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Food & Drink

Masterchef
Seasonal recipes from Matthew Mason, Head Chef at
the Jack-in the-Green, winner of the Best Dining Pub in
the 2006 Devon Life Food and Drink Awards

This collection of recipes brings

together some of the festive season’s

best flavours. Roots and brassicas are

at their finest and game is at its peak

in the following months. Venison

makes a splendid main meal for a pre-

Christmas dinner party; ours is farmed

on an estate in Exmoor, where the

deer roam at will and are virtually free

range. Venison is becoming

increasingly popular at the restaurant –

it has very little saturated fat and is low in cholesterol and good for

anyone on a diet! Believe it or not, it is not uncommon to find

venison partnered with an accompanying sauce enriched with a

small amount of dark chocolate.

Serves 6

Ingredients

Drizzle of olive oil

30 medium/large scallops,

shelled, coral removed and

cleaned

12 slices of smoked pancetta

Squeeze of lemon juice

Salt and freshly milled white

pepper

For the squash purée

1 butternut squash

2 fl oz olive oil

4 garlic cloves

Sprig of fresh thyme

To make the squash purée

1 Pre-heat the oven to 200°C. 

2 Cut the squash in half and

remove the seeds. Make

diagonal cuts into the flesh,

but not all the way to the skin.

Brush with olive oil and

season, then fill each half

with half the peeled garlic

and a sprig of fresh

thyme. Stand in an oiled

ovenproof dish.

3 Cover with foil and bake

in the pre-heated oven for

about 30-40 minutes. The

flesh will feel tender when

poked with a fork.

4 When soft, remove from the

oven, discard the garlic and

thyme and scoop out the

flesh. Whizz in a food

processor until smooth,

correct the seasoning and

keep warm until needed.

Oven-crisped pancetta

1 Pre-heat the oven to 200°C.

2 Lay the pancetta bacon

slices side by side on a sturdy

baking sheet.

3 Place another heavy baking

sheet on top to keep them flat

and cook in the oven until

crisp. Drain on kitchen paper.

To pan-fry the scallops

1 Season the scallops with

salt and pepper.

2 Heat a frying pan over a

medium/high heat. When hot,

add the olive oil then the

scallops and seal for 90

seconds each side, turning

with kitchen tongs.

3 Finish with lemon juice.

4 Remove from the pan and

serve immediately on top of

the warm purée and top with

the pancetta. 

Matt’s Tip

The best scallops to use 

are hand-dived king scallops,

difficult to get hold of (and

expensive) but really worth it. Avoid

scallops that have been soaked in

water or frozen – the water will

turn to steam and leave you

with something chewy

and inedible.

PAN FRIED SCALLOPS WITH SQUASH PUREE

AND SMOKED PANCETTA
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LEMON TART

Ingredients

For the sweet pastry you will need:

250g softened butter

180g caster sugar

2 large free-range eggs

500g plain flour

Pinch salt

Grated zest of 1 lemon

1 vanilla pod

For the filling you will need:

9 large free-range eggs

13oz caster sugar

11fl oz double cream

Zest and juice of 6 unwaxed organic lemons

To make the pastry

1 Using an electric mixer, beat the butter and sugar

together until smooth and creamy, but not fluffy. Scrape

out the seeds from the vanilla pod and add these with the

grated lemon zest to the mixture.

2 With the machine running on slow speed, gradually

incorporate the beaten eggs. 

3 Set the machine on its slowest speed; add the sifted

flour and salt in several stages.

4 Gather the dough and place on a lightly floured surface,

knead briefly until smooth.

5 Wrap in cling film and leave to rest in the fridge for 30

minutes before rolling. You will need approximately 500g

of pastry to line a 20cm flan tin. 

To make the filling

1 Beat the zest and juice of the lemons, sugar, cream and

eggs together in a large bowl until smooth.

2 Place over a bain marie and cook over a gentle heat for

30 minutes until the mixture begins to thicken. Stir

frequently, then pour into a large measuring jug.

Meanwhile…

1 Roll the rested pastry as thinly as possible (3-5mm).

2 Lift it on the rolling pin onto a flan tin, ideally one that is

about 2cm deep with a removable base.

3 Press well into the sides and leave a 1cm overhang.

4 Prick the base using a fork, line with greaseproof paper

and baking beans and rest in the fridge for 20 minutes.

5 Stand the flan tin on a baking sheet and bake blind for

12-15 minutes at 170°C, remove the greaseproof paper

and beans and return to the oven until the base is crisp

and golden – about 5 minutes.

6 Using a sharp knife, trim the top of the pastry case level.

7 Reduce the oven temperature to its lowest setting. 

8 Pull out the oven shelf with the cooked tart case as far

as it is safe to do so, pour in the filling until it reaches the

top and bake for about 30 minutes until lightly set.

9 Turn off the oven and leave to cool until it is set

sufficiently and can be easily removed from the tin.

Unmould carefully and cut into wedges using a long, hot,

sharp knife.

10 Sift icing sugar over the tart in an even layer and

caramelise with a cook’s blowtorch if you have one.

11 Stand for an hour, then serve with double cream.

Matt’s Tip
I always roll out more

pastry than is needed to
line the tin to allow for

shrinkage. This way your filling
can be completely level with
the top of your pastry case.
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EXMOOR VENISON LOIN WITH

CREAMED CABBAGE AND BACON

WITH CHOCOLATE SAUCE

Serves 6

Ingredients

400g shallots, peeled and roughly chopped

6 thyme sprigs

2 bay leaves

1 tsp crushed mixed peppercorns

Drizzle of olive oil

350ml red wine

1 litre chicken stock

Sea salt and freshly milled black pepper

6 venison fillets about 150g each (trimmed

and all sinew removed)

30g good quality bitter chocolate, grated

To make the sauce

1 Sauté the shallots with the herbs and

crushed peppercorns in a little olive oil in a

deep sauté pan. This should take about 8

minutes over moderate heat. The shallots

should be softened but not coloured.

2 Add the red wine and reduce by half.

Then add the chicken stock and reduce to

a syrupy consistency. This should take

about 20-25 minutes.

3 Pass through a fine sieve into a clean pan

and retain until the meat is cooked.

To cook the venison

1 Pre-heat the oven to 200°C.

2 Heat an ovenproof frying pan on the hob,

season the venison fillets and seal them well

in a little olive oil over a medium/high heat,

allowing 2-3 minutes each side.

3 Put the pan in the oven and cook for 6-8

minutes, turning halfway through cooking.

4 Allow to rest in a warm place for a few

minutes.

For the creamed cabbage and bacon

10 dry-cured smoked streaky bacon slices 

200ml double cream

half a savoy cabbage head, cored

Sea salt and freshly ground pepper

To make

the creamed

cabbage and bacon

1 Cut the bacon into lardons and cook in a

dry pan for a couple of minutes before

adding the cream and simmering for 4-5

minutes.

2 Finely shred the cabbage and blanch in

boiling salted water until just tender – 1-2

minutes.

3 Drain thoroughly and add to the cream

mixture, season and keep warm.

To serve

1 While the meat is resting, reheat the

sauce then remove from the heat, whisk in

the grated chocolate until it has melted

and the sauce is smooth.

2 Arrange the venison on top of the

creamed cabbage on warmed plates, 

pour the sauce around and serve

immediately, perhaps with some good

buttery mashed potatoes.

Matt’s Tip
I try to use roe deer

whenever possible, but

fallow deer is equally good.

Ask your butcher for it to be

well hung; I recommend at

least 2 weeks.
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