
 

 

 
 
 
 
 
 

 
Hirsch Rollbraten mit Portwein Sauce 
 

Recipe number: 
ER2300569 

 
 

 
Raw material: 

1000 g Venison roast piece 
 
Spices & processing aids: 

30 g Liq-Würz Gourmet MARINA  514300 
45 g Würzung Black Aged Pepper red  2704502 

 

Processing sequence: 
Cut the venison flat and marinate with Liq Marina and 
sprinkle with Black Aged Pepper seasoning. 
Roll the seasoned meat and tie it into a roll roast. 
Sprinkle the outside with Black Aged Pepper seasoning as 
well. 
Cook in the oven at +160 °C to a core temperature of  
+68 °C. 
 
Serve with red cabbage and dumplings. 
Serve with the matching fine seasoning sauce port (Art.No. 

3779200). 

 
Ingredients: 

Venison 93.0 %, rapeseed oil, spices, sea salt, 
semolina (rice), sugar, salt, rice flour, tomato 
powder, spice extracts, fermented black pepper 
(pepper, salt) 

 
Nutrition declaration: 

energy value 609 KJ 
energy value 145 Kcal 
fat 6,6 g 
saturates 1,6 g 

carbohydrate 1,9 g 
sugar 0,9 g 
polyols 0,0 g 
protein 19,4 g 

sodium 0,6 g 
salt 1,4 g 

 

This application formulation is a manufacturing recommendation based on practical experience and currently applicable food regulations within Germany and the EU. 
AVO accepts no liability for the practical implementation of the formulation by the user. The manufacturer or distributor is also obliged to ensure compliance with the 

legal requirements of the respective country of destination for the product. 
 

 


