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FOREWORD

After almost twenty years in the food business, a great wish of mine has been to publish my own cookbook—and now here it is, The Artisan Market, a collection of my favorite deli secrets, and so much more.

From the age of thirteen I wanted to make a career in cooking and I spent much of my free time devising new recipes and baking cakes for friends and family. I studied catering in college and, after finishing, I worked as an apprentice in a number of restaurants in France before traveling through Asia, working in various restaurants and catering establishments as I went. This was a great way of learning to appreciate different cultures, ingredients and styles of cooking. In Asia, I discovered the eclectic mix of spices sold in markets and how they are used in cooking, along with the techniques that make Asian cuisines so fresh and vibrant. This has influenced my own style of cooking, especially in the way I like to add a fresh interpretation to classic recipes in our Bay Tree condiments.

I grew up in a house where there was always a supply of homemade jams and chutneys, so it seemed a natural progression to start making my own, and, in time, I decided to make a living from it. I established The Bay Tree Food Co. in my early twenties, producing traditional, home-cooked condiments and marmalades with a modern twist. More recently, we have moved into creating home-style ready-made sauces and pasta sauces. One of our greatest early successes was AGA-dried tomatoes, but, unfortunately, the demand far outweighed the volume we could make at the time. So we then set our sights on what could be done without sacrificing our desire to create high-quality products without any artificial additives.

It hasn’t always been plain sailing, and I quickly found that making products in a jar with a good shelf life (as opposed to making a meal to be eaten right away) requires a certain amount of food science, but this aspect has also always fascinated me. Recognizing and appreciating that fresh produce can vary in taste, texture or color, depending on the season, weather and growing conditions, and using this knowledge, can make such a big difference to the end product. I always aim to make products as close as I can to the home-cooked equivalent without compromising on flavor and texture, or having to add artificial additives, while also offering the convenience of a product with a good shelf life.

The recipes in this book—like The Bay Tree products—are predominantly based on a traditional theme, but with an exciting twist. My recipe for gravlax (see page 56), for example, features fresh lemon and gingerroot to flavor the salmon, instead of the more classic dill. I also hope you’ll try making pâtés, preserves, sauces and even some home-smoking. If this doesn’t appeal to you, there are also recipes that use these ingredients bought already prepared from a deli for those times when you want to make a mouthwatering meal quickly. Some recipes are simple and others demand more effort, but either way the end results are worth it!

I’ve also included recipes for some of our popular Bay Tree products, such as Piccalilli (see page 138), which is adapted from a traditional recipe but with a little extra something to perk it up. While piccalilli is excellent served with a meat or cheese platter, I also wanted to show how it can be used as part of a meal, in this case rémoulade (see page 139). You can also create this recipe with a store-bought piccalilli. Homemade condiments, jams and sauces are such a treat to have in the kitchen and are a delight to give to family and friends. The fact that they are so appreciated and enjoyed makes the effort more than worthwhile.

I hope you’ll enjoy these recipes and find the time to be creative making your own deli products, as well as using the ready-made ones in the recipes.
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COOKING THE BAY TREE WAY

A good deli is a fantastic treasure trove of culinary delights, from cured meats, smoked fish and sweet preserves to artisan cheeses, fresh pasta and hand-crafted savory pies.

This book is designed to be both accessible and inspiring, featuring a collection of recipes for dishes that incorporate deli foods you buy and also more challenging recipes, showing how you can create your own deli products at home, such as home-cured bacon, ricotta cheese, fresh pasta, flavored vinegar, seafood pâté and artisan breads. There are also suggestions for how to give classic deli foods an interesting new spin, such as a crab terrine that forms the filling of a creamy seafood tart (see page 49), or a recipe for home-smoked chicken breasts that gives a delicious subtle smokiness to a classic paella (see page 29), or a garlic and fennel mustard that makes a flavorsome crust for a roasted leg of lamb (see page 123). Whether you buy your deli products or make them from scratch, there’s a wonderful variety to choose from.

