
A simple guide 
to cooking game

www.tasteofgame.co.uk           www.wildmeat.co.uk



Eating game
Game meat from wild animals is delicious, low fat
and sustainable. Enhanced by the natural flavours of
the animals foraged diet, game meat is generally
more flavoursome than farmed meat. Cooking game
can be simple and tasty, whether you’ve hunted it
yourself or got it from a good butcher or game
dealer like the Wild Meat Company. 
Many people are put off game recipes which can

be overly fussy and cheffy – they don’t have to be!
Use pheasant instead of chicken in a curry or pan fry
partridge breasts for a quick weekday supper. Make
a delicious rabbit ragu instead of the usual beef or
treat yourself to a venison, rather than beef, steak at
the weekend.
This leaflet aims to inspire you to cook game more

often and show you just how simple and delicious it
can be.

Game in our diet
The nutritional benefits alone are a good enough
reason to eat game meat from wild animals. It is
leaner and very low in fat compared to farmed meat.
Venison has 1% fat compared to 10% in lamb or
11% in beef. Venison has 1% fat compared to 10%
in lamb or 11% in beef; and pheasants and partridge
are 50% lower in fat than chicken.



Pheasant
Probably the most popular and
widespread game bird is pheasant.
Young birds are delicious when
roasted, while older birds can be
casseroled, braised or pot roasted.
It’s in season from the start of
October right through to the end of
February. If you’re a novice when it
comes to cooking game, start with
pheasant as it has a sweet, earthy flavour that isn’t overpowering. 
One pheasant will feed two people as a main course, though it

can be stretched to feed four if served with extra accompaniments.
Pheasant can be used to replace chicken in almost any recipe.

Ideal flavours for pheasant
Fruits: apples, red currants, prunes. Herbs: bay, sage, thyme.
Spices: cumin, coriander, paprika, juniper. Vegetables: parsnips,
leeks, mushrooms.

With a slightly more gamey and sweet
flavour compared to pheasant,
partridge is strong enough to take on
hearty flavours. Whole partridge
serves one perfectly and you can
simply pan fry only the breasts. 

Ideal flavours 
for partridge
Fruits: pear, apricots, elderberries.
Herbs: garlic, parsley, sage.
Spices: pepper, cinnamon, cumin.
Vegetables: leeks, pumpkin, chicory.

Partridge

TIPS
 Add additional fat as
the game birds are lean
– rub the skin with butter
before cooking or layer it
with bacon.
 Add some flavour –
both birds have quite
mild and delicate meat
which makes them
extremely versatile.
 Marinate the meat
before cooking, just like
you would with any other
poultry.
 Fill the cavity with a
moist stuffing – an onion,
apple and fresh herbs or
a robust sausage meat
with prunes and shallots. 
 Keep it moist – leave
the skin on while
cooking to seal in the
juices.
 Baste the meat
regularly while cooking.
 You can wrap the bird
in foil or a cooking bag
and if you want a crisp
top just remove the foil
10 minutes before the
meat is ready.
 Remember to let your
bird rest for at least 15
minutes before serving
to enable the juices to
relax.

Roast Casserole Pan fried breasts

Pheasant 200℃/Fan 180°C/Gas 6
for 25-30 minutes (15
minutes resting)

150℃/Fan 130°C/Gas 2
for 2 hours

4-5 minutes each side

Partridge 220℃/Fan 200°C/Gas 7
for 8-10 minutes (10
minutes resting)

150℃/Fan 130°C/Gas 2
for 1.5 hours

2-4 minutes each side



Other birds
Woodcock
With a strong gamey flavour, woodcock are two or three times
larger than snipe (though similar in appearance with a long,
thin beak) and make a perfect main course. Traditionally eaten
with their guts in – often skewered, roasted and eaten on
toast onto which the innards ooze.  Allow one bird per person
and roast them high and quickly, or brown before putting in a
dish with white wine and shallots for 1 – 11/2 hours at 130°C .

Snipe
Notoriously difficult to shoot because of their erratic flight,
snipe are a rare treat to be savoured. They are at their best
between December and January. With a stronger flavour than
woodcock, they’re also traditionally cooked whole. Roast
them briefly at a high temperature to release the flavours
without drying them out.

Woodpigeon
The most plentiful edible wild bird, woodpigeon is available throughout the year. Its meat is versatile
with a lovely wild, gamey flavour. Plucking pigeon can be a messy business but good butchers and
game dealers will sell them prepared. Older birds can be tougher so stick to the breast meat and
delicious pan-fried or barbecued.

Grouse
Considered by many to be the finest game bird there
is. It has dark, rich red meat and an intense taste which
holds up well to strong flavours. You can keep it simple
and roast with lots of butter at high temperature.

Ideal flavours for game birds
Fruit: blackberries, quince. Herbs: thyme, rosemary,
garlic. Spices: cloves, chilli, ginger, cardamon, juniper.
Vegetables: cabbage, celeriac, mushrooms.  

