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Episode Four, Sunday Dinners: 

Roast Saddle of Venison (contains 
alcohol)  

Preparation time – 30 mins 
Marinating time – 2 days 
Cooking time – 1½ hours 

Ingredients 
1 saddle of venison 
8 rashers of streaky bacon 
4 fl oz (125ml) port wine 
kneaded unsalted butter (for thickening sauce) 
Marinade:  
½ pint (300ml) red wine 
½ pint (300ml) red wine vinegar 
½ pint (300ml) water 
1 sprig thyme 
6 crushed juniper berries 
2 bay leaves (crumbled) 
1 blade of mace (crumbled – or ½ tsp mace spice) 
1 inch (2½cm) peel from an orange with the pith removed 
2 crushed star anise 
sea salt (optional)freshly ground black pepper 

Method 
1. Use a very sharp knife to trim any hard skin from the meat, taking care not to tear theflesh.  Put 
the meat into a dish that almost encloses it. 

2. Combine all the ingredients for the marinade, and pour the mixture over the meat.  Add a little 
more water if necessary in order to cover the saddle.  Leave in a cool place for 2 days. 

3. Do not put a lid on the dish, but instead cover with a piece of loosely woven cloth (muslin) or 
net to keep off the flies and dust.  Cling film will do but make sure it is lightly puncture to allow the 
liquid to breathe.  Turn the meat from time to time. 

4. At the end of the marinating time, drain the joint and pat it dry with absorbent paper. 
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5. Lay the bacon rashers across the top of the saddle and tie them with string (this prevents the 
rashers curling during cooking).  Place the saddle onto a baking tray and cover with a sheet of 
aluminium foil.   

6. Cook in a pre-heated oven (gas mark 6 or 400F) for 30 minutes to seal the meat. 

7. Add the port wine to the roasting tin and reduce the temperature to gas mark 4 (350F) and 
continue cooking for another ¾ - 1 hour.  During this time lift the foil and baste the meat using the 
marinade and the port (about 15 minutes) in order to prevent the meat from drying out. 

8. 10 minutes before the meat is done, remove the foil and bacon rashers (save the bacon for 
garnish).  Raise the temperature to gas mark 6 (400F) for 10 minutes to brown the outside of the meat. 

9. Remove the venison from the oven and keep warm.  Place the roasting tin on to the gas or 
electric hob.  Add enough boiling water to the meat juices in the roasting tin to make up ½ pint 
(300ml) of liquid.  Stir over a high heat and gentle thicken with kneaded butter.  The sauce should not 
be too thick. 

10. Strain the sauce and hand separately.  Serve with redcurrant jelly and game chips plus a choice 
of fresh vegetables. 
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Episode Four, Sunday Dinners:  

Turbot with Shrimp Sauce  

Preparation time – 25 mins 
Cooking time – 50 mins 

Ingredients  
2 large “chicken” turbot 
about 2 pints (600ml) with 2 pints (600ml) of water to cover each fish 
1 lemon – sliced 
freshly ground sea salt 
freshly ground white pepper 
2 heaped tbsp shelled shrimps (reserved from the amount specified below) 
2 tbsp chopped flat parsley 
For the sauce:  
1 pint (600ml) shrimps 
1½ pints (900ml) water 
2 tsp plain white flour 
12 oz (350g) unsalted butter 
2 pinches ground mace 
2 pinches cayenne pepper  

Method 
1. First prepare the sauce.  Shell the shrimps and reserve 2 tbsp for decoration.   

2. Put the shells in a pan with water, cover the lid and simmer for 20 minutes.   

3. Strain into a measuring jug and either add a little water or reduce in order to make 1 pint of 
liquid. Cool slightly. 

4. Gradually add this stock to the flour, stirring to make a smooth sauce – the sauce should pour 
(not look like glue!). 

5. Pour the sauce into a clean pan.   

6. Dice the butter and add it to the sauce.  Continue to stir the sauce over a moderate heat so that 
it thickens without boiling.  

7. Add the mace, cayenne and season with white pepper and salt to taste.  Set aside. 
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8. Score the cleaned fish through to the backbone on the dark skinned side and place them in 
separate pans on top of the stove.   

9. Pour in a mixture of milk and water to cover and add the slices of lemon.  Bring to a simmer 
and cook gently for 10-15 minutes or so.  To test whether the fish is cooked, pierce the thickest part 
with a sharp knife.  The fish should be opaque right down to the bone. 

10. Once the fish are cooked, carefully lift them out and place on a large serving dish.  Garnish with 
chopped parsley and a couple of tablespoons of the shrimps.   

11. Add the remaining shrimps to the sauce and warm it through gently (do not boil) before 
serving. 
 

12. If you are cooking for a smaller number and don’t want to use whole fish, you can make this 
dish with poached or grilled turbot fillets, or other white fish. 

 


