
Hare pie by Neil Forbes 
 
Serves 4 people 
Prep time 40 mins 
Cook time 3 hours 
 
Ingredients 
 
2 hind legs from a good sized hare, diced in 1 cm squares, bones retained for a stock 
200g piece of pancetta or a few rashers of good bacon, unsmoked, diced into 1cm squares 
1 carrot, peeled and finely diced 
1 onion, finely diced 
1 stick of celery, finely diced 
2 cloves of garlic, smashed 
100ml of port 
1 litre of good game, beef or brown chicken stock made by roasting the hare bones and 
simmering in a pan of water for a few hours 
sprig of thyme and 1 bay leaf 
1 tablespoon of rapeseed oil 
good salt and pepper 
 
Method 
 
In a large pot, heat the rapeseed oil until very hot and fry the hare meat and the bacon until 
very brown. 
 
Add the carrot, onion, celery, and garlic and fry until all veg and meat is browned nicely.  
 
Now add the port and reduce by about half, keep the heat on high. Add the stock, season 
with salt and pepper and add the thyme and bay, place a lid on top and cook on the hob on 
a low heat, or in the oven at 180°C for 2 to 2 ½ hours.  
 
Remove from the hob or oven and check for seasoning. If it’s still quite liquid then reduce 
the liquid on a hot hob until it has evaporated a bit more. You can add potatoes, barley or 
more veg here if you like.  
 
Once cooked, spoon the mix out into pie dishes or tins and allow to cool. Place a lid of suet 
crust pastry on top (recipe below), crimp the edges like an old pork pie and brush the pastry 
with an egg wash, then bake at 200°C for 25 to 35 minutes until piping hot and golden. 
 
 
 
 
 
 
 
 
 
 
 
 



Suet crust pastry by Neil Forbes 
 
Ingredients 
 
250g plain flour 
125g shredded or minced or melted beef fat from around the kidney 
1 egg if required for richer pastry  
a pinch of good salt 
cool water to make a dough 
 
 
Method 
 
Place the flour into a mixing bowl and add the fat. Rub together until the consistency of 
breadcrumbs is achieved.  
 
Add the salt and egg and mix well, then add enough water to make a good dough.  
 
Allow to chill before rolling the dough on a floured surface to around ½ cm thick.  
 
 
 

 
 
 