TIPS
 Season the birds with a little
fat or butter and sear in an
ovenproof pan first on their
backs, sides and briefly on
their breasts until golden
brown, before turning over
onto their backs and roasting
in a pre-heated oven.
 Roast at a high heat for a
short period. 
 Slow cook or casserole older
birds.
 Don’t overcook – these birds
have very little fat and you
need to keep them moist
 Cover and allow to stand
before serving.

Roast Pan fry

Woodcock 220℃/Fan 200°C/Gas 7 for 18 minutes 2 minutes on each side

Snipe 200℃/Fan 180°C/Gas 6 for 15 minutes 2 minutes on each side

Woodpigeon 220°C/Fan 200°C/Gas 7 for 12 minutes 2-3 minutes on each side

Grouse 220℃/Fan 200°C/Gas 7 for 12-15
minutes (rest for 12 minutes)

21/2 minutes each side



Wild fowl
Duck
Wild duck including mallard,
wigeon and teal are available in
autumn and winter but it’s mallard
that you are most likely to come
across. Wild duck has a richness
that lends itself to a variety of
dishes, with less fat and a stronger
flavour than farmed duck.
Mallard is the largest and will feed two people but is still

considerably smaller than a farmed duck. Wigeon is smaller than
mallard but larger than teal. Plump, whole birds can be roasted.
The breast alone is wonderful when roasted, grilled or sautéed
and legs are a delicious addition to stews and casseroles.
Teal are a smaller duck with a delicate flavour and texture, allow

one per person.

Goose 
Wild goose has a rich dark meat and gives off a strong fragrance
while cooking. Butchers and game dealers are not allowed to sell
wild goose so if you want to try one, you’ll either have to shoot
your own or be given one by someone who has!
You can roast goose whole but first prick the skin all over to

allow the fat to render during cook. Roast for 25 minutes on its
back, then turn onto each side for 10 minutes each, before giving
it another 5 minutes on the breast. Now turn off the oven and give
it another 10 minutes before removing. Allow to rest for at least 15
minutes before carving.

Ideal flavours for duck and goose
Fruits: apples, plum, orange, redcurrant, crab apple. 
Herbs: caraway, fennel, rosemary, bay. Spices: cinnamon,
cumin, ginger, Chinese five spice. Vegetables: Jerusalem
artichokes, squash, parsnips, kale.

TIPS
 Bring the bird to room
temperature before you
start cooking.
 No need to add extra
fat – duck has a natural
thick layer of its own
(though less than farmed
duck).
 Season well and brown
all over in an ovenproof
pan and turn onto their
backs before roasting.
 Save the fat from
cooking and keep it in the
fridge to make the best
roast potatoes.
 Keep checking your
bird to avoid overcooking.
 Cover the bird with foil
and allow to rest for at
least 15 minutes before
serving.
 Baste the bird regularly.
 Braise or slow cook the
thighs until the meat is
falling off the bone.
 Flash-fry breasts of
older birds until they’re
caramelised on the
outside and pink and
juicy in the middle.
 Cold duck is delicious in
salads or in a warp with
hoisin sauce, cucumber
and spring onions.

Roast Breast

Mallard 220℃/Fan 200°C/Gas 7 for 20-25 minutes
and rest for 15 minutes

5 minutes on one side, 2 or 3 on
the other

Wigeon 220℃/Fan 200°C/Gas 7 for 15-20 minutes 21/2 minutes each side

Teal 220℃/Fan 200°C/Gas 7 for 6-10 minutes 21/2 minutes each side

Goose (for a 
bird around 3kg)

220℃/Fan 200°C/Gas 7 gast mark 7 for
1 hour

5 minutes on one side, 2 or 3
on the other



Venison
With lean low fat meat, venison is an increasingly popular
alternative to other red meats. Wild venison has an edge over
farmed having dark red meat with rich flavour resulting from its
varied, natural diet. The different species of deer vary in
flavour and texture, with fallow being finer textured than the
mighty red, while the tiny muntjac has the mildest flavour. 
A roast haunch of venison makes an impressive dinner

party treat or for everday use venison mince to make burgers,
sausages, Bolognese or chilli con carne. Nothing can beat
venison carpaccio if you can find fresh venison.

Ideal flavours for venison
Fruit: quince, cherries, prunes. Herbs: thyme, rosemary, bay.
Spices: star anise, black pepper, allspice, cloves, juniper.
Vegetables: chestnuts, celeriac, red cabbage.  

