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Honey and Bourbon Glazed Wild Boar Ribs, Macadamia Nut  
and Nashi Pear Salad 

 
 

EQUIPMENT 
 

Chef’s Knife, Perforated Baking Tray, Solid Baking Tray, Mixing Bowls, Spoons, Pastry Brush, Microplane 
 
 

INGREDIENTS 
 

1 Rack Wild Boar Ribs (with belly), 3gm Smoked Paprika, 2 Cloves Garlic, 15gm Dijon Mustard,  
30gm Bourbon, 10gm Honey, 50gm Macadamia Nuts, 1 Nashi Pear,  

3 Red Radish, Salt Flakes, Extra Virgin Olive Oil 
 
 

METHOD 
 

Place the macadamia nuts onto a solid tray and into the oven combi setting 180˚C for 6-8 minutes to toast. 
 

In a small mixing bowl place smoked paprika, a generous amount of salt, finely grated garlic and 10gm of Dijon mustard. Mix 
all these ingredients together to a thick paste and set aside. 

 
Place the ribs (bone side facing down) onto a sheet of baking paper on a perforated tray. Spread the paprika and mustard 

paste over the top of the ribs and place another sheet of paper over the top and set aside. 
 

To make the glaze mix the remaining mustard, honey and bourbon together in a small mixing bowl and set aside. 
 

Once the nuts have toasted remove them from the oven. Change the oven setting to steam and place the ribs in the oven 100˚C 
for 2 hours. 

 
Juilenne the nashi pear and radish and mix together with the nuts. Dress the salad with evoo and salt and set aside. 

 
Once the ribs have steamed remove the paper and transfer the ribs to a solid baking tray. Set the oven to grill mode and 

brush the top of the ribs with ½ of the glaze. Place the ribs under the grill for 4-5 minutes. 
 

Remove the ribs and glaze again and place back under the grill until the surface is slightly charred. 
 

Once done remove the ribs and cut them into 4-5 portions. Place on a large serving platter with the macadamia nut salad and 
serve. 

 
 

HINTS & TIPS 
 

- Wild boar has a much stronger flavour than pork and the flesh is darker. When cooking boar treat it as you would pork 
and match it with simple crisp and fresh salads. 

 


