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Preface

t's hard to put into words what it is that makes

hunting so special. It may be a cliché, but there is

something primal and original about hunting. To

seek out, kill and cook a wild animal. But that it feels
primal is not the same as it necessarily being barbaric or
uncivilised. On the contrary. Hunting requires organisa-
tion, discipline, self-awareness, a great deal of knowledge
and also an ongoing ethical debate in your head. Hunting
is euphoria and heart palpitations, stillness and sadness,
silence and explosions.

It is easy for two hunters to understand each other.

You don't have to explain to another hunter why you can
willingly go up into the hog pen to sit gazeless and dead
silent in a lonely hunting tower for hours with lashing rain
on your face and icy toes. Why you can ski for hours over a
lack of shear over a white jumpsuit and crack a smile as a
grouse disappears over the treetops. Why you don't flinch
when your hunting companion carves up the hanging buck
from belly to neck, letting gravity make the entrails and
organs fall out of their own accord. Maybe it's a question
of how close you want to be to nature. For some, the hunt
is too intrusive, for us it adds a value that we find hard to
find elsewhere.

That's probably the contrast hunters are looking for.
Between the gaze that scouts for movement in the forest
fringe and the gaze that seeks a free parking space in the
chaos outside the supermarket. To be able to exchange
the sound of the subway squeaking for the crackle of birch
chips in the fire.

For those of you who are already hunters, this book aims
to ignite your interest in cooking really good game meat.
"The better the cook, the better the hunter" may not have
been said by any wise person, but we think it is. If you
do everything you can to make the end product as good
as possible, you will also make sure you shoot really well.
Learning more about game cooking means that less game
meat needs to be minced unnecessarily.

If you feel you can get something enjoyable out of all the
elements of hunting - preparation, practice, the hunt itself
and the work of finding and cooking the animal - then
hunting really is for you, and you have a lifetime of com-
panionship, beautiful nature experiences and good din-
ners ahead of you.

/Mikael & Hubbe
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Preperation time
30 minutes
Cooking time
about 18 hours
Enough for

6-8 servings

Roastbeef on
Panzanella

Roastbeef

Pickled red onions

Panzanella

Roastbeef (elk meat)
approx. 1 kg of frozen beef
1litre of water

50¢g salt

50 g Japanese soy

1 tbsp caster sugar

1 clove of garlic

1 tsp crushed black pepper
1tsp dried thyme

Pickled red onion

2 red onions

2 dl water

1 dl vinegar spirit, 12 %
1dl caster sugar

Panzanella

8 slices of day-old bread
6 red tomatoes

6 yellow tomatoes

1 cucumber

1%2 dl red wine vinegar
1% dl olive oil

2 dl pickled red onions,
see next page

1-2 bunch green asparagus,
cooked

8 grilled lettuces

heads

4 shredded spring onions
fresh herbs, e.g. basil,
chervil, parsley

salt and black pepper

A perfect summer dish if you have a piece of moose
roast beef left in the freezer. I'm very fond of
bread in all forms, and if you haven't tried making
a salad on day-old bread, I really think it's time to

try a panzanella.

Set the oven to 70 degrees.

Place the frozen meat in an ovenproof dish. Place
the meat in the oven and cook for about 8 hours.

Bring the marinade ingredients to a good boil and
then leave to cool. Place the baked meat in a bowl
and pour the marinade over it. It is also possible to
place the meat in a vacuum bag or a sealable plastic
bag. Leave the meat to marinate in the refrigera-
tor for at least 10 hours. Dry the meat with some
kitchen paper, cut into thin slices and serve.

Peel and shred the onion. Measure the remaining
ingredients into a saucepan and bring to a good boil.
Put the onions in a jar and pour the hot mixture
over them. Leave to cool and store in the fridge.

Dice or grate the bread into coarse pieces and place
in a large bowl. Wash and slice the tomatoes and
cucumber and add to the bread. Add the vinegar,
olive oil, salt and pepper. Add the other ingredients
and mix. Season to taste and serve with the meat.

