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ITALIAN RECIPES

Guinea Fowl in salmì
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Ingredients:

1-1.5kg guinea fowl (cut in to even sized pieces approx 2” each)

250 gm chicken liver (chopped in to small pieces)

3 cloves garlic (chopped finely)

1 onion (chopped/sliced finely)

1 tablespoon capers (in vinegar) – (chopped finely)

2-3 sprigs sage, stalks removed – (chopped finely)

1.5 glasses white wine (preferably dry)

2-3 tbsp red or white wine vinegar

Salt – to taste

Ground black pepper – to taste

Olive oil

Recipe

1. Heat 2-3 tbsp olive oil in a large frying pan until hot.

2. Add the guinea fowl pieces and salt and pepper (1-2 tsp) and stir.

3. Add garlic and onion and stir for 1 minute.

4. Add juniper berries, capers, and sage.

5. Once meat has browned, add 1.5 glasses of wine and cook for 5 mins. 

6. Then add the red/white wine vinegar. Bring to a boil and reduce heat to simmer.

7. Cover (leaving a little gap for the steam to escape), and simmer for 40-45 minutes.

8. Check every 20 minutes to make sure there is enough liquid. If the mixture needs more liquid add a bit of water.

9. After 45 minutes check the meat is tender. If not, cook for 5-10 minutes longer.

10. Remove from heat and SERVE ( 

Best served with salad and crusty bread. 

