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Roast Loin of local Venison (Serves 4)
With sauté potatoes, wild mushrooms, red wine sauce:
Ingredients 

For the potatoes
30g/1oz unsalted butter 
1 tbsp oil
400g of cooked baby potatoes, and cut in half 


For red wine sauce
1 bottle of red wine
100g of cold unsalted butter
20g of sugar    

For the venison steaks
2 tbsp olive oil
4 venison loin steaks

110g/4oz wild mushrooms sliced
salt and pepper
Method
1. Preheat oven to 180 degrees.
2. In a small pan, reduce the red wine by three quarters with the sugar and then whisk in the cold butter and keep warm...
3. Heat the oil in a hot pan and fry the seasoned venison steaks for 2 minutes on either side, or place in the oven for five minutes for medium rare. Take out of oven, rest and keep warm 
4. In the same pan gently heat the butter and oil in a frying pan and sauté the potatoes and the mushrooms and cook until brown and season.
5. Place the mushroom and potato mix onto warm plates slice the venison into four pieces and finish with the sauce
