe we’ve got a classic Hungarian recipe for goulash – but made with 
venison. Gently cooked for two hours until the meat is fall-apart tender, this is a heavenly dish 
served with rice and a dollop of soured cream.

We hope these recipes brighten your mealtimes this month, and that you’ll be back for  
more in October. Enjoy!

Welcome to your September recipe book!
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Pheasant coq au vin
SERVES 2

METHOD

1. Fry the shallots and bacon in the olive oil and butter until the onion is translucent.

2. Add the pheasant and cook until the meat has whitened on the outside.

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

4. Add the brandy and cook for 1 minute.

5. Add the wine and bubble for another minute or two.

6. Add the stock, tomato puree and herbs.

7. Cook for 30 minutes with the lid on then for a further 10m with the lid off.

8. Taste and adjust seasoning.

9. Add water to the cornflour to make a smooth paste and stir into the pot to thicken.

10. Serve with potatoes and vegetables of your choice.

4 x Wild and Game pheasant 
breasts
150g button mushrooms 
1 tbsp brandy 
250m red wine 
500ml chicken stock
 

80g diced pancetta or bacon 
lardons 
300g shallots, peeled
2 tsp minced garlic 
1 tbsp tomato puree 
1 tsp dried thyme 
1 tsp dried Rosemary 

1 bay leaf
1 tbsp cornflour 
A glug or two of olive oil
A small knob of butter
Salt and pepper
A handful of parsley, chopped.

INGREDIENTS



3

INGREDIENTS

SERVES 2

Wild boar schnitzel with potato salad

METHOD
1. Preheat the oven to 200C/Gas mark 6.

2. Cut each steak horizontally so you have 4 cutlets.

3. Pound each cutlet with a rolling pin until ¼ inch thick.

4. Mix the panko with the parmesan and salt.

5.  Dip each cutlet in the flour, then the egg, then the panko and Parmesan mixture. Make sure each one is 
thoroughly coated.

6. Heat about 3 mm depth of vegetable oil in a frying pan.

7.  When the fat sizzles when you drop a breadcrumb in it, it’s time to add the cutlets. Cook for about 1 min  
 each side until golden.

8. Transfer to an oiled baking tray and cook in the oven for about 5 minutes or until the meat’s internal   
 temperature is 165F on a meat thermometer.

9. To make the salad, mix the dressing ingredients. Chop the potatoes in two and add to a bowl with the   
 onion, tomato and dressing. It’s fine if the potatoes are still warm – this salad works hot or cold.

10. Serve the boar schnitzel (2 cutlets each) with the salad.

2 Wild and Game wild boar steaks

Vegetable oil
40g plain flour 
30g Panko breadcrumbs 
20g grated Parmesan 
1 tsp salt 
1 large egg

600g new potatoes, boiled 
in salt water until cooked
1 red onion, sliced
3 medium tomatoes, sliced

25ml olive oil 
1 tsp honey 
1 tsp minced garlic 
A big handful of parsley, 
chopped
1 tbsp wholegrain mustard 
1 tbsp white wine vinegar 

FOR THE SALAD FOR THE DRESSING



SERVES 2

INGREDIENTS

6 Wild and Game 
partridge breast  
fillets, diced

6 skewers

1. Whizz marinade in food processor or spice mill until thoroughly mixed.

2. Pour over the partridge and put in the fridge for at least 2 hours, or overnight.

3. Make the tzatziki by combining all the ingredients and mixing well.

4. Thread the meat onto 6 skewers.

5. Grill for about 8 minutes until cooked through.

6. Serve with pitta, tomatoes, lettuce, onion and tzatziki.

Wild boar schnitzel with potato salad

METHOD
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Souvlaki

5 tsp minced garlic
1 tsp dried oregano 
½ tsp dried rosemary 
1 tsp dried mint
½ tsp ground cumin 
½ tsp ground coriander 
½ tsp paprika 
1 tsp salt 
¾ tsp ground black pepper 
75ml olive oil 
50ml lemon juice 

