
1 Second course 
Roast stuffed pork  
Brussel sprouts 
Showcase- Crown rack of venison  
Meat pot pie/pasty  
1.1 Roast stuffed pork- tables- 6 
1 full pork loin- brined recipe below 
2 lbs of bacon 
2 lbs of stuffing- recipe below 
5 carrots rough chop 
2 onions rough chop 
4 cloves of garlic 
5 sprigs thyme 
½ bunch of parsley 
 
Directions 

1. Preheat oven to 350 
2. Slice loin open 
3. Add stuffing 
4. Tie loin closed with kitchen twine 
5. Wrap loin in bacon strips 
6. Add vegetables to shallow roasting pan 
7. Place roast, cut side down on vegetables and aromatics 
8. Roast 1-1.5 hours, or until internal temp of the pork reaches 140 
9. Bring roast out of the oven and allow to rest covered with aluminum foil for 20 minutes before 

slicing 

1.1.1 Stuffing 

1 lb bread shredded, dried 
1 onions diced  
1 carrot diced 
2 cloves garlic minced 
½ jar chestnuts 
¼ cup parsley chopped 
¼ cup thyme chopped 
1 quart of stock 
1 orange chopped 
2 tbl clarified butter 
Directions 

1. Melt butter 
2. Sweat onions, carrots and garlic 
3. Add aromatics and chestnuts 
4. Add bread 
5. Add enough stock to moisten  
6. Add orange 
7. Turn off heat and let sit covered for 5 minutes 
8. Fluff with a fork 

Note: 
For gluten free version omit stuffing. 

1.1.2 Brined Pork-  

4 cups of boiling water 
2 cup of honey 
2 cup of salt 
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1 cinnamon stick 
10 cloves 
1 tbl of  peppercorns 
Water to cover 
5 lbs of pork 
 
Directions 

1. In a large food safe container add boiling water to honey and salt 
2. Add cinnamon, cloves and peppercorns 
3. Add pork 
4. Add water to cover 
5. Refrigerate for 3 hours 
6. Remove from brine, pat dry 

1.1.3 Pork Sauce- per 8 tables 

1 quart of stock 
1 cup of orange juice 
1 stick of cinnamon 
10 cloves whole 
1 tbl mace, ground 
½ cup of flour 
1 cup of warm water 
1 orange pureed and de-seeded 
Salt and pepper to taste 
 
Directions 

1. To a sauce pan add stock, orange juice, cinnamon, clove and mace and bring to a boil, over 
medium heat 

2. Mix water and flour together until smooth 
3. Slowly add slurry mixture to sauce pan whisking as you pour 
4. Continue whisking until sauce thickens 
5. When the sauce coats the back of a spoon, remove from heat and strain through a fine mesh 

strainer. 
6. Transfer sauce back to medium heat 
7. Whisk in orange puree, and bring back to a low boil 
8. Add salt and pepper to taste 

 
Note: 
For a gluten free version of the sauce use corn starch in place of flour.  While it may not be period, 
attendees with gluten allergies will be able to partake in the sauce 
1.2 Brussels Sprouts- 1 table 
6 quarts of water 
½ cup salt 
2 lb of Brussels sprouts cut in 1/2 
2 tbl butter 
Salt and pepper to taste 
 
Directions 

1. Bring 6 quarts of water to a boil 
2. Add salt 
3. Boil until sprouts change color to bright green 
4. Shock sprouts in ice water to stop cooking process 
5. At time of service, sauté sprouts in butter 
6. Add salt and pepper to taste 
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1.3 Venison 
Venison should be marinated in buttermilk for 12 hours prior to cooking, to eliminate “gaminess”. 

1.3.1 Crown Rack of Venison head table 

1 rack of venison  
2 lbs of bacon  
1 tbl Black pepper  
1 tbl Grains of paradise 
1 tbl Mustard seed 
5 garlic cloves 
 
Directions 

1. Preheat oven to 450 F.  
2. Butcher meat so that the silver skin (fascia) is removed 
3. The backbone must be cut with a saw between each rib portion enough so the ribs can be 

bent and then tied into a crown (the rib bones are left long so they curve as the meat section 
is turned to the center) 

4. Rub meat with spices and garlic 
5. Tie ribcage into a crown with kitchen twine 
6. Lard venison with bacon 
7. Place in roasting pan and cook  for 15 minutes.  
8. Lower heat to 350 F. and continue to roast 12 to 15 minutes per  
9. Baste occasionally.  
10. When temperature reaches 130 remove from oven, cover with foil and allow to rest for 15 

minutes 
11. Cut into rib portions and serve with sauce 

1.3.2 Venison tenderloin- 35 portions 

2 tenderloin of venison  
2 lbs of bacon  
1 tbl Black pepper  
1 tbl Grains of paradise 
1 tbl Mustard seed 
5 garlic cloves 
 
Directions 

1. Preheat oven to 450 F.  
2. Butcher meat so that the silver skin (fascia) is removed 
3. The backbone must be cut with a saw between each rib portion enough so the ribs can be 

bent and then tied into a crown (the rib bones are left long so they curve as the meat section 
is turned to the center) 

