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COOKING

In keeping with its neighbour to the south, 
Canadian cuisine has been greatly influenced 
by the nations who first populated the 
country, mainly England, Scotland and 

France. Prior to this, aboriginal foods would be 
a mixture of ingredients obtained from foraging, 

hunting and to a certain degree, farming. Fish and wild 
mammals were staples, both of which were eaten fresh, as 
well as processed in various ways to preserve them. Venison 
was often obtained from the white-tailed deer, moose, elk 
and caribou and is still eaten by many Canadians outside the 
urban areas.
 

WHAT YOU NEED:

WHAT TO DO

The journey we are undertaking 
finds its roots far earlier than 
my childhood, when I helped my 
mother to bake. In fact we need to 

go back to 1873 when something occurred 
that would influence me as a child and 
throughout my adulthood.  It took almost a 
hundred years for there to be any effect on 
my life, but that happened when as a child 
I was allowed to borrow some books from 
the adult section of a library. The first was 
‘Around the World in Eighty Days.’The 
author, Jules Verne, was a great visionary in 

his writing, with prophecies of going to the 
moon, and travelling vast distances under 
the sea. But it was the journey of Phileas 
Fogg that first captured my imagination, 
inspired me to write, and gave me a 
yearning to travel which is still with me 
this day. 

I am not a professional cook or chef; I 
am an aircraft engineer by trade, as well as 
an author of crime fiction. From an early 
age I had an interest in the preparation 
and consumption of food (particularly the 
consumption!), often helping my mother 

bake. As I grew older, I tried making my 
own variations of recipes, sometimes 
with disastrous results, but on occasion 
something edible emerged.

So it seemed the most obvious thing to 
do would be to combine my love of food 
with my desire to travel, and embark upon 
a journey of discovery of the foods and 
people of the world.

Welcome to my ‘Around the World in 
Eighty Dishes.’

Glen R Stansfield. 
Author, biker and nutcase.

 

in Eighty 
Dishes

Venison and Sweet
Potato Dauphinoise

For the Venison
• 2 tbs of fresh thyme leaves
• 5 ried juniper berries
• sea salt and freshly ground black pepper
• 4 tbs olive oil
• 500g-1kg venison loin or steaks(*see note)
• 4 shallots, peeled and finely sliced
• 1 clove of garlic, peeled and finely sliced
• 230ml red grape juice
• 2 tbs butter

For the Apple Chutney
• 2 tbs olive oil
• 1 onion, thinly sliced
• 2 clove garlic, minced
• ½ tsp chilli flakes
• 4 tbs red wine vinegar
• 4 tbs honey
• 1 tbs Dijon mustard
• 120g baking apples, or any tart, green apple
• 1 tsp thyme, chopped

For the Sweet Potato Dauphinoise
• butter
• 2 sweet potatoes, peeled, thinly sliced into rounds
• 2 tbs thyme, chopped
• 2 shallots, sliced
• 125g Gruyere or Emmental cheese, grated
• 350mldouble cream
• salt and pepper

For the Venison
• Use either a spice mill orpestle and mortar 

to finely chop or crush the thyme and 
juniper berries, along with a pinch of salt 
and pepper.

• Transfer to a baking dish.
• Add the olive oil and mix together.
• Pat the venison dry with some kitchen 

paper then coverwith the oil mixture.
• Keep refrigerated for 1-2 hours.
• Heat a large frying pan over medium-

high heat, sear on all sidesfor about 8-10 
minutes for medium cooked meat,(ideally 
use a meat thermometer for an internal 
temperature of 140-150°C.

• Anything higher and the meat will start to 
become dry. This will give a medium-rare 
meat). *Remove from the pan, cover with 
foil and allow to rest for a few minutes.

• Reduce the heat to medium, add the 2 tbs 
of olive oil, shallots and garlic.

• Cook until translucent.
• Increase the heat, add the grape juice, 

simmer until reduced by half, then remove 
from the heat.

• Add the butter and stir until melted.
• Season to taste.

For the Apple Chutney
• Add the oil, onion and garlic to a large sauté pan 

over medium-high heat.
• Cook until the onion isgolden brown.
• Add the chilli, vinegar, honey and mustard, apples 

and thyme.
• Simmer for 20 minutes.
• Season with salt and freshly ground black pepper.
 
For the Sweet Potato Dauphinoise
• Rub the inside of a casserole dish with the butter.
• Add the sweet potato slices until the bottom is 

covered.
• Season the layer with shallot slices, thyme, salt 

and pepper.
• Sprinkle grated Gruyere on top.
• Repeat the layers ending with a layer of seasoned 

sweet potatoes.
• Pour the cream over.
• Cover with foil and bake at 175°C for 40-50 

minutes or until the potatoes are tender.
 
For the Honey Roasted Baby Carrots
• Preheat the oven to 220°C.
• Bring salted water to a boil in a large steamer.
• Steam the carrots until just tender, about 5 

minutes.
• Drain and place in a bowl. Toss with the oil, 

honey, salt and pepper.
• Put the carrots on a baking sheet in a single layer 

and bake for 10 minutes.
• Season with salt and freshly ground black pepper.
 
For the Rosemary Roasted Beets
• Mix 1tbs of the oil with the garlic, rosemary, salt 

and pepper.
• Cut the beet tops almost through to form a 

hinged lid, then place on a baking tray.
• Spoon the mixture onto the cut surface of the 

beets then fold the top back over.
• Roast at 200°C until tender, about 1 hour.
• Carefully peel and trim the hot beets then cut into 

5 mm thick slices.
• Drizzle with remaining oil. Sprinkle with parsley.

For the Honey 
Roasted Carrots
• 170g baby 

carrots, 
peeled

• 2 tbs olive oil
• 2 tbs honey
• salt and 

freshly ground 
black pepper, 
to taste

For the Rosemary 
Roasted Beets
• 6 medium red 

beets
• 4 clove garlic, 

minced
• 3 tbs 

rosemary, 
chopped

• 2 tbs olive oil
• salt and 

pepper
• 1 tbs parsley, 

chopped

I hope you enjoyed the sixty-fourth of our eighty dishes from around the world. Please join me next time when we visit Greenland. 

FROM 
THE LAND

KNOWN AS ‘CANADA'

To Serve
Slice the venison into 2cm thick slices before 
serving. Garnish with the sauce and apple chutney.
 
Note. Venison can be difficult to locate in Bahrain 
and is expensive. Most butchers can order it for you, 
but it could take some time. Should you be unable to 
find venison, then you can substitute a very lean beef 
in the recipe.


