
Autumn Venison
Cassserole

Ingredients (serves 2-3)
To marinate the venison
• 300g diced venison
• 2 garlic cloves, peeled and cut in half
lengthways

• fresh rosemary, couple small sprigs
• 6 allspice berries
• black pepper, freshly ground
• 2 tbsp Womersley blackberry vinegar
• 1 tbsp extra virgin cold pressed
rapeseed oil

For the casserole
• 1 tbsp extra virgin cold pressed
rapeseed oil

• half medium onion, finely chopped
• 1 medium carrot, peeled and finely
diced

• 1 celery stick, finely diced
• quarter tsp ground mace
• 1 bay leaf
• 125ml red wine
• 200ml venison or beef stock
• 1 tsp cornflour mixed with a little cold
water (optional)

• small knob butter
• 6 shallots, the round type
• 5 chantenay carrots, halved lengthways

Method
Place the diced venison in a bowl and add the garlic,
rosemary, allspice berries, ground black pepper,
blackberry vinegar and rapeseed oil. Mix well, cover
the bowl with some cling film and leave to marinate
for 1 – 2 hours.

In a casserole, heat the tablespoon of rapeseed oil
and add the onion, carrot and celery and fry gently
until soft and translucent. Stir in the mace and add
the bay leaf and cook for a further minute. Turn off
the heat.

Now heat frying pan until hot and use tongs to take
the meat out of the marinade and place in the frying
pan, reserving the rest of the marinade mixture. Fry
the meat quickly until seared on all sides. Transfer to
the casserole pot along with the cooked onions,
carrots and celery.

With the pan still on the heat tip in the wine and
marinade mix and boil while scraping up all the bits
from the bottom of the pan. Add the marinade mix
(including the garlic, herbs and spices) Simmer for a
minute and then transfer to the pot with the venison
along with the stock.

Place the casserole back on the heat an stir to mix,
bringing the mixture to a simmer. Turn down heat to
the lowest setting and cover with a cartouche (see
note). The pot should be barely bubbling. Place on
the lid and cook for 2 hours until the venison is soft
and melting in texture. Check the seasoning and add
salt according to taste. You could also place the
casserole in the oven at 140C or Gas mark 1.

If you wish you may want to thicken the casserole
juices by first combining a teaspoon of cornflour with
a little cold water in a small bowl. Add a little at a
time to the casserole and stir in and simmer until the
juices thicken slightly.

30 minutes before the casserole is ready, prepare
the shallots and carrots.
Bring a saucepan of water to the boil and put in the
unpeeled shallots and carrots. Simmer until the
carrots are just tender. You can check by inserting
the tip of a sharp pointed knife into a carrot.
Drain and remove the shallots and carrots. Allow the
shallots to cool a little before removing their skins.
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Autumn Venison
Cassserole (continued)

Place a frying pan over a medium heat and drop in a
knob of butter. Add the shallots and carrots and cook
gently until they take on a little colour.

When done tip the shallots, carrots and butter into
the casserole and mix gently to combine. Cook
gently for a further 5 minutes.

Remove the bay leaf and any rosemary stalks before
serving.

Note: A cartouche is a piece of grease proof paper
cut to fit inside of your casserole and cover the
surface of the ingredients. The cartouche prevents
your stew from drying out as it gives an extra layer of
protection close to the surface, keeping in the steam.
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