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About Slow Food UK Chef Alliance   
Slow Food UK developed the Chef Alliance in 2011 

in recognition of those chefs who share our vision to 

champion small scale producers and good quality local 

and sustainably produced food.  

 

About Slow Food’s Ark Of  
Taste programme
Our way of protecting Britain’s edible bio-diversity: 

Slow Food UK’s Ark of Taste is part of the International 

Ark of Taste network, and has contributed and saved 79 

“forgotten foods”. We aim to raise awareness about the 

products and traditional production methods so that they 

may be rediscovered and returned to the market. 

BRETT GRAHAM, THE LEDBURY 
 

Brett grew up in Newcastle (Australia), where he began 

his cooking career, aged 15, at Scratchley’s on the Wharf, 

a simple fish restaurant.

He then moved to Sydney where, during a 3 year 

stint under Liam Tomlin at Banc restaurant he won the 

Josephine Pignolet Award.

This granted him a trip to the UK, securing a job at 2 

Michelin starred The Square, where he worked for  

3 years.

The Ledbury opened in 2005, gained its first Michelin star the following year 

and was awarded two Michelin stars in 2010. The Ledbury has picked up many 

awards which include 29/30 in Zagat, joined the San Pellegrino List of Top 50 

Restaurants in the World as the highest new entry in 2011 and now sits at number 

10. It was also voted Best Restaurant in the UK for the 3rd year running in 2012 at 

the National Restaurant Awards. Brett’s low-key, refined techniques are original 

and it’s the quality of his dishes that makes The Ledbury so special. Brett is 

supported by a young and energetic team, including sous chef Greg Austin. 

Brett Graham has been an ambassador for the Slow Food UK Chef Alliance 

since its start in 2011.

British Red Grouse
INGREDIENT: MAIN
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he Red Grouse is a medium sized (single 

portion) game bird and is widely considered 

to be the finest game bird in the world, both 

from a taste and a shooting perspective.

The flesh is dark in colour and, due to the diet 

being around 95% heather, the grouse has an 

exceptionally rich flavour and is an acquired taste.

Although a sub-species of the Willow Grouse, a 

bird found throughout much of the Arctic tundra, the 

Red Grouse is native to the British Isles.  Some Red 

Grouse are found in Ireland (although some consider 

Irish Grouse a separate species) and also in Wales. 

The main distribution is in the North of England and 

Scotland.

The heather moorlands on which the Red Grouse 

lives are expensive to maintain and large areas have 

been lost to cheaper land use, making heather 

moorland now rarer than rainforest resulting in the 

British Red Grouse becoming a ‘forgotten ingredient’.

SUPPLIER 

British Red Grouse - Butcher & Edmonds  

www.butcherandedmonds.com
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ROAST BRITISH 
RED GROUSE WITH 
RED LEAVES AND 
VEGETABLE
By Brett Graham

Serves 4

INGREDIENTS

4 prime, new season’s, freshly 
plucked and gutted grouse, legs 
removed, room temperature
8 small red beetroot, washed
2 purple carrots, washed
1 small bunch of thyme
50g hazelnut oil
500g cherries, de-stoned, keep  
8 for garnish
100g cranberry juice
2 red endive, 16 leaves separated
1 red radicchio, 16 leaves, 
separated
100ml of dry sherry
1 orange, juiced, 80g
100ml dry sherry
4 baby red onions, peeled, cut 
in half
20g balsamic vinegar
200ml brown chicken stock(buy 
fresh from a top supermarket)
10g dried blackcurrant 
powder(from health food shops)
Sea salt
200g grape seed oil

poaching liquid:
60g table salt
3 litres water
1 head of garlic, cut in half
8 juniper berries, gently crushed

METHOD

beetroots and carrots:
1. Preheat the oven to 160°C
2. Season the beetroots and carrots lightly 

with salt. 
3. Wrap individually with foil and 1 sprig of 

thyme.
4. Bake in the oven for 30 to 40minutes, or 

until tender.
5. Remove from the foil and remove the 

skins using a damp cloth.
6. Portion the beetroot into segments and 

portion the carrots into 1cm rounds, set 
aside.

7. Warm the beetroots and carrots in the 
oven, lightly brushed with hazelnut oil 
ready for serving.

cherries:
1. Take 8 de-stoned cherries and set aside 

for plating up.
2. Place the rest of the cherries and 

cranberry into a sauce pan and bring to 
the boil.

3. Continue to boil the cherries till there is 
no liquid left.

4. Place this mix into a blender and blend till 
you have a smooth purée.

red endive and radicchio:
1. In a sauce pan melt the butter until it 

foams then remove from the heat.
2. Add the red endive and red radicchio and 

lightly colour.
3. Add the sherry and orange juice to the 

pan and make an emulsion.
4. Leave in a warm place until serving.

baby red onions:
1. Preheat the oven 160°C.
2. Heat a little grape seed oil in a frying pan 

on the stove.
3. Add the red onions, cut side down, colour 

until dark golden brown
4. Once coloured, flip the onions over and 

place into the oven.
5. Bake for 10 to 15 minutes or until soft
6. Remove from the oven and leave to rest 

for 10 minutes
7. Carefully separate the layers of the 

onions, brush with the balsamic vinegar 
and keep in a warm place.

cooking the grouse:
1. Preheat the oven to 160°C.
2. Bring all the ingredients of the poaching 

liquid to 70°C
3. Place the grouse in this liquid and 

continue to cook at this temperature for 
9 minutes or until the grouse firms up.

4. After 9 minutes take out of the liquid with 
a slotted spoon

5. Drain the grouse onto kitchen paper 
towel and continue to dry the whole 
crown of the grouse.

6. Discard the poaching liquid.
7. Heat a frying pan with a little grape seed 

oil and season the grouse with a little salt.
8. Pan fry the grouse and colour the whole 

crown golden brown
9. Once coloured, place the grouse into 

the oven and continue to cook for 4 to 
5 minutes or until equivalent to medium 
rare steak temperature, 50 to 52°C.

10. Remove from the oven, take out of the 
pan and rest.

11. Place the frying pan back onto the heat, 
add the sherry and reduce by two thirds.

12. Add the stock and continue to reduce 
by two thirds or until sauce consistency. 
Once reduced set aside.

13. Carve the breasts from the grouse and 
keep warm in the sauce.

to serve:
1. Dot the cherry puree around the plate.
2. Place the beetroot, carrot and red onion 

around the plate.
3. Drain the endive and radicchio and place 

around the plate.
4. Slice the breasts in half, length ways, and 

place around the centre of the plate.
5. Sauce with the juices from the grouse 

pan, in and around the breast and 
vegetables.

6. Finish with a sprinkling of blackcurrant 
powder.


