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Game Cream Pan Winter CL

INGREDIENTS:

1000 g Game meat (deer, wild boar)
70 g Quicksoft Winter Cream 

CL/AF
Art. No.863600

30 g Fruit-Mix Cranberry-Apple 
CL/AF -Dried-

Art. No.528500

10 g Nuba-Würzferm Liquid CL Art. No.557010

PROCESSING:

Cut the game meat into strips and mix with Nuba-
Würzferm Liquid CL until completely absorbed. Then 
marinate with Quicksoft Winter Cream CL/AF, stir in the 
Fruit-Mix Cranberry-Apple CL/AF -Dried-, and leave to 
flavour for 2 - 3 hours at 2 - 6°C.

PREPARATION:

Sear in a hot pan, deglaze with water, and simmer over low 
heat for about 1 hour. Season to taste with cream or 
crème fraîche and, if desired, refine with a dash of Sherry.

NON-BINDING DECLARATION 
RECOMMENDATION:

Game meat (90%), cranberries (1%), apple (0.5%), roasted 
onions (onions, sunflower oil), rapeseed oil, starch, spices, 
sea salt, palm fat (unhydrogenated), spice extracts, spirit 
vinegar, flavours, herbs, honey, smoking flavour, antioxidant: 
E330

Recipe ID: 2953

* All compound foods and ingredients used must be labelled with those of 
the respective manufacturer in addition to our information.


