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Partridge and mushrooms make 
splendid bedfellows, highlighted by 

this classic recipe from Brian Turner 
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B rian Turner is a man who  
needs little introduction. His 
almost legendary status is 
because he is a chef who has 

had, and continues to have, a marked 
impact on the food scene in the UK. 
Perhaps most famous for his brilliant 
appearances on the long-running BBC 
television show Ready Steady Cook,  
Brian’s northern charm and unflappable 
culinary skill combine with an insightful  
and sympathetic nature. 

I first met Brian a few years ago on 
the food stage he hosts each year for the 
Countryfile Live shows. Whether you are  
a fan of that particular TV series is not  
the issue here — it has a huge audience  
and a very urban one. Brian was not afraid 
to talk about the contentious issues around 
game and meat production. 

He speaks passionately about all food 
resources and how precious they are and 

the environment from which they are 
produced. This recipe for partridge and 
mushrooms is “old school” and I love it  
for exactly that reason. 

Brian was one of the first well-known 
chefs to donate a recipe to our Country 
Food Trust project, which Shooting Times 
has kindly agreed to share some of here.  
Do try it; you will not be disappointed. 

Thanks again to Brian for this brilliant 
and simple dish. 

Partridge

Partridge and mushrooms make perfect 
bedfellows and this is a great way to 
use up frozen birds. If you are making 
this in the early partridge season, you 

may want to look out for some ceps or 
chanterelles instead of the more familiar 
fungi listed below as this dish will work 
just as well with those, if not better. 

PARTRIDGE AND MUSHROOM SAUCE

THE METHOD Serves 4

   8 PARTRIDGE BREASTS

   2 TBSP OIL

  1 ONION, FINELY CHOPPED

  12OZ BUTTON MUSHROOMS

 1 CLOVE GARLIC, CHOPPED

   1 SMALL TIN OF CHOPPED 
TOMATOES

  ¼ PINT CHICKEN STOCK

   2 TBSP CHOPPED PARSLEY

Ingredients

1 Trim the partridge breasts and cut 
in half horizontally. Heat the oil then 

colour both sides of the breasts, remove 
from the heat and drain.

2 Add the chopped onions to the  
pan and cook, but do not let  

them colour.

3 Slice the mushrooms and add  
to the onions, and fry until they 

start to colour, stirring frequently. 

4 Add the chopped garlic, chopped 
tomatoes and chicken stock and 

cook until reduced in volume.

5 Add the partridge and cook for  
2 to 3 minutes.

6 Season, add the parsley and serve. 
Pasta, rice or creamy mashed 

potatoes go well with this, as would 
some crusty bread and a zingy fresh 
green salad.

Game Cookery

DONATE NOW USE THE DONATE BUTTON ON OUR WEBSITE 
WWW.THECOUNTRYFOODTRUST.ORG  
— DON’T FORGET TO GIFT AID IT TOO!

TEXT FEED10 TO 70085 
(TEXT WILL COST £10 PLUS YOUR 
STANDARD NETWORK CHARGE)

  Brian Turner is one of Britain’s 
most well-known chefs, having trained 
at Simpson’s in the Strand, the Savoy, the 
Beau Rivage in Lausanne and Claridge’s. 
He gained his joint first Michelin Star 
in 1971. Brian is president of the Royal 
Academy of Culinary Arts.

“This recipe for 
partridge and 
mushrooms is  
‘old school’ and  
I love it for exactly 
that reason”

Tim Maddams shares an “old school” recipe from Brian Turner, who 
brought celebrity to British chefs and continues to champion game meat

This recipe is 
a great way to 
use up your 
freezer stash 
of partridges 
from the 
season past
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