
 
 
Pot-roast Pheasant Serves 4 
Pheasant can be quite tough and dry, but pot-roasting the birds in this 
manner will give you a wonderful succulent end result. The grated onion 
and celery will melt into the sauce giving a wonderful flavour. 
For larger appetites, you can serve some mashed or boiled potato’s, but 
without, this dish is both healthy and satisfying. You could substitute any 
other game bird such as grouse, pheasant or guinea fowl – even chicken, 
but if you do, adjust the cooking times and ensure the meat is cooked and 
the juices run clear. 
 

 
Ingredients 
4 tbsp olive oil  
2 whole pot-ready pheasants  
100g streaky bacon sliced  
10 shallots, peeled and cut in half through the root  
4 garlic cloves, crushed 
1 small onion grated  
2 sticks celery, 1 grated, the other cut roughly  
100ml (1 small glass) Marsarla wine 
1 OXO chicken stock cube dissolved in 150ml boiling water 
50ml of base tomato sauce or 1 tbsp tomato purée  
50g soft butter  
1 medium savoy cabbage 
100g roasted chestnuts 
 
Method 
1. Heat the oil in a casserole or large pot with a lid, and brown the birds all over.  
2. Remove the birds and keep warm while you fry the bacon in the same pot until coloured.  
3. Add the shallots and fry over a medium heat for 5 minutes, allowing them to caramelise slightly. 
4. Add the garlic, celery, wine, tomato sauce or purée and stock and water, then return the 

pheasants to the pot, breast-side up.  
5. Bring to a simmer, cover and cook for about 30 minutes on the top of the stove.  
6. After 30 minutes, add your mushrooms bring back to a simmer and cook for a further 20-30 

minutes. The pheasant will be ready when a leg can easily be pulled away from the breast.  
7. Allow to rest in the juices for at least 15 minutes. 
8. Meanwhile, heat the butter in a large pan, add the chopped chestnuts and fry briefly before 

adding the savoy cabbage and 75ml of water; cook over a medium heat for 15 minutes until just 
wilted. 

9. Serve immediately the cabbage is ready. 