4. Rub meat with ground spices and garlic 
5. Tie ribcage into a crown with kitchen twine 
6. Lard venison with bacon 
7. Place in roasting pan and cook for 15 minutes.  
8. Lower heat to 350 F. and continue to roast 12 to 15 minutes per  
9. Baste occasionally.  
10. When temperature reaches 130 remove from oven, cover with foil and allow to rest for 15 

minutes 
11. Cut into 2.5 oz portions and serve with sauce 

1.3.3 Venison roast- 4-6 tables 

1 venison roast  
2 tbl of butter 
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2 tbl of oil 
1 quart of stock 
1 12 oz bottle of brown ale 
1 tbl peppercorns  
1 tbl Grains of paradise 
1 tbl Mustard seed 
½ bunch of parsley 
½ bunch of thyme 
1 lb of carrots- rough cut 
1 lb of onions- rough cut 
5 garlic cloves 
 
Directions 

1. Preheat oven to 350 
2. Heat butter and oil in a skillet over high heat 
3. Sear venison on all sides 
4. Add to an oven safe vessel (hotel pan, dutch oven) 
5. Add stock, ale, spices and aromatics (meat should be at least ¾ covered by liquid, if more is 

needed use water) 
6. Cover (either with a lid or plastic wrap and aluminum foil) 
7. Cook for 4-5 hours, until fork tender. 

1.3.4 Venison Sauce 

1 quart of stock 
1 12 oz bottle brown ale 
1 tbl mustard seed  
1 tbl grains of paradise 
1 tbl whole cardamom 
½ cup of flour 
1 cup of warm water 
 5 cloves of garlic minced 
¼ cup of parsley 
¼ cup of thyme 
Salt and pepper to taste 
 
Directions 

1. To a sauce pan add stock,  brown ale, mustard, grains of paradise and cardamom and bring 
to a boil, over medium heat 

2. Mix water and flour together until smooth 
3. Slowly add slurry mixture to sauce pan whisking as you pour 
4. Continue whisking until sauce thickens 
5. When the sauce coats the back of a spoon, remove from heat and strain through a fine mesh 

strainer. 
6. Transfer sauce back to medium heat 
7. Whisk in garlic, parsley, thyme and bring back to a low boil 
8. Add salt and pepper to taste 

 
Note: 
For a gluten free version of the sauce use corn starch in place of flour.  While it may not be period, 
attendees with gluten allergies will be able to partake in the sauce 
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1.4 Meat pot pasty – 1 table 
1.4.1 Pasties 

1 4 inch crust round- recipe below 
3oz of pasty filling- recipe below 
 
Directions 

1. Preheat oven to 425 
2. Take 4 inch round  
3. Add pasty filling to ½ of dough 
4. Fold over dough and crimp around edges with a fork 
5. Cut slits for ventilation in top crust 
6. Bake for 40 minutes on the lowest rack in your oven.  Use a sheet of aluminum foil to catch 

any juices. 

1.4.2 Dough-short crust 

1 cup pastry flour 
1 cup bread flour 
1 teaspoon table salt 
2/3 cup plus 2 tablespoons shortening 
4-6 tbl water 
 
All ingredients should be ice cold prior to use. 

1. Combine dry ingredients with shortening. 
2. Mix until fat becomes the size of a small pea. 
3. Add water 1 oz at a time until dough comes together. Do not over mix. 
4. Divide dough into 2 
5. Wrap dough in plastic wrap and shape into a disk 
6. Refrigerate for at least 2 hours. 
7. Roll out into 12 inch circle 
8. Cut into 8 4inch rounds 

1.4.3 Pasty filling 

4 cups of beef- recipe below 
1 cup re-hydrated peas 
1 cup of diced onion 
1 cup of diced carrots 
¼ cup parsley 
¼ cup thyme 
½ cup flour 
½ cup of reserved cooking liquid 
Salt and pepper to taste 
 
Directions 

1. Combine all ingredients together 

1.4.4 Meat 

1 beef chuck roast  
2 tbl of butter 
2 tbl of oil 
1 quart of stock 
1 12 oz bottle of brown ale 
1 tbl peppercorns  
1 tbl Grains of paradise 
½ bunch of parsley 
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½ bunch of thyme 
1 lb of carrots- rough cut 
1 lb of onions- rough cut 
5 garlic cloves 
 
Directions 

1. Preheat oven to 350 
2. Heat butter and oil in a skillet over high heat 
3. Sear venison on all sides 
4. Add to an oven safe vessel (hotel pan, dutch oven) 
5. Add stock, ale, spices and aromatics (meat should be at least ¾ covered by liquid, if more is 

needed use water) 
6. Cover (either with a lid or plastic wrap and aluminum foil) 
7. Cook for 4-5 hours, until fork tender. 
8. Cool and shred into bite sized chunks 
9. Reserve cooking liquid 


