
1 / 2

Ingredients 4 Portions
 = Kot�nyi Produkte

1 kg G�me me�t

1 Stk. Onion

2 Stk. C�rrots

0.25 Stk. Celeri�c

1 tsp. Tom�to puree

250 ml Red wine

250 ml G�me stock, for pouring

1 Stk.  Cinn�mon, Whole

3 Stk.  B�y Le�ves, Whole

1 tsp.  Juniper Berries, Whole

4 Stk.  Cloves, Whole

0.5 pkg.  G�me Se�soning,

Ground

0.5 tsp. Or�nge peel

For the red c�bb�ge

500 g Red c�bb�ge

2 Stk. Apples

200 g Chestnuts, precooked

1 Stk. Onion

1 tbsp. Butter, cl�rified

250 ml Red wine

1 tbsp. Sug�r

1 Spl�sh Vineg�r

1 tbsp. Risotto rice

1 Stk.  Cinn�mon, Whole

1 pinch  Se� S�lt, Co�rse

For the bre�d dumplings

1 Stk. B�guette or 4 rolls (diced)

150 ml Milk

Venison R�gout with Apple �nd

Chestnut Red C�bb�ge �nd

Curr�nt Bre�d Dumplings

140—150 Min

Prep�r�tion

1 Slice the me�t, rub with the g�me se�soning �nd �llow to infuse. Slice the

onion �nd root veget�bles �nd swe�t in oil. Add the tom�to puree �nd

briefly fry. Pour in the red wine �nd g�me stock.

2 Add the cinn�mon stick, cloves, juniper berries, b�y le�ves �nd or�nge peel

to � spice b�g, �dd to the venison �nd le�ve everything to simmer for

�round two hours.

3 Remove the spice b�g �nd se�son �nd se�son the r�gu to t�ste with the

lingonberry jelly, s�lt �nd pepper.

4 Remove the st�lk from the red c�bb�ge �nd slice finely. Dice the onion.

He�t the l�rd in � l�rge p�n �nd swe�t the onion. Add the c�bb�ge to the

p�n �nd swe�t.

5 Use the red wine to degl�ze the p�n �nd se�son with sug�r �long with the

vineg�r �nd � cinn�mon stick. Add the risotto rice.

6 Now cover �nd �llow the c�bb�ge to swe�t, stirring often. When you c�n

no longer see the risotto rice, the c�bb�ge is cooked.

7 Stir in the chestnuts �nd diced �pple �nd se�son with s�lt to t�ste before

serving.

8 Dice the b�guette or rolls into pieces of �round 1x1 cm. Melt the butter in �

sm�ll p�n, �dd the milk �nd w�rm gently. Mix the diced b�guette/rolls with

the milk �nd eggs.

9 Mix in the s�lt, p�rsley �nd redcurr�nts. Allow the mixture to infuse for

�round 30 minutes.

10 Then use wet h�nds to sh�pe the mixture into �n elong�ted roll. Moisten �

cloth serviette or he�t-resist�nt pl�stic wr�p �nd wr�p the dumpling roll in

it.

11 Bring � l�rge p�n of w�ter to the boil �nd pl�ce the bre�d dumplings in

gently boiling w�ter. Le�ve to simmer gently for �round 45 minutes. The roll

c�n obviously �lso be ste�med in � ste�mer.

12 Then c�refully unwr�p �nd slice into slices 2-cm thick, dish up with the

venison r�gu �nd red c�bb�ge �nd enjoy.
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3 Eggs

50 g Butter, melted

1 pinch  Nutmeg, Whole

1 H�ndful of fresh p�rsley

1 H�ndful of fresh

redcurr�nts


