
By Tom Lewis 

Prep Time: 15 mins 
Cooking Time: 20 mins 

Serves: 2 

Ingredients 

2 tbsp walnuts 
250 g venison haunch 
Sprig of thyme 
Olive oil (not extra virgin) 
1 shallot, finely chopped 
20 g blue cheese, crumbled 
Small handful of parsley, finely chopped 
1 small pear, peeled, cored and thinly sliced 
½ tsp sherry vinegar 
Small handful of rocket or watercress 
Good bread for toasting 
Unsalted butter for toast 

Method 

1. Heat the oven to 220 degrees and when hot roast the walnuts for a couple of minutes. 
2. Season the venison well and cover with the thyme leaves. Heat a small amount of olive oil in a 

frying pan and sear all over. When starting to lightly colour all over, remove from the pan and 
transfer to the oven. Set pan aside keeping all juices.  

3. After 5 minutes remove the venison from the oven and rest. 
4. Mix the shallots, cheese, parsley together in a bowl. Roll the walnuts between your 1st finger and 

thumb causing the skin the break off. Separate the walnut skins from the nut flesh. Mix the nuts 
into the bowl with the shallots, cheese and parsley. Add a small glug of olive oil and season. 

5. Warm the frying pan again and gently caramelise the sliced pear. You are looking for the pears to 
discolour slightly and soften a little. Add the sherry vinegar at the very end. 

6. Meanwhile toast your bread and add spread with a little unsalted butter. After the venison has 
rested, slice it about ¾ cm thick. 

7. Then layer the venison, salad leaves, pears and dressing onto the toast.  
8. Finally spoon over the remaining juices from the frying pan and serve. 
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