MEAT & POULTRY

While the French term “charcuterie” might traditionally have meant pork products, it has become a generic word encompassing all manner of cured and preserved meats from all over the world. Pork still reigns supreme in the world of charcuterie, however, thanks to its incredible versatility: just think pâtés, terrines, bacon, salami, sausages, ham and savory pies.

Arguably the finest and most expensive ham is the Spanish jamón Ibérico. The Ibérico pig roams freely and spends its final months in oak forests feeding on acorns (bellota), which give the meat a unique delicate, sweet flavor. The curing process that follows takes at least twelve months and up to thirty-six months, to produce a ham with melt-in-the-mouth qualities. Salt-curing draws out the moisture in meat, thus intensifying the flavor and firming up the texture. It also inhibits the growth of harmful bacteria. You can try salt-curing with the recipe for Home-Cured Bacon (see page 22), which is immensely satisfying and rewarding to make.

Game—both feathered and furred—is becoming more widely available and is enjoying a resurgence in popularity. Rabbit, pheasant, partridge, squab pigeon and venison are perfect for savory pies, pâtés, terrines and potted meats, but because they are low in fat you usually need to combine them with a fattier meat, such as duck or pork, to keep them moist. It’s the generous fat content that makes duck and pork perfect for rillettes, potted meat, confit and pâtés. When you’re making meat pâtés, try duck, goose and chicken livers, which are not expensive to buy and create a great base flavor.

FISH & SHELLFISH

Fish and shellfish can be smoked, salted, cured or pickled, but if you intend to preserve your own seafood, the key is to use the freshest you can buy.

Home-smoking is growing in popularity. Home-Smoked Trout (see page 68) is easy to make so is a great starting point. The fish is hot-smoked, which cooks it while imparting a delicate smokiness. You don’t need any special equipment; I use an old wok, but a sturdy cracker tin, or galvanized garbage pan if smoking on a larger scale outdoors, work well, or you can invest in a purpose-built hot-smoker.

In contrast, cold-smoking is a much longer, slower process. It does not cook the food, but gives it a much more intense smokiness than hot-smoking, and it also extends the shelf life of the fish, which is cured before smoking. Cold-smoking requires investment in specialist large pieces of smoking equipment, so is probably out of the scope of most home cooks. But cold-smoked fish is widely sold. Salmon is probably the most popular cold-smoked fish, but look for sturgeon and mackerel, too, both of which are delicious when sliced very thinly and served on rye bread with pickled cucumber or a spoonful of cucumber relish, or with blinis and sour cream or crème fraîche. Other smoky delights include smoked mussels and oysters, herring (kippers) and eel.

Herring and mackerel that have been pickled, brined, marinated or soused (cooked or raw fish that has been soaked in a flavored light white wine or vinegar marinade-cum-dressing) are a familiar sight on deli counters and are also sold in jars. They make very tasty canapés, or they can be enjoyed as a flavorsome light lunch served on Scandinavian crispbread with a dill potato salad, or cut into paper-thin slices and served with a mustard-flavored mayonnaise and a crisp green salad.

When it comes to anchovies, we tend to love them or hate them! This small fish, belonging to the herring family, is sold in many forms: whole, filleted, salted, brined, in oil, in vinegar and/or flavored with chilies, spices or herbs. If you want to tame any saltiness, first soak the anchovies in milk or water and then pat them dry. Usually found on top of pizzas or in a salade Niçoise, anchovies are also used to make numerous types of a sauce-cum-dip, including the gutsy French anchoïade, the Italian bagna cauda, the Provençal tapenade and the quintessentially English Patum Peperium, or Gentleman’s Relish.

DAIRY & CHEESE

Milk is at the heart of all things dairy, whether from a cow, sheep or goat (or buffalo), and it is incredibly versatile. Yogurt is a cultured milk product that is a common ingredient in both cooked and uncooked dishes. I like to use a lighter, fresher yogurt in Indian raitas and salad dressings or in baking, reserving the richer, creamier alternatives, particularly Greek yogurt made from sheep’s milk, for sauces or desserts.