Elk



Preperation time
40 minutes
Cooking time

30 minutes
Enough for

4 servings

Elk steak

with green

pepper
sauce

Elk steak

Elk steak 1 shallot

600-800 g elk steak 1tbsp butter

oil and butter 2 tbsp brandy

salt and black pepper 3 dl wild game stock,
see page 78

3 dl whipping cream

1 teaspoon of pickled

Fried asparagus
1 bunch of green
asparagus green pepper
lemon juice sherry vinegar
butter lemon juice
salt and black pepper possibly cornstarch
salt
Green pepper sauce
1 tbsp whole black pepper To serve
2 tbsp chopped pickled freshly fried French fries
green pepper

Very often it is the sauce that determines whether
a dish is good or a smash hit. So take the time to
make the sauce properly, and the moose steak and
accompaniments will really come into their own.
However, the green pepper sauce contains not only
green pepper, but also black pepper, which has

a little more bite than the green variety. To soften
the black pepper, I quickly blanch it twice so it
doesn't become dominant.

Set the oven to 150 degrees.

Trim any sinews from the meat. Cut the steak
into 4 portions.

Fry the steaks in equal parts of butter and oil in
a frying pan over a high heat until golden brown.
Season with salt and pepper. Place the steaks
in an ovenproof dish and bake the meat in the
middle of the oven until the internal temperature
is 48 degrees (for a final temperature of
56 degrees). Remove the meat and let it rest
for at least 5 minutes before serving,.




Preperation time
30 minutes
Cooking time

1% hours
Enough for

4 servings

Wild boar

meatballs
in tomato
sauce

Tomato sauce

Tomato sauce Meatballs
Y2 carrot 600 g wild boar mince
Ya celery stalk ¥2 dl breadcrumbs
1 banana shallot ¥2 dl dry white wine
2 cloves of garlic 2 eggs
100 g pancetta Y2 clove of garlic
1dl red wine 1% dl grated parmesan
2 dl game stock, see page 2 tsp dried oregano
78 2 tsp salt
1 tbsp dried oregano black pepper
2 cans of 400 g whole
peeled tomatoes To serve
olive and rapeseed oil freshly cooked pasta
salt and black pepper grated parmesan
shredded basil
grated lemon zest
olive oil
black pepper

I often make this dish at home. It's a version of
Sunday sauce, and for me it's exactly what the name
suggdests: a really cosy Sunday afternoon at home

in the kitchen with tomato sauce simmering in the
back of the stove. Feel free to cook it for a long time,
but remember to dilute it with more stock or water
from time to time. At about the same time as it's time
to put the pasta water on, finish off by adding the
meatrballs.

Peel and dice the carrot into fine cubes, about 3 x
3 mm. Rinse and dice the celery in the same size.
Peel and finely chop the onion and garlic. Finely
dice the pancetta.

Brown the carrot, celery, onion, garlic and pancet-
ta in equal parts rapeseed and olive oil in a high
saucepan or cast-iron pan for about 4-5 minutes
over medium heat, stirring,

Pour in the wine and bring to the boil. Then add the
game stock, oregano and tomatoes and bring back
to the boil before reducing the heat to low. Sim-
mer about 1 hour with the lid ajar, adding water if
necessary.

about 1 hour with the lid ajar, adding

water if necessary.

Wild boar




Hasselback potatoes Set the oven to 225 degrees. A trick when cutting
hazelnut baking potatoes is to put the potatoes
in a wooden spoon so that you don't cut through
and split the potatoes. Another trick is to smooth
the bottom of the potato so it sits more firmly on
the cutting board. Cut thin slices without cutting
through the potato completely. Rinse the potatoes
in cold water and let them dry on paper towels.
Grease an oven dish or pan with a small amount
of butter. Add the potatoes, making sure they are
fairly close together to ensure even baking,.

Salt the potatoes and top with the rest of the but-
ter, add 2 whole cloves of garlic to the pan. Bake
the potatoes for 20-30 minutes, removing and oc-
casionally brushing the potatoes with the butter.
Spread the breadcrumbs over the potatoes after
half the time and bake until the potatoes are done
and have a nice golden brown colour.