1/4 Cucumber, part 
peeled in stripes and 
finely diced

Salt to taste

3 fat cloves of garlic, 
minced

130g Greek yoghurt

1 tsp mint sauce 

2 tomatoes, sliced

1 red onion, sliced

A few little gem 
lettuce leaves

Pitta breads

FOR THE MARINADE FOR THE TZATZIKI TO SERVE 



SERVES 3-4

INGREDIENTS

1 pack Wild and Game wild 
boar sausage meat
1 onion, very finely 
chopped
1 tsp mixed dried herbs 

Tapas style sausage meatballs with  
patatas bravas

METHOD

1. Preheat the oven to 200C/Gas mark 6.

2. Put the sausage meat in a bowl and add the onion and herbs. Roll into 12 balls.

3. Place on a greased baking sheet and put in the oven for 25 minutes.

4. Put the potatoes in boiling water for about 5 minutes or until you can insert a fork a mm or two into   
 them. Drain.

5. Toss the potatoes in the olive oil, add salt and tip onto a baking sheet,

6. Bake for 30-35m at gas mark 6.

7. Meanwhile, heat a glug or two of olive oil in a pan and fry the onion until soft.

8. Add the garlic and cook for 1 minute.

9. Add the chilli, cumin and coriander and cook for 30 seconds.

10. Add the herbs, passata, sugar and tinned tomatoes and cook for 10 minutes.

11. Taste and adjust seasoning.

12. Serve the meatballs on the potatoes, topped with the sauce.

2kg potatoes, peeled 
and diced

7 tbsp olive oil

Salt

1 tin of chopped tomatoes

300ml passata 

1.5 tsp minced garlic

½ tsp ground cumin 

½ tsp ground coriander 

¼ tsp chilli powder

1 tsp sugar 

Salt to taste

1 onion, diced

Olive oil

FOR THE MEATBALLS

FOR THE PATATAS BRAVAS FOR THE SAUCE
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Venison goulash
INGREDIENTS

SERVES 3-4

METHOD

1. Preheat the oven to 150C/Gas mark 2.

2. Fry the onion in the olive oil in an oven proof lidded pot until soft.

3. Toss the venison in the flour and add to the pan. Cook until browned.

4. Add the pepper and cook for 1-2 minutes.

5. Add the garlic and cook for a minute.

6. Add the paprika and cook for 30 seconds.

7. Add the chopped tomatoes, beef stock, bay leaf and tomato puree.

8. Put the lid on the pan and place in the oven for 2 hours.

9. When the meat is tender, remove from oven and add salt and pepper to taste.

10. Serve with rice and a dollop of soured cream.

1 pack Wild and Game diced 
venison
2 tbsp plain flour 
1 onion, diced
2 tsp minced garlic

1 green pepper, diced
1 can chopped tomatoes
1 tbsp tomato puree 
1.5 tbsp smoked paprika
300ml beef stock

1 bay leaf
3-4 tbsp soured cream
A glug or two of olive oil
Salt and pepper to taste
Rice to serve

Tapas style sausage meatballs with  
patatas bravas
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METHOD

INGREDIENTS

SERVES 2

1. Heat the olive oil and fry the onion in it until soft.

2. Add the pheasant and cook until the meat has whitened on the outside.

3. Add the stock, lemon juice and honey.

4. Cook for 20 minutes with the lid off.

5. Add the crème fraîche and dill. Adjust seasoning.

6. Mix the cornflour with a little water until smooth and pour into the pan. Stir until the sauce thickens.

7. Serve with new potatoes.

Scandinavian pheasant in dill sauce

4 Wild and Game 
pheasant breast fillets

A big handful of dill, 
chopped

500ml chicken stock 

1 onion, diced

4 tbsp crème fraîche 
(French if possible, 
because it won’t split)

