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Cummin Spiced Venison and Fresh Borlotti Bean Salad 
 
 

EQUIPMENT 
 

Chef knife, zip lock bag, mixing bowls, perforated baking tray, spoons, tongs 
 
 

INGREDIENTS 
 

1 venison loin,  1 clove garlic, ½ long green chilli, 20 fresh borlotti beans, 20gm butter,  
15 sprigs coriander, ¼ Spanish onion, 15 cumin seeds, salt flakes, extra virgin olive oil 

 
 

METHOD 
 

Place the fresh borlotti bens on a perforated baking tray and into a pre-heated oven steam setting 100˚C for 35 minutes. 
 

Sprinkle cumin seeds over the venison loin and place it in a zip lock bag with a splash of evoo. Seal the bag removing as much 
air as possible and set aside. 

 
For the salad finely slice the Spanish onion and place it in a small mixing bowl with finely chopped garlic and green chilli. 

Add picked coriander leaves to the other salad ingredients, mix the salad and set aside. 
 

Once the borlotti beans have cooked remove them from the oven and place them into a mixing bowl with a drizzle of evoo. 
Place the venison on the same tray and into the oven steam setting 50˚C for 20 minutes. 

 
Once the beans have cooled slightly mix them with the other salad ingredients and season with salt and a further drizzle of 

evoo. Toss the salad well and set aside. 
 

Two minutes before the venison is cooked heat a medium size frypan over medium/high heat. Remove the venison from the 
oven and the bage and place it into the hot pan with a splash of evoo, pan fry the venison on one side only for 1 minute. 

 
Remove the venison from the heat and turn the loin oven add the butter and baste the loin with the melting butter. 

 
Set the pan aside to rest for 5 minutes 

 
To finish spoon the salad ingredients onto a serving plate and carve the venison into 3-4 cm pieces. Arrange the venison on 

the salad and finish with a final drizzle of evoo and serve. 
 
 
 
 

HINTS & TIPS 
 

- Venison is often hard to get fresh, ask your game butcher when the next delivery will be and try to get it before it is frozen. 
 

- Fresh borlotti beans are available throughout autumn and into early winter, you can often find them at farmers markets, 
they are also very easy to grow at home and have a far superior taste and creamy texture than those from a can. 

 
- Avoid drowning venison in heavy sauces. The flesh especially from the loin is best served lightly spiced or just seasoned 

with salt and pepper so the full flavor of the meat can be highlighted in the dish. 
 


