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GLENAPP CASTLE’S VALENTINES @ HOME MENU 
 

SALT BAKED BEETROOT RISOTTO WITH PARMESAN CRISP 
 

 
Serves 2/4  
Preparation & Cook Time – 2 Hours 
 
Ingredients & Quantities 
 

3 - 4 Medium Beetroots 
1kg Salt 
4 Egg Whites 
2 Shallots Finely Diced 
150g Arborio Risotto Rice 
150g Freshly Grated Parmesan Cheese 
1 ½ Pints of Vegetable Stock 
25g of Unsalted Butter 
¼-½pt of Beetroot Juice 
Fresh Horseradish 
2 Tablespoons of Ricotta Cheese 
 

Instructions 
 

Preheat oven to 150° 
Wash the beetroots. 

Mix the egg whites into the salt to make a salt paste then encase each beetroot in the salt mixture. 
Place on a baking sheet and bake for approx. 45minutes to an hour. 

To test pierce with a knitting needle (these are cooked when the needle can go through easily). 
Take out of oven and leave for 20 minutes. 

Remove the salt crust and scrape the beetroots clean. 
Cut into small dices, approx 1cm square. 

Add a knob of butter to a pan.  
Cook diced shallots very slowly on a low heat until transparent. 

Add the rice and cook for 2 minutes. 
Then add a small ladle of vegetable stock and stir continuously. 

Keep adding the stock, while stirring and the rice will absorb the liquid. 
The risotto is ready when the rice is al dente (has a little bite but not too hard) 

At this stage add a little beetroot juice, approx ¼ pint 
stir until the rice becomes creamy and vibrant red. 

Season with parmesan cheese, a knob of butter and a little salt and pepper. 
At this stage add 2 to 3 tablespoons of diced beetroot (remember to check seasoning) 

Serve in flat bowls. 
Top with parmesan crisps, some ricotta cheese and a little grating of fresh horseradish. 

 
Accompany with a 2015 Chardonnay District 7, Monterey. 
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SCOTTISH VENISON STEAKS 
WITH POMMES ANNA, BUTTERNUT SQUASH PUREE & PORT SAUCE 

 

 
Serves 2/4  
Preparation & Cook Time – 2 ½ Hours  
(Pommes Anna to be prepared the day before) 
 
 

Ingredients & Quantities 
 
Venison Steak per person 
 
Pommes Anna 
1½kg of Maris Piper Potatoes 
250g Unsalted Butter 
Salt & Pepper 
 
Butternut Squash Puree 
1 Butternut Squash,  
split in half length ways and remove the seeds 
2 Garlic Cloves, sliced 
Sprig of Thyme 
Olive Oil 
Salt & Pepper 
 
Pickled Blackberries 
1 Punnet of Blackberries 
100g Sugar 
¼ Pint of Red Wine Vinegar 
 
Port Sauce 
100g Venison Trim 
½ Pint of Ruby Port 
1 pint of good quality brown stock 
1 Carrot, peeled and diced 
1 Stick of Celery, peeled and diced 
1 Small Onion, peeled and diced 
Sprig of Thyme 
1 Bay Leaf 
4 Juniper Berries 
2 Tablespoons of Redcurrant Jelly 
1 Dessertspoon of Unsalted Butter 
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Instructions 
 

Preheat oven at 150° 
Peel potatoes, slice very thinly in a mandoline (as thin as potato crisps, be careful not to cut your fingers!) 

Melt butter until liquid. 
Place potatoes in a medium bowl, add the melted butter and season with salt and pepper and mix well. 

Line a bread tin with parchment paper, then layer the potatoes. 
Continue doing this until all the potatoes are used. 

Press down with your hand and cover with a sheet of parchment paper, cover the tin with aluminium foil. 

Cook in a water bath in the oven at 150° for 1½ hours or until the potatoes are cooked. (Place the bread tin 
in a large, shallow pan of warm water, which surrounds the food with gentle heat.) 

When cooked remove from oven and place a weight on top of the pommes anna to compress the potatoes 
Leave in the fridge over night to set. 

 
 

 
Preheat oven at 150°-160° 

Line a baking tray with foil and place the 2 halves of the squash on the tray. 
Sprinkle with the garlic, thyme, olive oil, salt & pepper. Bake in the oven until soft. 

Scoop out the flesh of the squash and disregard the thyme. 
Place the squash in a liquidiser until smooth and check the seasoning. 

 
Wash blackberries and place in a small bowl. 

Put sugar and vinegar in a small pan bring to the boil and pour over the blackberries. Leave to cool. 
 

In a medium saucepan fry the venison trim in a little vegetable oil until nice and brown. 
Then add the diced vegetables and cook for 2-3 minutes. 

Add the redcurrant jelly and port, cook until the port has reduced by ¾. 
Add stock, herbs, juniper berries and bring to a simmer, cook until sauce has reduced by ¾. 

Pass the sauce through a fine mesh sieve into a clean smaller saucepan, the sauce is nearly ready. 
Put back on to the heat and reduce until the sauce coats the back of a spoon, 

finish with a small knob of butter and check seasoning. 

 
Finishing the Dish 

 
 

Take the pommes anna out of the bread tin, take off the parchment and slice into pieces about ¾ of an inch 
thick. Put on a baking tray and heat in the oven at 150° for 10 minutes. 

Meanwhile, cook the venison steaks to your liking. 
Heat up the butternut squash puree. 

Cook some seasonal greens i.e., tenderstem broccoli. 
Arrange the venison on the plate, garnish with pommes anna, squash puree, broccoli and picked 

blackberries. Pour over the finished port sauce. 
 
 

Pair with a 2011 Château Garraud, Lalande De Pomerol and Enjoy! 
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STRAWBERRY CHEESECAKE  
Serves 8 
Preparation & Cook Time – 2 Hours, plus setting time 
 

Ingredients & Quantities 
 

Biscuit Base  
150g Flour 
100g Butter 
50g Demerara Sugar 
75g Butter, extra to add after base is baked  
 

Cheese Mousse  
250g Mascarpone 
100g Cream Cheese  
110g Creme Fraiche  
75g Sugar 
2 Leaf Gelatine  
60ml Orange Juice, strained 
 

Strawberry Jelly  
300ml Strawberry Puree 
80g Sugar 
3 Leaf Gelatine  

Instructions 
 

Preheat oven at 160° 
Mix all ingredients for the base in a bowl to form a dough. 

 Then roll out 1cm thick and place on a baking sheet, bake in oven for 15-20 min until golden brown.  
Take out of the oven and leave to cool.  

When cool, blitz in a food processor to make a biscuit crumb, place in a bowl.  
Melt the 75g of butter and mix through the biscuit crumb.  

Press into a mould, about 1/2cm thick then chill in the fridge for 1 hour. 
 

In a food processor mix the mascarpone, cream cheese and creme fraiche.  
In a bowl of cold water bloom the gelatine.  

Warm the orange juice and sugar until boiling, add the bloomed gelatine and then pour into food processor 
and blitz till smooth. 

Pour over the biscuit base and put back in the fridge for 2 hours to set. 
 

To make the strawberry jelly, bloom the gelatine in a bowl of water. 
 In a small pot add 50ml of puree and the sugar and bring to the boil.  

Add bloomed gelatine and when this has completely dissolved add to rest of puree and mix. 
 Pour over the mousse and chill for an hour until set. 

 
To serve, demould the cheesecake and cut into large portions, place on plate with some fresh half 

strawberries and strawberry sorbet. 
 

Compliment with a glass of 2017 Torrontés Tardio, Familia Zuccardi Argentina 
 


