Roast Pheasant with Cherries

This recipe is inspired by the fantastic flavours of fresh New
Zealand pheasant, complemented perfectly by the zing of
balsamic and cherries.

Serves: 4

Ingredients

Cn
250 gms trout, gutted and washed ; %./
1 thbsp cilantro, finely chopped Fgg}%

3 garlic cloves, crushed ame

1 juice from lime NEW ZEALAND
1 bird chili, finely chopped

1.5 Tbsp of fish sauce

3/4tsp  sugar

1 tbsp water
Steamed rice
Chinese broccoli

Preparation method:

1. Rinse the pheasant halves and pat them dry with paper towels. Rub them all
over with salt and pepper, then place them in a shallow ceramic dish.

2. In a bowl, mix together the olive oil, balsamic vinegar, onion, garlic, bay leaves,
port, the cherry liquid (should be about 1 1/4 cups), mixed spice and cloves.
Pour this marinade over the pheasant and leave to marinate in the fridge for 24
hours, turning and basting at least 2-3 times.

3. Preheat the oven to 160 (c). Transfer the pheasants and marinade from the
ceramic dish to a metal roasting dish for better heat. Mix together the hot
chicken stock and brown sugar and pour this over the pheasants.

4. Cover the roasting dish with tin foil and place in the oven for about an hour.
Then take the cover off and turn the oven down to 150 (c) and cook for another
30 minutes, basting every 10 minutes. Remove from the oven and set the
pheasants aside to rest for 20-30 minutes before serving.

5. Meanwhile, make a sauce by thickening the pan juices. Either start with butter
and a bit of flour and make a roux, and gradually add pan juices until you get to
the right consistency, or just heat a cup or two of the juices and stir in 1 Tbsp
of cornflour mixed to a paste with 2 Tbsp water. Either way, add about 1 cup of
the cherries from the jar. Adjust seasoning with brown sugar (or add more pan
juices if it's too sweet).

6. Place a pheasant half on each plate and spoon the sauce over them. Serve
with crushed roast potatoes, steamed baby carrots and minted broad bean
mash (or your choice of seasonal vegetables).






