KANGAROO FILLET AND BRAISED TAIL WITH QUANDONG CHILLI GLAZE

Serves 4 
Bold type indicates Tuckeroo product, purchase online at www.andrewfielke.com
	Braised Kangaroo Tail

4 large (or 8 smaller) pieces of Kangaroo Tail (jointed)
1 small onion

1 carrot

1 stick celery

1.5 lt. beef stock

6-8 pepper leaves

2-3 sprigs wild or fresh thyme
1-2 bay leaves
1 tsp Juniper berries - squashed 

2 cloves garlic – coarse chopped
1 tsp each butter & olive oil


	In a saucepan brown the tail pieces in the oil/butter and remove. Add the roughly chopped vegetables and simmer till just browning. Then add back the tail with the stock and pepper leaf, garlic and herbs. Simmer very slowly for approx. 11/2 hours (or until tender). Remove meat and set aside. Fine strain the stock and reduce (skimming regularly) to 200 ml of rich glaze.




	Quandong Chilli Glaze

60 ml
Red wine

40ml
Red Wine vinegar

30g 
Red Currant Jelly

250ml
Kangaroo glaze 

100g
stewed quandongs

2-4 
Red Chillies (optional)


	Simmer the red wine, vinegar and red currant jelly until reduced to a syrupy consistency.  Add the glaze, re-boil and skim. 

Add quandongs and finely sliced chillies to order, just before serving and re-boil briefly. 


	4 x 160g pieces Kangaroo fillet (trimmed of sinews)
Olive oil, salt & pepper
4 baby Boy Choy

4 wedges of pepperleaf polenta


	Reheat the Kangaroo tail in the simmering glaze. Oil & season the fillets, and char-grill rare to medium rare.  Allow to rest for 10 minutes in a warm place before carving.  Bake the Polenta pieces to reheat and briefly boil or stir fry the Bok Choy. Carve the fillet across the grain and serve with accompaniments.
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