GALLOWAY'S RESTAURANT
Aberdeen House,
22-23 Market Place, Woburn,
Bedfordshire MK17 9PZ
Tel: 01525 290496
gallowayswoburn.com

Galloway’s Restaurant is situated

in the heart of Woburn amidst

its charming village atmosphere,
surrounded by the estate of the
Duke of Bedford. Aberdeen House
is a Grade Il Listed Building dating
back to the 17th Century which has
been carefully restored to its former
glory. The original fireplaces, floors
and exposed brickwork provide an
olde worlde character that can only
be surpassed by the ever increasing
collection of sporting memorabilia
and signed celebrity photographs.
The family- run restaurant was
established in November 1995

and offers an a la carte menu that
changes regularly with an emphasis
on proudly created home-cooked
food, using only the finest quality
fresh produce. Vegetarian and daily
‘Fish Specials’ are always available
and one evening each week is
traditionally set aside for the popular
‘Pasta and Steak Extravaganza’.
Service is friendly and the staff

are efficient, providing a relaxed
and comfortable atmosphere. The
restaurant offers a Friday Lunch
Special when a 50% discount

is applied, excluding the Wine
Tasting Lunches. Galloway’s meat
is supplied by Best Butchers and
Woburn Country Foods and the
vegetables come from Apples &
Pears — all local companies.

A locally-inspired recipe from David Hay of Galloway’s Restaurant, Woburn

VENISON FILLING
1.5kg diced venison

1 medium onion

2 carrots

1 small swede

100g button mushrooms

2 dessert spoons cranberry sauce
3 dessert spoons tomato puree
750ml beef stock

250ml red wine

200g cooked new potatoes

BRAZILIAN PASTRY
450g plain flour

230ml vegetable oil

450ml milk

200g grated cheese

1 dessert spoon baking powder

VENISON METHOD

Dice the onion and fry off in a little bit of oil in a large saucepan
until soft. Add the diced venison and brown it off. Peel the carrots
and swede and out into 1cm cubes and add to the saucepan
along with the button mushrooms. Add the beef stock and the

red wine, then add the cranberry sauce and the tomato puree and
bring to the boil, simmer for 1 to 1% hours or until the venison is
tender. Cut the cooked new potatoes in half and stir into the stew.
Once they have heated through now place the mix into a deep
ovenproof dish.

PASTRY METHOD

Blend all ingredients together. Spoon over the top of the venison
mix. Gently cook in the oven on 210°c for approximately 25 to 30
minutes. Pie is ready when the pastry is a light golden brown in
colour and firm to the touch and your filling is piping hot.



