Parham Autumn Fair 2018
Recipes of dishes demonstrated
by Parham Head Chef, Neil Rusbridger
VENISON LOIN WITH ANNA POTATO, CLEMENTINE AND RED
WINE SAUCE
Cook: 3 hours. Prep: 1 hour. Difficulty: Medium. Serves: 4
Ingredients
VENISON
600g of venison loin
ANNA POTATO
650g of Maris Piper potatoes, grated
200g of clarified or melted butter
salt and pepper
small bunch thyme, leaves removed from stalks
RED WINE SAUCE
390g of onion, roughly chopped
40g of garlic, roughly chopped
50g of butter
200g of button mushrooms
750ml of red wine
5l brown chicken stock
12 sprigs of thyme
12 black peppercorns
CLEMENTINE PURÉE
6 clementines
100ml of sugar
100ml of water
50ml of olive oil
JUNIPER SEASONING
6g of black peppercorns
6g of juniper berries
4g of fresh thyme
CHARRED CLEMENTINE

2 clementines
olive oil
300g of kale – to serve
10g of 70% dark chocolate, finely grated – to serve
EQUIPMENT
Vacuum Sealer or zip lock bags
Sous Vide Water Bath
Vacuum Bags
Blender
Fine Sieve
Pestle and Mortar
Chargrill Pan / Barbeque
METHOD
1.
To make the potato anna Peel and very thinly slice potatoes. Lay them
overlapping in a buttered oven proof dish. Brush liberally with melted butter and
scatter a few thyme leaves and season lightly. Repeat in layers brushing with
butter, seasoning and thyme, until all the potaotes are used. Cover with
greaseproof paper and press down firmly.
2.
Cook in oven at 260 C for approx. 1 hour, or until soft. Allow to cool or preferably
chill overnight, before cutting.
3.
Next, prepare the red wine sauce. In a large saucepan, warm the butter over a
medium heat until melted, then stir in the onion and garlic and sauté. When the
onions have caramelised, mix in the mushrooms and fry until soft and brown.
4.
Add the red wine and stir well to deglaze the pan. Turn up the heat and simmer
until the wine has reduced by half, then mix in the chicken stock, thyme and
peppercorns. Return the heat to medium, bring the mixture to the boil and
reduce over a medium heat, skimming off any fat and impurities that rise to the
surface. When the mixture reaches a sauce-like consistency, remove from the
heat, strain through a fine sieve and leave to cool.
5.
To make the clementine purée, remove the peel from the clementines. Put the
fruit to one side and place 300g of the peel in a saucepan.
6.
Add just enough cold water to the saucepan cover the peel, then bring to a
gentle simmer and cook for 20 minutes. After this time, drain off the cooking
water, leaving the peel in the pan.
7.
Repeat step 8 twice, using fresh water each time. Blanching the peel 3 times in
this way will remove its bitterness.
8.
Combine the sugar, water and olive oil in a saucepan and cook over a gentle heat.
When the sugar has fully dissolved, pour the syrup into a blender and add the
blanched peel. Purée, then strain through a fine sieve and chill in the fridge until
needed.
9.
When the potato Anna is completely cold, take it out of the dish and cut into 4
triangular pieces of equal size.
10.
Preheat the water bath to a temperature of 57⁰C.
11.
For the juniper seasoning, place the thyme, peppercorns and juniper berries in a
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pestle and mortar and reduce to a fine powder by grinding.
Seal the venison inside a vacuum bag using a vacuum sealer. Place in the water
bath and leave to cook for 30 minutes. If using zip lock bags, expel as much air as
possible as u lover the bag into the water, before sealing, to ensure minimum air
in the bag.
Next, prepare the charred clementines. Slice the fruit into rounds approximately
1cm in thickness (you should get 4 slices from each clementine). Coat the slices
with a thin layer of olive oil and place them in the hot chargrill pan or on a hot
barbecue. Grill for 1¬ 2 minutes, then turn over and char the other side for the
same amount of time. Remove from the pan and store in a warm place until
needed.
To cook the kale, bring a saucepan of salted water to the boil, then add the kale
and cook until tender. This should take approximately 2-3 minutes.
Reheat the potato Anna’s in a small amount of melted butter until golden brown
and crispy.
Heat a dash of oil in a frying pan. Take the cooked venison out of the vacuum bag
and add to the pan. Cook for 1 minute on each side, then remove from the pan
and sprinkle the juniper seasoning over the meat. Rest for 1-2 minutes, then slice
into 20 equal pieces.
To serve, drizzle some clementine purée around the edge of each plate and place
a slice of charred clementine, a potato rösti triangle (standing upright) and some
kale in the middle. Top the kale with the sliced venison (5 slices per plate) and
scatter the grated chocolate over the meat. To finish, spoon over the red wine
sauce, making sure it stays contained within the ring of clementine purée.

