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he is doing here is clear - and he’s good at
it. In just four years Simon’s boar appear
on the menus of some of Europe’s finest
restaurants: The Cinq Restaurant, at
Georges V in Paris, Calcot Manor, Whatley
Manor, Lucknam Park, The Waterside and
Fat Duck in Bray. Hywel Jones, head chef
at Lucknam Park, uses the boar for
sausages, terrines and brawn, as well as
roasting the loins. He described it as
‘absolutely delicious’.

Boar is high in protein yet low in
cholesterol and fat. Simon sells the
standard cuts of meat; chops, loin,
shoulder and fillet, but this meat has >

The upper tusks are
called ‘honors’ while
the lower ones are
respectively known as
‘rippers’. Fearsome
and magnificent…

“
”

Boar’s head

Nothing boaring here
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oven baked
rigatoni with
wild boar
salami
A great dish for when you have mates coming round, it’s easy to make
and looks fantastic. Enjoy!

Ingredients

Good glug of extra virgin oil

Half wild boar salami, sliced

1 red onion, peeled and sliced

1 clove of garlic, peeled and sliced

4 tablespoons balsamic vinegar

400g tin tomatoes

3 tablespoons crème fraiche

A large bunch of fresh basil, chopped

Sea salt and fresh ground pepper

300g rigatoni

A ball of buffalo mozzarella, sliced

(Serves 4)

1 Preheat the oven to 190°C/ Gas 5.

2 Heat the olive oil in a frying pan and fry half the salami until quite crisp.
Add the onion and garlic and cook slowly until onion is soft. Add the
balsamic vinegar, chopped tomatoes, crème fraiche and basil. Mix
together, season to taste and simmer for a few minutes.

3 Cook the rigatoni according to packet instructions until ‘al dente’. Drain
and drizzle over a little olive oil and seasoning. Place in a baking dish
and pour over the sauce.

4 Lay the mozzarella over the top with the rest of the salami. Bake in the
preheated oven for 25 minutes until golden. Delicious!

> flavour feature

Hanging salami

The Real Boar Company
Tel: 01249 782861
Email: info@therealboar.co.uk
Visit: www.therealboar.co.uk

more in common with game than pork.
It’s not just his meat that makes Simon a
fine producer – his range of real boar
salamis is causing a stir in culinary
circles. Simon uses not only the trim and
belly, but also the prime cuts of the boar
that makes his salami one of the best on
the market. The Real Boar Company
currently makes four salamis and one
chorizo: Wild boar salami with red wine;
wild boar and venison salami with red
wine, pork salami with red wine and wild
boar chorizo with red wine. By now I was
tucking in to the salami with red wine – a
meaty, gamey taste, no fatty lumps with a
great rich and lasting flavour. Simon
supplies many of our delis and farm
shops and also sells direct via his web
site. His boxed 400g salami is priced
from £13 plus p&p.

In such peaceful surroundings, sitting
watching Simon and family enjoy not only
where they are but also what they are
doing, you feel confident that animal
welfare and farming can really work. It is a
calming place. Farming a wild animal like
this no doubt helps them enjoy their life
and gives them their fantastic flavour. �
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