PHEASANT ROAST IN PAPERBARK WITH MUNTRIES & 

SAGE STUFFING

Serves 4
Bold type indicates a Tuckeroo product, purchase online at www.andrewfielke.com

	To roast the Pheasant 

1 x 1kg pheasant

1/2 roll paperbark 

River Murray salt

Ground  pepperleaf

2 tsp olive oil

1 tsp butter

string
	Remove any excess fat from the cavity of the bird and rinse clean. Pat dry with paper towel. 

In a large pan, heat the butter and olive oil and lightly brown the pheasant all over. 

Fill with the stuffing (below). Season with salt and pepperleaf and then wrap in generous layers of bark.  Secure with string.  Roast @ 200o c for 1 hour.

Allow to rest @ 80 deg C for 15 mins.  Transfer to a large platter before opening and carving. 


	For the Stuffing

100g stale (day old) wood oven bread – cut in rough 2-3 cm chunks

1 egg

150ml milk

50g onion – chopped

2 cloves garlic – grated fine

5g (1/4 small bunch) sage – chopped coarsely

75g muntries 

5g fresh pepperleaf– chopped coarsely

River Murray salt
	In the same pan, simmer the onion and sage in the remaining oils for 2-3 mins until translucent but not coloured.  Remove from heat and add the bread, milk, muntries and seasonings. Add the beaten egg and work everything into the bread (using your clean hand is easiest).  Stand for 10-15 minutes to allow liquids to absorb into the bread.




	Muntries Maple Glaze

1 lt jellied brown chicken stock

50g Maple Syrup

30g cider vinegar

75g muntries

1-2 red chillies (optional)


	Simmer the stock to reduce to a clear glaze, about 200ml. Skim frequently.

At the same time in another pan reduce the maple syrup, muntries and vinegar to a syrupy consistency, and then add the chicken glaze. Simmer for a few minutes, skim and check seasoning. Add sliced chilli if using.


	To finish the dish

Salad leaves or vegetables


	Open the chicken at the table and carve. Serve each person with some leg and breast meat, some stuffing and sauce. Accompany with salad  or vegetables of your choice
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