TIPS
 Try venison as an alternative
to beef in any recipe.
 Take great care not to
overcook it. As with all game,
meat can become tough when
overdone. 
 Cook prime cuts like loin,
haunch and saddle briefly on a
high heat to medium-rare.
 Slow cook or casserole
tougher parts like neck,
shoulder and shank at a low
temperature.
 Cover the venison joints with
pork fat or bacon.
 Marinate the meat with fresh
herbs and rapeseed or olive oil
before casseroling or braising.
 Dry rubs add extra flavour
and you can make your own
using, for example, pepper,
cumin and coriander. You can
also buy ready-made spice
mixes if you prefer. 
 Bring steaks up to room
temperature before cooking.

Roast Casserole Steaks

Venison 200°C/Fan
180℃/Gas 6 for 10
minutes for every
450g – allow to rest
for 20-30 minutes

170℃/Fan 150°C/Gas 4 -
reduced to 150*C/Fan
130°C/Gas  2 for 20
minutes until browned,
reduce the heat and cook
for another 2 hours.

3-4 minutes on each side.
Rest for 5-7 minutes



Wild rabbit is one of the tastiest and most abundant game
meats there is and we should eat more of it! It is very low
fat. People liken it to chicken but in fact wild rabbit is
stronger flavoured with a darker meat. Young rabbits can
be roasted whole and the meat torn off, older ones (the
best indicator is size) can be tougher and are better
braised or slow cooked in a stew or curry.
A classic dish is to braise a jointed rabbit in cider and

mustard or a hearty rabbit pie.

Ideal flavours for rabbit
Fruit: prunes. Herbs: sage, chervil, parsley, wild garlic. 
Spices: star anise, black pepper, allspice, cloves. 
Vegetables: celery, leeks.

Hare meat is darker and gamier than rabbit with a distinctive
flavour which is more akin to venison. Hare is a treat to eat and
should be prepared with care so as not to dry it out.  It can be
slow cooked, is excellent potted or served as a pâté. 
Jugged Hare, where the hare is stewed in its own blood, is an

ancient tradition but perhaps off-putting for some!

Ideal flavours for hare
Fruit: quince, blackberry. Herbs: horseradish, garlic, bay. Spices: sumac, nutmeg, cinnamon,
juniper. Vegetables: chestnuts, celery, wild mushrooms.

The Americans love to eat squirrel meat and we should eat it too! It has light-coloured meat, similar to
rabbit, but has finer texture and is more subtly flavoured by the nuts and berries which make up part
of its diet. If you like rabbit, you should try squirrel – it makes a great replacement in most recipes.

Ideal flavours for squirrel
Fruit: quince, cherries, prunes. Herbs: thyme, rosemary, bay. Spices: star anise, black pepper,
allspice, cloves, juniper. Vegetables: chestnuts, celeriac, red cabbage.

TIPS
 Roast rabbit on the
bone for flavour and to
keep it moist.
 Cook young meat
quickly in the oven or on
the barbecue.
 Slow cook older meat
with bacon or chorizo.
 Be careful not to let
rabbit, hare or squirrel dry
out.

Roast Breast

Rabbit 220℃/Fan 200°C/Gas 7 for 20-25
minutes and rest for 15 minutes

10 minutes on each side on a
medium heat

Hare 150℃/Fan 130°C/Gas 2 for 3-4 hours Not recommended 

Squirrel 160℃/Fan 140°C/Gas 3 for 2 hours
casserole 

Not recommended 

Rabbit

Hare

Squirrel



Taste of Game encourages people to eat
game by providing hundreds of great recipes,
tips and information about game meat. 
We promote Great British Game Week which
is the last week of November each year. We
work with Michelin Starred and Celebrity chefs
to showcase the best in game meat and
develop further recipes raising it profile and
making it more accessible.

www.tasteofgame.org.uk

tasteofgame             @  @tasteofgame

Taste of Game, Marford Mill, 
Rossett, Wrexham LL12 0HL.
Telephone 01244 573 000 GAME WEEK

GREAT BRITISH

The Wild Meat Company source and sell wild
game from farms and estates in Suffolk. Their
aim is to take the muck and mystery out of
buying, preparing and eating game. They were
named as one of Rick Stein’s Food Heroes and
highly praised by Hugh Fearnley-Whittingstall.  
You can buy all your game from the Wild

Meat Company for delivery to your home and
can choose between prepared game or game
in feather or fur.

www.wildmeat.co.uk

wildmeatcompany

The Wild Meat Company, Lime Tree Farm,
Blaxhall, Woodbridge, Suffolk IP12 2DY.
Telephone 01728 687 627

@wildmeatcompany 

Game is a such a varied and exciting group of
ingredients, and one that needs careful
exploring as game cookery can be tricky.

Start with something simple, like some venison
steaks and work your way up to the more
complicated reals of whole roasted birds,
pates and pies, and above all, keep it simple.

Chef’s tips

Tim Maddams, former head chef at River Cottage
“ ”Juicy, tasty and slightly undercooked 

is the only way. 

Phil Vickery, ITV’s This Morning and co-author Game a
new way to prepare, cook and cure“ ”


