
Autumnal venison with brambles, chanterelles and cavolo nero by Neil Forbes 

Serves 4 people 
Prep time 20 mins 
Cook time 30 mins 
 
Ingredients 
 
350g piece of topside (or any part of the haunch) of red deer  
50ml cold-pressed rapeseed oil or beef fat 
a handful of chanterelle mushrooms or good chestnut mushrooms 
a dozen leaves of cavolo nero 
500ml reduced beef stock 
a good knob of butter 
good salt and pepper 
a few sprigs of thyme 
a few garlic cloves, halved 
1 punnet of brambles (or go and forage your own!) 
100g elderberries 
50g caster sugar 
 

Method 
 
Marinate the venison in oil and garlic and thyme overnight.  
 
Prepare the elderberry sauce by boiling the elderberries with the sugar and 500ml water for 30 
minutes and pass through a fine sieve. While the sauce is boiling, blanch the cavolo nero leaves in 
boiling salted water, then leave to the side.  
 
Season the venison with salt and pepper, and heat a splash of oil in a pan on the hob on a high heat. 
Add the venison to the pan, then add the thyme and garlic and more seasoning, adding the butter 
whilst frying and turning the meat occasionally. 
 
When the meat is browned, place in a hot oven for 10 to 15 mins until just cooked, and soft to touch. 
Remove the meat from the oven and remember to rest as long as you roast the joint. 
 
Meanwhile, refresh the cavolo nero leaves in cold water. In a clean frying pan, heat the beef fat or 
rapeseed oil and add the mushrooms and cavolo nero. Season with salt and pepper, and keep 
tossing on a moderate heat for a few minutes.  
 
To make the sauce, place a pan on a hot hob and add the sieved elderberry sauce along with the 
reduced stock, then add the brambles, a branch of thyme and season if required. Reduce by half on 
a high heat.  
 
To plate up, carve the meat onto a board or plate and arrange the mushrooms, cavolo nero and the 
sauce over the top and serve immediately. 
 


