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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Mains

Programme:Taste of Home
Submitted By:Jean Lane

Recipe Title:Pot Roast Partridge
Ingredients:

4 oven ready partridge
4oz streaky bacon lardons
12 red shallots, peeled and left whole
4 medium potatoes, peeled and cut into chunks
8oz carrots (diced)
1 medium parsnip (diced)
1 medium turnip (diced)
2 bay leaves
6 sprigs of parsley
6 sprigs of oregano
15 fluid oz chicken stock
2 tbsp vegetable oil
4 fluid oz Sercial Maderia
2oz softened butter
salt and freshly ground black pepper

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Season the birds with freshly ground black pepper and salt.

In a heavy based casserole pot heat the oil and add the bacon and shallots, 
and cook until the shallots start to colour.

Add the carrots, parsnips and turnip, give them a quick stir and then add 
the potatoes and stock.  Place the parsley and oregano on the top and tuck 
the bay leaves into the vegetables.

Place the partridge on the top and spoon some stock over them.

Bring to a simmer, then put the lid on and transfer to the oven at 140°C / 
280°F for about 1½ hours.  

Baste with juices and then return to the oven for a further 20 minutes with 
the lid off.

Place the partridge on a warm serving plate, surround with the vegetables 
(strained with a slotted spoon and discarding the herbs).

Put the casserole pot back on the hob, add the Mederia and quickly reduce 
to about half the amount of liquid.  Pass this through a sieve into a clean 
pan, bring bag to the heat and whisk in the butter.

Pour over the partridge and serve. 
Notes:Buttered Savoy cabbage goes really well with this!

True to country tradition you eat what you shoot (and my husband is a 
good shot!)
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