Char-Grilled Venison with Plum Balsamic Reduction
Ingredients:
800g Venison loin or Ostrich fillet
2 tablespoons olive oil
2 tablespoons butter
4 sprigs of thyme
1 sprig of rosemary (about 6 cm long)
Salt and black pepper
FOR THE PLUM & BALSAMIC REDUCTION:
2 cloves garlic
4 ripe plums, deseeded and halved
¼ cup of balsamic vinegar
¼ cup of water
1 tablespoon honey
1 teaspoon of grated fresh ginger
2 tablespoon soy sauce
¼ teaspoon of Chinese 5-Spice
2 rounded tablespoons of brown sugar
1 tbls freshly squeezed lemon juice
2 tablespoons cider vinegar
Salt and black pepper to taste

Method:
Start by preparing the sauce. Halve and de-seed the plums and add to a heavy bottomed pot. Add the ¼ cup of water, the ginger, minced
garlic, Chinese 5-Spice and bring to a boil over medium to high heat. Stir frequently, taking care that the plums don't stick to the bottom of
the pot as they will burn. After about 10 minutes the plums should start to break down. Reduce the heat and simmer for a further 15 minutes
or until the plums have mostly broken down into a sauce.
Add the soy sauce, lemon juice, cider vinegar and sugar and cook for a further 10 minutes over medium heat, stirring frequently. Remove
from the stove and process the plum sauce with an immersion blender or food processor. You should have a fairly thick sauce the
consistency of bottled apple sauce.
Trim and pat the venison or ostrich with paper towel to dry. Season generously on all sides with salt and black pepper. Heat a cast iron skillet
or heavy bottomed frying pan, add the olive oil and butter, which should sputter and melt if the skillet is hot enough, and add the venison or
ostrich fillet. Leave it to sear and form a crust – about 4-5 minutes then turn and repeat on all sides. Remove from the heat, add another
tablespoon each of olive oil and butter and baste the meat all over. Add the thyme and continue to baste for another minute then place the
skillet in a pre-heated 180°C oven and cook for between 5 minutes (for medium rare) and 8 minutes (medium to well done). It is best to test
for doneness with an instant read thermometer otherwise use your judgement as the cooking time will vary depending on the thickness of
the meat. Remove from the oven and place the meat on a board or serving platter, tent loosely with a sheet of aluminium foil and leave to rest
for 15 minutes.
Place the skillet with the cooking juices and residue back on the stove top. Remove the thyme and discard and when up to temperature
deglaze with the balsamic vinegar. Pour in the plum sauce and simmer over medium heat, stirring until reduced to a syrupy consistency. Take
care to stir continuously and make sure it does not burn.
When reduced pour the reduction into a gravy boat, slice the rested venison or ostrich and serve with roasted sweet potato and Brussels
sprouts pan roasted with black pepper and bacon.
Serve with a bottle of Kanonkop Pinotage.