Café de Paris-butter Dice the butter and place in a bowl. Leave the butter
to room temperature (takes about 1 hour).

Finely chop the onion and garlic and place in a pan
with the oil and curry. Let it sweat on medium
heat for a few minutes. Remove from the heat and
mix all the ingredients with the butter. Stir or
whisk lightly to mix everything well.

Serve the butter as it is or make rolls using butter
paper and put in the fridge so that you can cut
slices of the butter when serving,

French beans & vinaigrette  Peel and finely chop the onion. Place the onion in a
bowl and add the Dijon mustard, vinegar, salt and
sugar. Whisk until the salt and sugar are dis-
solved. Add the rapeseed oil and olive oil a little at
a time, continuing to whisk so that the vinaigrette
emulsifies (thickens). Finish with tarragon and a
few strokes of the black pepper mill.

Shred the beans and boil them in plenty of salted
water for about 2 minutes. Drain the beans in a
colander and add them to the vinaigrette, stirring
to mix the beans well with the vinaigrette.
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Dragon Mayonnaise

Tartar

Peel the tarragon and remove the coarsest stems.
Heat the oil in a saucepan over medium heat until
60 degrees. Pour the hot oil over the tarragon and
blend in a blender or with a hand blender for about
3 minutes. Strain the oil and leave to cool.

Put the egg yolk in a bowl and add the salt, vinegar and
mustard. Whisk in the oil slowly. If the mayonnaise
becomes very thick before all the oil is in, you can
add a few drops of water. Continue until the oil is
gone, seasoning with salt and a little freshly ground
black pepper. Leave the mayonnaise in the fridge.

Peel and finely chop the onion. Slice and dice the
meat into very small cubes. Mix the meat with
the onion in a bowl and season with a little olive
oil, salt and pepper.

Slice the bread in half and fry it in butter on both
sides in a pan over medium heat. Place the bread
on a platter, spread the meat on the bread and
top with tarragon mayonnaise, chanterelles and
grilled tomatoes.




TH E WI LD GAM E By: Hubbe Lemon & Mikael Einarsson

Features: Full color, hardcover, stitch bound, :
204 pages, 18 x24cm, 7 x 9 %2 inches i
COOKBOOK Price: €35(D) £35 $50(US) - | iy LHIE -
English Edition ISBN: 978-3-96704-056-2 o T ‘g(l]LD GAME §
. COOKB
Simple Recipes for OO TR O LY
H d G German Edition ISBN: 978-3-96704-057-9 %
unters an ourmets b
111 UM 00T T g
g
RELEASE (EUROPE & UK): SEPTEMBER 2022 'é
RELEASE (INTERNATIONAL): NOVEMBER 2022 E
z
From the woods and the field to the table.
Delicious recipes for cooking game. Expertly
cooked and explained. SAMPLE COVER

This is a recipe book for both the aspiring home
cook and the hands-on gourmet who is pre- e
pared to reframe their view on wild game. The

Wild Game Cookbook helps keen cooks rediscover

this organic, sustainable, and versatile meat. unting

The book features delicious recipes that range seasons

from fine dining, to everyday meals, insightful
information of handling and preparation, and
aesthetic photography.

Hunting
methe

WHAT TO EXPECT

- 39 easy, varied, and tasty game recipes
using the whole animal

- Extensive information about the animals
and preparation techniques

- Info on the necessities of game hunting
and its environmental benefits

MIKAEL EINARSSON

is the chef of Brasserie Astoria in Stockholm. Pigeon

Einarsson has extensive culinary experience, breasts

having worked in a variety of kitchens.
The Wild Game Cookbook is his fourth book and
his first with gestalten.

Fried pigeon breast

HUBBE LEMON
is a forester, hunter and game manager at

Skebo mill in Sweden. He has been hunting and
fishing since he was 10 years old, and spends
time in the forest throughout the year. This is
his first book.



