when he slipped on the greasy metal steps.
In slow motion he tumbled sideways, pulled
over the railing by the weight of the meat he
was carrying, smashed through the windows
of the kitchen, bounced off the larder bench
and landed at the feet of the inspectors,
the venison leg cushioning his fall. Not long
after, chef and | were unemployed and the
restaurant owner had sold his Rolls Royce.
Back then we would break down the
haunches or loins of venison, its meat a
glorious dark red, into various cuts and
marinate them in a heady mixture of wine,
herbs, spices and vegetables for three to
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like Osso Bucco. In spring | look to roasting
or grilling the meat, and in summer | use it in
salads, or straight off the barbecue. | think
it is at its most succulent when roasted or
grilled to medium-rare (note that due to its
dark colour, venison looks rare when cooked
medium-rare and is actually overcocked if. it
looks medium).

| sometimes miss those Saturday
afternoons, when hunters and divers would
appear at the kitchen door, in true hunter-
gatherer fashion. | dont miss the stress,
though, of trying to look casual and innocent

with a leg of venison over my shoulder. &



