This is a recipe Antony Worrall Thompson demonstrated at the NW Food Lovers Festival at Tatton Park last October. It was made using the fantastic venison from Tatton Park.

FRUITY VENISON CASSEROLE WITH PARSLEY DUMPLINGS         Serves 6

1kg/2 lb 4 oz stewing venison from Tatton Park cut into 3cm pieces

Seasoned flour for dusting

2 tablespoons vegetable oil or beef dripping

175g/6oz smoked bacon, diced

2 stalks celery, finely chopped

1 large onion, finely chopped

2 cloves garlic, finely chopped

2 sprigs thyme

2 tablespoons redcurrant jelly

300ml/half a pint red wine

600ml/pint game or beef stock

150ml/ quarter pint port

1 tablespoon Worcestershire sauce

12 stoned prunes

55g/2oz dried cherries

55g/2oz dried cranberries

200g/7oz chestnuts, cooked and peeled

100g/ 3 and half oz button mushrooms

2 bay leaves

zest of orange

1 tablespoon tomato puree

small handful of flat leaf parsley, roughly chopped

For the dumplings 

175g/6oz plain flour

1 teaspoon salt

1 rounded teaspoon baking powder

1 tablespoon olive oil

small handful of chopped leaf parsley (about three teaspoons) 

3 tablespoons snipped chives

100ml/ 3 and half fl oz milk

1. Heat the oven to 140C/gas mark 1. Toss the venison in seasoned flour.  

2. Heat the oil in an ovenproof casserole dish and brown the venison all over.  You may need to do this in batches.

3. Add the bacon, celery, onion, garlic and thyme, then soften for 6-8 minutes without browning.  Add the remaining casserole ingredients, except the parsley, bring slowly to simmering point then cover and cook for 2 hours.
4. Meanwhile, make the dumplings. Sift the flour, salt and baking powder into a large bowl.  Make a well in the centre and add the olive oil and herbs , pour in the milk, then mix with a fork to form a soft dough.  Place the dough on a lightly floured surface and knead briefly.  Divide and shape into 12 dumplings.
5. After 1 and half hours, turn up the oven to 160C/gas 4.  Season the casserole with the pepper, then place the dumplings on a surface.  Cover and cook for another 35-40 minutes or until the dumplings have risen. Remove from the oven; allow resting for 5 minutes then skimming off any fat that has risen to the surface.

6. Sprinkle with parsley and serve with potato or celeriac mash or braised red cabbage.

