
South African Venison Pie with Red Wine and 

Rooibos Tea

Wildvleis Pastei

Serves 6 - 8 people

Preparation Time 40 minutes

Cooking Time 3 - 5 hours

South African Venison Pie with Red Wine and RooibosTea

1.5 – 2 kg Springbok or other Venison meat (bones in)

3 - 4 Garlic cloves, finely chopped / minced

3 tablespoons Extra Virgin Olive Oil

150g Pork Speck, cut into small cubes

2 - 3 Bay Leaves

12 Black Peppercorns

6 Juniper Berries

8 Whole Cloves

5 Whole Allspice 

500 ml Good Red Wine

3 Bags Rooibos Tea

250 ml Boiling water

2 Chicken Stock Cubes

3-4 Leeks, rinsed and cut into pennies

2 Carrots, peeled and cut into pennies

3 Tablespoons Butter

125 ml Water

2 Rolls Ready Made Puff Pastry, thawed 

Extra Butter

1 Egg, lightly beaten

From the beginning of mankind and once the foodstuff of the “Voortrekkers” and “Koisan”

people of Southern Africa, now South African venison like Springbok, Kudu, Impala, Eland

etc. are the red meat that is not only fashionable, free-range, organic, healthy, tasty but so

suitable for the slow food culture of cooking.



South African Venison Pie with Red Wine and 

RooibosTea

(continue �)

1. Pour 250ml of boiling water over the teabags, add the two stock cubes and brew for 

5 minutes.

2. Gently heat the Olive Oil in in a large heavy based pot.

3. Brown the Venison meat on all sides.

4. Add the speck and fry for another 5 minutes.

5. Tie together the Bay leaves, Peppercorns, Juniper berries, Cloves and Allspice in a 

piece of muslin cloth and add to the pot.

6. Pour over the Wine and Rooibos stock, then add the garlic.

7. Bring to the boil, then cover the pot and reduce the heat to a simmer.

8. Simmer for 3 – 4 hours.

9. When the meat is soft, remove from heat and cool slightly.

10. Remove the meat, but reserve the cooking liquid.

11. Remove all bones and “pull” the meat finely.

12. Heat the butter in another large pot.

13. Fry the leeks and carrots for 5 minutes then add 125 ml water and cover.

14. After another 5 minutes uncover and add the “pulled” meat.

15. Mix the meat, leeks and carrots well.

16. Add the speck cubes and enough reserved liquid to the desired consistency for a pie 

filling.

17. Butter a large square casserole dish. 

18. Roll open the thawed pastry and line the dish with one sheet, by pressing gently 

down the sides with your fingers.

19. Fill the dish with the cooled meat mixture and flatten slightly.

20. Place the second pastry sheet over the dish, trim the sides and pinch the bottom and 

top sheet together all around the dish.

21. With a sharp knife, pierce the pastry in a couple of places.

22. Brush the pastry with the egg to glaze.

23. Bake the pie for 40 minutes in a oven preheated to 175 °C.

24. Serve immediately!

GOOD AS= A main dish with rice, steamed vegetables, a simple green salad and 

a glass of good South African Red Wine. 

Served this way, the humble and underrated “venison” becomes perfection! .