Cream also comes in many guises. Light cream is great for pouring over desserts or fruit salads, while heavy or heavy whipping cream is the one to use for cooking, because it is less likely to split when heated due to its higher fat content. Heavy cream can be whipped thick too, so is perfect for filling cakes and pastries and for dolloping on fruit pies and desserts. For the best results when whipping cream, always make sure the cream, bowl and beaters are chill-cold before you start.

This book includes recipes for Labneh (see page 78) and a Rich Homemade Ricotta (see page 218). These fresh, mild cheeses are a great starting point for making your own cheeses at home and it’s worth experimenting with them by adding different herbs and spices.

The next step on from making fresh cheese is to add rennet, which encourages milk to separate into curds and whey; after this separation process, the curds are salted and pressed, then left to mature or ripen. This is, of course, an ultra-simplistic description of how this wonderful food product is made, and there are many thousands of different types of cheese, each with its own nuances, which are influenced not only by the cheesemaking process but also by the source of the milk.

When you’re serving cheese, whichever type you choose, it is always best to let it come to room temperature, so the flavor can develop and come to the fore, and the texture can become more yielding.

CUPBOARD CONDIMENTS

A well-stocked kitchen cupboard, or pantry, is a wondrous thing. Shelves laden with oils, vinegars, sauces, dressings, preserves, pastes, herbs and spices not only look appealing, but are fundamental to the success of so many dishes. A spoonful of spice paste or a splash of chili oil, for example, can transform a dish into something special. To keep all your pantry ingredients in tip-top condition, be sure to store the jars in a cool, dry and dark place until you open them.
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My pantry cupboard houses a huge range of vinegars: balsamic, red and white wine, rice wine, apple cider and malt vinegar—all of which can be used on their own or as part of a preserve. Fresh relishes and flavored vinegars benefit from being made with good-quality wine vinegar or apple cider vinegar, while you can get away with a more economical and robust malt vinegar in strongly flavored chutneys. Use a vinegar that is at least 5 percent acid (this is normally indicated on the label), because homemade preserves should have a low pH or high acidity if they are to last for any length of time.

I also have a good selection of oils: an extra virgin olive oil (essential), plus a lighter olive oil for cooking; a toasted sesame oil for Asian dishes; a good-quality canola or grapeseed oil; and a small bottle of truffle oil, a splash of which can transform many dishes. I also like to make my own flavored oils using herbs, chilies, spices and citrus zests. I’ve found that using organically grown herbs gives the best flavor, and recommend using zest from unwaxed citrus fruit.

Flavored oils are best made in small quantities, because they will deteriorate, and I advise storing them in the refrigerator and using within a few weeks. If flavored oils become too warm, there is a risk that they will become rancid, and there is also a low, but possible, risk of spoilage caused by molds and the bacterium Clostridium botulinum (botulism). This is because you are preserving an ingredient in a low-acid environment, without heating it to boiling point first (which would kill off many unwanted bacteria). You need to be particularly careful when flavoring oils with fresh garlic or fresh chili.

Garlic-flavored oil is best used within a few days of making (keep it in the refrigerator); for longer storage—up to a month—roast or blanch the garlic first. Similarly, chilies should be roasted or blanched, or you can use dried chilies. Dried herbs and spices are a good and possibly safer alternative to fresh, and make flavored oils with a longer shelf life.

FRUIT & VEGETABLES

Fruit can be canned whole in sugar syrup or alcohol, or it can be cooked down to make jam or jelly. Both fruits and vegetables can be pickled or made into a chutney or relish to add spice to cold cuts, cheese and sandwiches. Preserving, or “putting by,” is a perfect method for using up a glut of fruit or vegetables, but bear in mind that top-quality fresh produce will make the best-quality preserve. Damaged, bruised and soft specimens are usually best avoided.

When making jam it’s preferable to use fruit that is slightly underripe, because it has a higher acidity level, as well as more pectin, both of which will help the jam to set. It’s not necessary to make a large quantity—in fact, even a pint of strawberries is sufficient to make a jar of jam in little more than 10 minutes. If you intend to keep a jam or other sweet preserve for any length of time you need to use a sufficient amount of sugar and cook it at a high temperature (180°F). Made this way, sweet preserves should keep for up to two years if stored in a cool, dry, dark place; once opened, they should be refrigerated and eaten within a few months.

Fruit and vegetable chutneys and relishes not only make great condiments, but a spoonful can also add extra “oomph” to stews, sauces and curries. In addition to fruit and/or vegetables, a chutney needs a combination of sugar, vinegar and salt, added in the right proportions. Together these enable the chutney to keep well, giving the flavors time to mature. Spices also act as a preservative: coriander, cumin and mustard seeds, star anise, nutmeg, cardamom, juniper and dried chilies all will enhance a chutney’s flavor.

There doesn’t seem to be a lot of difference between a chutney and a relish—both are mixtures of chopped (coarsely or finely) fruit and vegetables simmered with vinegar, sugar and flavorings until thickened. The texture of a chutney or relish may be chunky or smooth, and flavors of both range from sweet to sour and spicy. Pickles, though, while very similar in using a seasoned vinegar or brine mixture, are made with whole or large pieces of fruit and vegetables, and the resulting texture is firmer and crisper. Vegetables and fruit often pickled include cucumber, onions, beets, cauliflower, baby corn, red cabbage, pears, apples and watermelon rind. Those vegetables with a high water content, such as cucumbers and zucchini, need to be brined or dry-salted before pickling to remove excess water.

HOW TO STERILIZE JARS

There is nothing more satisfying and rewarding than making your own preserved foods. With all types of preserving, paying careful attention to hygiene and safety is paramount, but it’s all pretty straightforward if you stick to the guidelines here.

Thickened glass canning jars are suitable for most preserves. It is essential to sterilize them before use by washing in hot soapy water, then rinsing well in scalding water. Closures such as screwbands and lids also need to be sterilized in this way, or according to the manufacturer’s directions. If your preserves are not going to be processed in a boiling-water bath (see below), the jars and closures need further sterilization: set them on a rack in a large pan of water (they should be totally submerged), bring to a boil and boil for 15 minutes. Remove from the heat, but leave the jars in the hot water until you are going to fill them.

For Mason jars with two-piece screwband metal lids, always use new lids. The screwbands can be used again though, unless they’re rusted, bent or otherwise damaged. You can buy packs of lids (and screwbands) in various sizes from kitchen shops and online. Jar rubbers also need to be replaced each time. Before use, wash them in hot soapy water and rinse with very hot water (don’t boil them).

Whatever type of canning jar you use, be sure it has no cracks, chips or scratches and that the sealing rims are perfectly smooth. If your jars have glass lids, these too must have smooth, chip-free edges. And don’t use old jars for which you cannot get suitable new closures.

PACKING & STORING

Always pack a hot jam, jelly, relish or other preserve into a hot jar. If the jar has not been kept hot after sterilization, it needs to be warmed again, because pouring boiling hot preserves into a cooled jar could cause the jar to shatter. (In my experience, this is rare and generally only happens if there is a fault in the glass that isn’t visible, but it is best to be cautious.) Raw food to be canned, such as vegetables to be pickled or whole fruit, should also be packed into hot jars, then covered with hot vinegar solution or syrup.

1    Fill each jar to within ½ inch of the rim (if you are going to process your preserves in a water bath, you need to leave more space or “headroom”). Then run a sterilized slender rubber or plastic spatula (not metal) down through the contents of the jar to release any pockets of trapped air.

2    Wipe the rim of the jar with paper towel, then put on the sterilized closure tightly, or according to the directions for the type of canning jars you are using.

3    If you are going to process in a water bath (see below), set each jar in the kettle as soon as it has been filled and capped. Once the jars are cool, check the seals, if necessary, then wipe the jars clean and label them, making a note of the contents and the date.

To ensure that your preserves have a good shelf life, it makes sense to “process” the jars in a boiling-water bath. The kettle you use can be a special water-bath canner or a big stockpot with a rack in the bottom.

The kettle needs to be deep enough so the jars can be covered by 1 to 2 inches of boiling water. Half fill the kettle with water and start heating it. As the jars are filled, set them on the rack so they are not touching the side of the kettle or each other (note that jars of raw food should not be put into boiling water, which could make them crack). Pour more hot water down the side of the kettle so the jars are covered, then bring to a boil and process for the required time. Remove and let cool overnight.

Store your preserves in a cool, dark, dry place, and then in the refrigerator after opening. Many chutneys, relishes and pickles benefit from a period of maturation, during which the flavor develops and mellows. They might darken in color, too, but this should not be a cause for alarm if the preserves have been made and packed using the guidelines given above.

EQUIPMENT

A jelly or candy thermometer is a boon when making jelly, jam and marmalade. It helps you test for doneness, to guarantee that your preserves will set. It also ensures that they will keep well without spoilage.

Bacteria is most active between 50°F and 120°F, and while chilling or freezing restrains activity, these processes don’t kill them. Boiling at 180°F, however, kills most yeasts and molds, but not spore-forming bacteria that can be controlled in most cases by acidity and sugar concentration. If you want to get serious about the process of preserving, a digital pH meter is also useful. This will allow you to check your preserve’s acidity, which can help to get a better set in jams and, with a bit of knowledge, to ascertain its potential shelf life.

An enameled or stainless steel kettle with a thick, heavy bottom will keep your jam, marmalade or jelly at a rolling boil without it sticking. Some, designed for preserving, have graduated marks on the side to make it easy to see how much liquid has evaporated. Avoid using aluminum pans, because they will taint the flavor of your preserve. A wide-mouth funnel is useful for filling jars without spills, but make sure you sterilize it first.

One of the most useful pieces of equipment in my kitchen is my immersion blender, because using it, rather than a food processor or regular blender, is a convenient and simple way of pureeing fruit and vegetables, and making mayonnaise, batters, bread crumbs and dressings.

RECIPES TO TREASURE

Today, no deli would be worth its weight in gold without an inspirational and mouthwatering selection of delicious goodies, from a cave-ripened Roquefort and layered seafood terrine to a hot-water-crust savory pork pie and exquisite fruit-packed preserves. I hope that my collection of recipes in this book will be equally inspiring, and that they prove to be as much a feast for the eyes as for the tastebuds.
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1. Meat & Poultry
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Duck Rillettes

Making rillettes is a good way of preserving meat. In this recipe, the duck is slow-roasted first to render the fat, which is then used for packing the rillettes and to give the meat a great depth of flavor. Depending on how fatty your duck legs are, you might not be able to use them to create enough extra fat, in which case you can buy additional duck or goose fat. The rillettes will keep for up to 2 weeks in the refrigerator.

SERVES 6PREPARATION TIME: 30 MINUTES, PLUS COOLING AND INFUSINGCOOKING TIME: 2 HOURS 10 MINUTES

2 teaspoons sea salt, plus extra to taste

¼ teaspoon freshly ground black pepper, plus extra to taste

½ teaspoon Chinese five-spice powder or apple pie spice

4 good-size, fatty duck legs

7 tablespoons white wine

2 star anise

2 garlic cloves, sliced

about 7 tablespoons duck or goose fat (as needed)

toast or crackers and a green salad, to serve

Heat the oven to 300°F. Mix together the salt, pepper and Chinese five spice. Rub the spice mixture all over the flesh side of the duck legs.

Put the duck legs, skin-side up, in a tight-fitting roasting pan. Spoon any leftover spices over the duck. Pour 2 tablespoons water into the pan, cover tightly with foil so the duck cooks in its own fat and roast for 2 hours, or until the meat is almost falling off the bone but is still moist. Remove the pan from the oven and leave the duck legs to cool completely, still covered with foil.

Remove the duck legs from the roasting pan and scrape off any cooking fat into a small pan. Discard the skin and bones and transfer all the duck meat into a bowl. Shred the meat into rough strips using your hands or two forks.

Put the wine, star anise and garlic in a saucepan and bring to a boil. Let the wine bubble away until it reduces by three-quarters, then add the fat from the duck and any juices left in the pan. You need to have sufficient fat to cover the duck to preserve it. If you don’t have enough fat from the roasted duck at this point, add extra duck or goose fat. Return to a boil, then remove from the heat, season to taste with salt and plenty of pepper and leave for 30 minutes so the flavors infuse.

Remove the garlic and star anise with a slotted spoon, then pour the mixture over the shredded duck. Pack the duck into six large ramekins or a single terrine. Leave to cool, then chill, covered, until ready to serve. Serve with toast or crackers and a green leaf salad, or use in the Chinese Pancakes with Crisp Duck Rillettes recipe on the facing page.




CHINESE PANCAKES WITH CRISP DUCK RILLETTES

In this recipe, Duck Rillettes (see facing page) are used to make an excellent alternative to the traditional Chinese Peking duck, but unlike the classic Beijing dish, you use just the meat, rather than a combination of meat and skin. Purists will not be disappointed, however, because the crisp duck is served with all the usual accompaniments.

SERVES 4PREPARATION TIME: 15 MINUTESCOOKING TIME: 15 MINUTES

1 recipe quantity Duck Rillettes (see facing page)

½ English cucumber, sliced lengthwise, seeded and cut into thin strips

4 scallions, shredded

4 tablespoons hoisin sauce or Chinese Plum sauce (see page 121)

16 Chinese pancakes

Scrape off as much fat as possible from the duck rillettes. Heat a wok over high heat. Add half the duck rillettes, turn down the heat slightly and stir-fry for 5 minutes, or until crisp. Using a slotted spoon, remove the rillettes from the wok and drain on paper towels, then cover with foil and keep warm until ready to serve. Repeat with the remaining duck rillettes.

Put the cucumber, scallions and hoisin sauce in three separate dishes, ready to serve.

Steam the pancakes in two batches for a few minutes until warmed through. Wrap the first batch of pancakes in foil to keep them warm while you cook the second batch.

To serve, allow everyone to help themselves, rolling up the duck, cucumber and scallions in the pancakes and dipping them in the hoisin sauce before eating.


Sourcing Duck Meat

If you can, buy a wild or a free-range duck as it will have been naturally reared to higher welfare standards than an intensively bred bird. Ideally, ducks should be fed naturally, given access to ponds in an outdoor environment and allowed to grow slowly—this creates a happy bird and the best-flavored meat. The most common American breeds are Long Island and Peking. Choose a plump bird (or breast or legs if buying duck pieces) with skin that is smooth, dry and soft. The duck should not smell strong or be slimy.




GAME, CHICKEN & APRICOT PIE

This “raised” pie has a hot-water-pastry crust. Contrary to the normal rules of piecrust-making where all the ingredients and the dough should be kept as cool as possible, this dough is used while still warm. It is made by melting fat in liquid and bringing to a boil before beating in the flour. It is a substantial dough, perfect for encasing tall, freestanding pies without collapsing.
I like to serve the pie with new potatoes and a green salad, but it’s also great for a picnic.

SERVES 8 TO 10PREPARATION TIME: 30 MINUTES, PLUS COOLINGCOOKING TIME: 2 HOURS 20 MINUTES

FILLING:

3 tablespoons butter

4 shallots, finely chopped

2 garlic cloves, finely chopped

1¼ pounds boneless pork picnic shoulder, cubed

5 ounces bacon slices, finely chopped

1 teaspoon dried thyme

1 tablespoon chopped sage

1 to 2 teaspoons ground allspice

1 teaspoon juniper berries, crushed

2 tablespoons brandy

8 ounces boneless, skinless pheasant, sliced

⅔ cup dried apricots, halved crosswise

8 ounces boneless, skinless chicken thighs, sliced

sea salt and freshly ground black pepper

PASTRY DOUGH:

¾ cup lard, plus extra for greasing

7 tablespoons milk

2 eggs

4¼ cups all-purpose flour, plus extra for dusting

1 teaspoon salt

To make the filling, melt the butter in a large skillet over medium heat and fry the shallots and garlic for 5 minutes, or until soft. Transfer them to a bowl and leave to cool.

Grind the pork in a food processor, then transfer to a large bowl. Add the bacon, thyme, sage, allspice, juniper berries, brandy and cooled shallots and garlic. Season to taste with salt and pepper and stir until combined. (Check the seasoning by frying a little nugget of the mixture.) Leave to one side.

Heat the oven to 400°F. Grease a deep 8-inch springform pan with lard and line the bottom and side with parchment paper.

To make the dough, put ⅓ cup water in a saucepan with the milk and lard and bring to a boil, stirring until combined. Meanwhile, lightly beat 1 of the eggs. Mix together the flour and salt in a mixing bowl, make a central well and pour in the beaten egg and the hot lard mixture. Beat together with a wooden spoon until you have a smooth dough.

Turn the dough onto a lightly floured countertop and, when cool enough to handle, knead briefly. Cut off one-third of the dough and wrap in plastic wrap to keep it warm. Roll out the remaining warm dough on the lightly floured surface and use to line the bottom and side of the pan. The dough has a tendency to pull itself down, but persevere and patch any holes or cracks.

Spoon half of the ground pork mixture into the dough-lined pan. Add a layer of pheasant, then layers of apricots and chicken. Top with the remaining ground pork mixture, pressing down to make an even layer.

Lightly beat the remaining egg. Roll out the reserved dough into a circle on the lightly floured countertop. Brush the top of the dough edge in the pan with beaten egg and top with the dough circle. Trim the dough lid and pinch the edges together to seal securely. Brush the top of the pie with egg, then cut a ½-inch hole in the middle. Cut out shapes from the dough trimmings to decorate, then secure them on the lid with a little egg and brush with more egg.

Bake the pie for 20 minutes, then reduce the oven temperature to 325°F. Cover the top with foil to prevent it from browning too much and bake for 1¾ hours longer, or until golden brown.

Remove the pie from the oven and remove the side of the pan. Carefully put the pie on a cookie sheet, brush the side with beaten egg and bake for 10 minutes longer, or until golden. Remove from the oven and insert a skewer into the top of the pie: if the juices run clear, the pie is baked through. Leave it to cool on a wire rack for 10 minutes, then remove the pan bottom and the paper and leave to cool completely on the rack. The pie will keep in the refrigerator for up to 5 days.

COOK’S TIPS

• If the dough is too fragile when you first roll it out, simply re-form it into a ball, leave for a moment and then roll again. Don’t let the dough become cold, however, because it will be difficult to use, becoming stiff and crumbly.

• Some bakers recommend using both butter and lard to make hot-water pastry dough for a slightly richer flavor, so you can replace 3 tablespoons of the lard with the same quantity of butter, if preferred.


Choosing Game

Pheasant is used here, but other choices are partridge, rabbit or venison. Prices vary, depending on the season and whether you are buying fresh or frozen meat. Buy game from a reliable source, who can tell you its provenance, how to prepare it and offer cooking advice.

Game is largely interchangeable in dishes such as pies, pâtés and potted meat. Because it is low in fat, it should be cooked gently for the best flavor and texture, usually with added fat to prevent it from drying out. In this pie, for example, the slices of pheasant are sandwiched between layers of ground pork, which has a higher fat content, to keep it moist and tender.

The flavor of game varies depending on the breed, feed and how it is matured or hung. Pheasant, like partridge, tends to have a mild flavor, a little stronger than chicken. Hen pheasants have a more subtle flavor than cocks, but have plumper breasts and more meat.
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