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Game on at Borough Market
September marks the start of the Game season in England and Borough Market traders are coming together at a special event to celebrate.  

On Sunday 11th September, between 11am – 4pm, Borough Market’s famous artisan traders will play host to a special event with live music, celebrating this uniquely English love affair with the Game season.  Pyramids of aromatic quince and yielding pears, feathered game with iridescent plumage, cobnuts, wet walnuts and the earthy pungency of wild mushrooms;  just a few of the ingredients that signal the changing of the seasons at Borough Market, and hint at Autumn’s promise.  
This is an exceptional time of year, and whether shopping, socialising or lunching, Borough Market has a wonderful part to play in uniting us all through our love of good, real food.  
Regular shoppers at Borough Market Southwark will know that Sunday trading is a rare event, so this is a wonderful opportunity to experience a very different Borough in its Sunday best.  Why not stop by and experience it for yourself?

To wet your appetite:
A seasonal recipe from Borough Market 

Pan fried venison with quince and Marsala
By Lesley Ball 

Serves 2

Prep time 10 minutes

Cooking time 15 minutes
Ingredients

1 quince, peeled and sliced
350ml stock, game would be good, if not chicken
250ml Marsala
A good knob of butter
350g venison loin cut into 3cm thick medallions
2 tbsp. redcurrant jelly
Method

1. Place the quince, stock and Marsala into a pan and simmer until the quince is tender and the Marsala has reduced by half. Depending on the size of your pan this will take about 30 minutes.
2. Heat a large sauté or frying pan along with the butter. Add the venison and sauté for 3-4 minutes on each side. This will give you a medium rare finish.
3. Remove the venison and set aside under some foil to keep warm. Pour in the masala reduction and spoon in the redcurrant jelly. Simmer for around

10 minutes to thicken a little so the sauce is syrupy.
4. Return the venison to the pan and turn to coat in the sauce cooking for about 1-2 minutes only.
5. Serve with mustard mash and green vegetables.
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Visit www.boroughmarket.org.uk for more seasonal recipes.

ENDS
Note to Editors

Borough Market has existed at the footings of London Bridge since before the 12th Century. A Trust was established in 1756 with the purpose of securing the Market’s long term future by providing the amenity and resources for the operation of a fresh produce market on the current site.

In 1997 Borough Market (Southwark) became a registered charity regulated under the provisions of the Charities Act 1993.  The Trust is today governed by a Board of Trustees whose public accountability is for the ethical governance of a financially viable and sustainable market. Borough Market is a free standing Charity, and draws no subsidy or grant funding from any Government, Local Authority or public funds.

Borough Market has a worldwide reputation as a centre of excellence for food and drink, offering exceptional British and International produce from over 130 Traders who share the Market’s commitment to seasonality, diversity, sustainability and affordability. Customers – who include local shoppers, chefs, families, restaurateurs and keen cooks – make their purchases confident of both the authenticity and the comparable affordability of the products.
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