Australian Rack of Venison

Carrot Root Beer Puree, Red Cabbage, Baby Leeks, Brandied Cherry Venison Jus

Yields: 4 Portions

Portion Size: 8 oz’s of Venison

Ingredients:

· 2pc’s ½ racks of Venison, talk to your neighborhood butcher

· ½ # Carrots

· 1 can Root Beer

· 3 sprig thyme

· 1 tea. Sassafras

· ½ head red cabbage, remove the core and slice very thin
· 1 cup chicken stock or chicken broth

· 2 cups red wine

· 1 cup red port

· 1 tb sugar

· 3 tb. red wine vinegar

· ½ cup Olive Oil

· 1 spice sachet: 1 tea. black peppercorns, 1 tea. juniper, 1 pc star anise, 4 pc’s allspice, and 1 tea. caraway seeds

· 4 pc baby leeks

· ¼ # sweet butter

· 1 cup chopped brandied cherries, see recipe

· 2 cups venison jus

· 2 tb. sour cherry vinegar

· 2 tb. cherry juice

Procedure:

1) Cooking the Carrots:  Bring a large pot of water to a boil (1 gallon size).  Peel and cut the carrots into small rounds.  Place the carrots, sassafras, and thyme into the boiling water and cook until the carrots are tender.  Strain and remove the thyme and sassafras.  Place cooked carrots in a blender while still hot; add enough root beer soda to the blender to allow the carrot to blend into a puree.  Remove the puree and cool until serving.  Adjust seasoning with salt and pepper.  When serving, warm the carrot puree up in a pot.  
2) Braising the Red Cabbage:  Place the red cabbage into a large pot and add the red wine, red pot, sugar, spice sachet, and chicken stock.  Braise the cabbage until the cabbage is tender.  When cabbage is tender finish with olive oil, remove the spice sachet, and cool until serving.  If the liquids start to evaporate too much before the cabbage is tender, use more chicken stock to moisten.  When cabbage is cooked, there should be a very little amount of liquid left in the pot.  Adjust seasoning with salt and pepper.  When serving, warm the cabbage up in a pot
3) Glazing the leeks:  remove the root and outer green of the leeks.  Rinse well since leeks tend to be sandy.  Using a large boiling pot of salted water, blanch the leeks until tender.  Then cool quickly in an ice bath.  When serving, heat the leeks up in a little butter.    

4) Preparing the Rack:  Ask your butcher for 2 cleaned half racks of venison and ask him to tie the racks, this helps for even cooking.  There are two steps for the cooking the Venison.  1st, heat a large fry pan over high heat.  When pan is hot, season the racks and add 2 tb’s of cooking oil to the fry pan.  Seared each rack until a golden brown.  2nd, have an oven pre-heated at 375 degree’s.  Place the seared Venison racks on a baking sheet and cook for about 10 minutes.  After ten minutes remove the racks and let them rest for 15 minutes.  This should give you a medium rare finish.  Add 3 minutes of cook time for each desired higher temperature.  After resting and before serving, place the racks back into the oven for 3 minutes.  Take the racks out of the oven and cut into chops when serving.    
5) Preparing the sauce:  While the venison racks are resting, add the venison jus, brandied cherries, cherry vinegar, and cherry juice to a small pot.  Allow the sauce to simmer for at least 10 minutes before serving.  