1 tbsp lemon juice

1 tsp honey 

1 tbsp cornflour

Black pepper

Salt

A glug or two of olive oil

New potatoes

TO SERVE



Venison cannelloni

METHOD

SERVES 4-6  

1. Preheat the oven to gas mar 6/200C.
2. Heat a glug or two of olive oil in a pan and cook the onion, celery and carrot until soft.
3. Add the meat and brown it.
4. Add 2 tsp minced garlic and cook for 1 minute.
5. Add the wine and bubble for a minute or two.
6. Add the herbs, tomato puree, chopped tomatoes, sugar and half the jar of passata.
7. Cook for 20 minutes.
8. Meanwhile, make the sauce. Put the milk in a pan. Chop the onion in two and stick the cloves in it. Add the  
 onion and bay leaf to the pan. Heat it.
9. Melt the butter in a saucepan and add the flour. Stir until smooth.
10. Add the milk ladle by ladle, stirring until smooth between each addition.
11. Add the cheese and season with salt and pepper.
12. Check and adjust the seasoning of the meat sauce. Add it to the cannelloni tubes using a teaspoon.
13. Mix 1 tsp minced garlic and 1 tsp salt into the remaining passata and pour this into a lasagne dish.
14. Top with the cannelloni tubes then pour on the cheese sauce. Top with the Cheddar and Mozzarella.
15. Cover with foil and cook in the oven for 20 minutes. Remove foil and cook for a further to minutes, then  
 remove and serve.

FOR THE TOPPING 
100g grated mozzarella 
200g Cheddar 

FOR THE CHEESE SAUCE 
50g extra mature Cheddar 
1 litre milk 
1 onion
1 bay leaf
2 cloves
50g butter
3 tbsp flour
Salt and pepper

500g Wild and Game  
venison mince
250g cannelloni  
(22 tubes)
1 tin chopped tomatoes
1 small glass of red 
wine
1 carrot, finely chopped 
1 stick of celery, finely 
chopped

1 onion, finely chopped
3 tsp minced garlic 
1 tsp sugar
Salt
1 690g jar of passata 
2 tbsp tomato puree 
Olive oil

8

INGREDIENTS
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New arrivals
We’ve been delighted by the response to our new range of beef, lamb and pork so 
we’ve got some new non-game offerings for you to enjoy. These include dry aged 
rib eye and sirloin steaks from grass fed Lincoln Red cattle raised on a family farm 
in Suffolk. Farmed using traditional, sustainable farming practices and aged for 21-
28 days in specialist dry aging chambers, this beef is second to none. 

We’ve also added to our range of outdoor reared 
pork from Dingly Dell, a sustainably run family 
farm in Suffolk.  This exceptional pork is favoured 
by many famous chefs and restaurant groups. The 
farm has the strongest commitments to animal 
welfare and protecting the surrounding wildlife, 
and produces the most beautiful, flavoursome pork. 
Check our website for new chops, gammon steaks 
and roasting joints.

Also new in stock are our juicy and beautiful Sussex 
Wagyu beef burgers from Trenchmore Farm in 
Sussex and free-range duck from Creedy Carver. 
We’re fast becoming a one-stop-shop for all your 
meat needs. Stand by for more delicious additions, 
coming soon!
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Park festival in Marlow | September 16-19

We’re proud to be sponsoring the fire pit at Tom 
Kerridge’s Pub in the Park festival in Marlow from 
September 16-19. If you can get a ticket, come and 
see us, and enjoy the chance to enjoy our delicious 
produce cooked up by well-known chefs.  
www.pubintheparkuk.com

London Olympia | September 6-7

If you’re in the food trade you’ll also be able to 
catch us at the Speciality Fine Food Fair in Olympia, 
London from September 6-7. Come and visit our 
stall for a chat and a taste of our produce! 
www.specialityandfinefoodfairs.co.uk

Get ready for the festive season
Before we know it, Christmas will be upon us, and 
with that in mind our fantastic Christmas hampers 
are now available to order from our website. We’ve 
really pushed the boat out this year with a truly 
stunning selection of meat, pies, charcuterie, 
roasts, pates and more. Supplies are limited, so to 
avoid disappointment, place your order now!

In season now
Just a reminder that partridges are now in season, 
and pheasant season begins at the end of the 
month – so it’s the perfect time to stock up on our 
wonderful whole birds and breast fillets. Head over 
to our website to buy your birds and find further 
recipe inspiration. www.wildandgame.co.uk

www.pubintheparkuk.com

Partridge Souvlaki recipe on page 4

www.specialityandfinefoodfairs.co.uk

Come and meet us!


