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WILD RECIPES

Pan fried pigeon breasts with port jus, served with red
onion, wild mushroom and plum relish.
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Far the relish;
i Fry uﬁﬂw rizd onion i somie of the olive o until softened.

(2, Add the choppesd mudhraams and brown off,
JEh n.dd the orange ]ul:e antd’ plums and :zmmer untll most of

e juices i reduced,

- aprinkle in thie Grown sugar.
-5, Add a'dash of port and reduce again

Sorthe pioaon;

_‘M.:klz.;uhz ;I‘m aal in the frying panis reaily hot

Crizh the garlic and fry off for 30seconds,

Ayeddl thes pigenn Breasts and brown off for 2 min on each side.
Sat the. reat asidie to keap wWarm |

Al port to thie pon to deglaze. Slice-the pigeon brost and

5o with thiewaom refish.
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Copked in the embers of a camg fire
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Mlmi\dd asrall splash o of water & mix mono-
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Baar bread:

Substitute hear

l'urvw_&'bqr

Fruit and nut bread: )

Ao driisd Truit and nuts 1o baslo recipe for scona-like: breads.
e hreatk

VITAL SPARK H'Eng o ember into life.
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Add [tems 1o & recipe eg' F'amseﬁmsunddedm:ltm.ﬁ
chigeizo, Conk Anifrying pan or oven-tray {with a fittlnsiet) on
[tsside Rt 2o fire 3= 40 min:




