Farmed wild boar, the ancestor
to the domestic pig, has a long
and colourful history — much
celebrated throughout Europe
and Central Asia. The meat

is lean and exceptionally
flavoursome ranging from
mild and delicate to rich and
gamey. The most tender cuts
are from the loin but all cuts
produce delicious results by
utilising a range of cooking
methods and accompaniments.

Ideal for the expert and

novice alike!










Wild boar escalopes
with pineapple relish

INGREDIENTS

METHOD

4x 140g Wild Boar leg steaks/
loin steaks

Seasoned flour

Egg wash

BREADCRUMB MIX
120g Fresh Breadernmbs

120g Finely Grated Parmesan
Cheese

2thsp Chopped Flat Leaf Parsley
1thsp Chopped Thyme Leaves

PINEAPPLE RELISH

1 medium Pineapple peeled
and cut in lem dice

2thsp Brown Sugar
150ml Apple Juice
Zest 1 Lime Grated
15 Red Chilli finely diced

(seeds removed)

Seasoning

Mix all the ingredients of the breaderumb mix.

Pane the steaks in flour, egg wash and
breaderumb mix. Then pan fry the coated steaks
in plenty of hot oil until golden on each side.

For the pineapple relish, heat a non-stick pan and
add the diced pineapple along with the sugar.

Stir the pineapple and sugar for 2 or 3 minutes
then pour in the applie juice and fine diced red
chilli. Allow the pineapple to cook until the liquid
has reduced and sticky, season with salt, pepper
and the grated lime zest.

Serve with Pineapple relish a wedge of lemon and
oven cooked potato wedges.
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