SLOW COOKED RUDOLPH CASSEROLE
This is a great meal to come back to after a cold winter’s day flying. Make sure it is after Christmas otherwise the children won’t get any presents from Santa. Venison is a great meat with full flavour and low in cholesterol. This should be enough for six people unless they have very healthy appetites.

Ingredients.

4 lb lean diced venison

1 bottle dry red wine

8 oz button mushrooms washed (or sliced closed cup mushrooms)

2 medium red onions peeled and chopped

2 cloves of garlic crushed 

2 bay leaves

8 black pepper corns

8 juniper berries

4 cloves

1 in of cinnamon stick

1 star anise

4 cardamoms

1 tbsp cranberry jelly left over from Christmas dinner (or redcurrant Jelly)

1 tbsp black treacle

1 tbsp soy sauce (or salt to taste)

Corn flour

Butter

Maraschino cherries for his nose 

Method

Put the bay leaves, garlic and spices in a large bowl; leave out any you don’t like. Add the cranberry, treacle and diced venison. Stir thoroughly to coat the meat. Cover with red wine and leave to marinade for 48 hours stirring occasionally. 

Strain the marinade retaining the liquid and remove the bay leaves. Put the meat in a plastic bag and add the corn flour; shake until the meat is evenly coated.

Turn on the slow cooker to preheat. Bring the marinade liquid to the boil and put in the cooker.

Fry the onions in the butter until golden then add them to the cooker. In the same pan fry the venison until brown on all sides; add this to the cooker and stir thoroughly. Cover and allow to cook slowly for 4 hours.

30 minutes before you are ready to eat add the mushrooms and stir them in. As you bring it to the table put one cherry for each person on the top.

I like to serve this with warm crusty bread or a baked potato and a peppery watercress salad. A red wine goes well with it but it must be full bodied or the venison will dominate. I am sure the beer drinkers out there could advise a suitable one to go with it instead of the wine. This is a substantial meal and you should not require a sweet, just a nice glass of single malt to aid the digestion.

If you time this right, put the baked potatoes in the oven on the timer and have the mushrooms ready to go in to the cooker as soon as you get in, you’ve got time to wash, put on your slippers and set the table.

I served this to 9 members of the family after they had done the New Year’s Day walk 2012 using 2kg of venison and doubled up on the other quantities. They kept coming back until it was all gone.

Arthur