SPINACH AND MUSHROOM PEARL BARLEY RISOTTO
Cook/Prep: 40 Minutes. Difficulty: A Little Effort. Serves: 1 as main, 2 as starter
Ingredients
50g chestnut mushrooms, cleaned and sliced
spray olive oil
½ onion, finely diced
1 tsp thyme, chopped
1 garlic clove, crushed
50g pearl barley
400ml chicken or vegetable stock
100g spinach
1 tbsp low-fat soft cheese
Method
1. Fry the mushrooms in a spray of oil for 3 minutes until golden. Season and scoop
out the pan.
2. Fry the onion in another spray of olive oil for 2 minutes before adding the thyme
and garlic, and fry for 1 minute.

3. Add the barley, mix with the onions and gradually add the stock, stirring
frequently.
4. Simmer for 25-30 minutes until the barley is tender, adding more stock if
needed.
5. When the stock has been absorbed, stir in the spinach, cheese and mushrooms.
6. Season and cook for 2 more minutes until the spinach has wilted.
Nutritional Information
Kcals 304 Fat 5.4g Carbs 51.7g Fibre 6.9g Protein 12.9g Salt 1.6g

SOUS VIDE MUSHROOMS, CARAMELISED CELERIAC,
REMOULADE AND THYME
Cook: 2 hours. Prep: 40 Minutes. Difficulty: A Little Effort. Serves: 2 as main, 4 as starter
INGREDIENTS
4 large Portobello mushrooms
50g unsalted butter
2 tbsp picked thyme leaves
50ml Madeira wine
1 clove garlic, peeled and microplaned
Salt
1 celeriac, peeled
50g butter
100ml milk
Salt
DRESSING
1 tbsp créme fraiche
1 tbsp good quality mayonnaise
1 tsp chopped parsley
½ lemon, zest and juice
1 tsp whole grain mustard
Salt and pepper
METHOD
1. Preheat the water bath to 70⁰C
2. Heat a pan on the stove and pour in the madeira. Add thyme to infuse. Heat on high
for 5 minutes or until the liquid has reduced by half and has reached a syrup like
consistency.
3. Turn down the heat and begin to add the butter. Whisk until melted.
4. Take the celeriac, peel then chop off the edges, leaving you with a square. Slice the

square then julienne the celeriac for the remoulade.
5. Chop the trimmed edges for the puree.
6. Heat 50g butter in a pan. Once melted, add the chopped celeriac and season with salt.
Allow to caramelize.
7. Peel the outer layer of the mushrooms and remove the stalk. Transfer to a large
vacuum pouch. Grate a little garlic into the madeira mix and then pour into the
pouch with the mushrooms.
8. Use a vacuum sealer to seal the pouch and then transfer to the preheated water bath
and allow to sous vide for 60 minutes
9. Return to your pan of chopped celeriac, when caramelized add 100ml of milk then
remove from the heat and blitz. Pass it through a fine sieve to remove any
lumps.
10.
Transfer the puree to a pan and keep on a very low heat to keep warm until the
mushrooms are ready.
11.
To make the dressing, combine all of the ingredients then add to the julienned
celeriac
12.
Remove the cooked mushrooms from the water bath and put under the grill for
10 minutes.
13.
To arrange the dish, spoon some of the hot celeriac puree onto the plate. Add
the mushrooms then top with the remoulade. Finally, add a little thyme cress

