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Venison salmì with polenta 
 
 

  

 
A recipe by Sara Pieretti, chef at the Grotto Grassi in Tremona. 
 
 

Preparation 

 Time required + 2 Hours 

 Difficulty Average - For amateurs 

 Portion size 4 people 

 
 

Features 

 Dish Meat - Venison 

 Typical product Venison - 0 km 

 Suitable in Autumn - Family gatherings 
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I N G R E D I E N T S  

 

 

 

 

 P R E PA R AT I O N  

  

Salmì 

1. Marinate the venison for 24 hours with 1.5 litres of wine, 5 red 
onions, 5 carrots, 5 celery ribs, 10 juniper berries and 10 pepper 
berries, add a few rosemary leaves, bay leaves and sage;  

2. After 24 hours, drain the deer and deprive it of all the aromas, 
which will be thrown away, then dab it with a clean cloth;   

3. In the meantime, prepare the remaining coarsely chopped onion, a 
very abundant aromatic bunch and start to sauté the onion, then 
put plenty of evo oil, juniper, pepper and aromatic bunch in a 
saucepan;    

4. When the oil starts to heat up, start to brown the meat little by 
little (this is a fundamental step for the success of the dish) every 
single piece of meat must be browned so that it can stand the 
cooking and does not crumble!   

5. Once browned, add the onion, a few pieces of butter (about 200 g) 
and simmer with the remaining red wine. Once the alcohol has 
evaporated, add salt to make the dish tasty. At this point let it cook 
on a very low heat for about 1 hour. I do not add any broth or 
brown stock, I let it cook only with red wine. 

Salmì 

 1 kg local venison meat    
 3 L merlot red wine   
 10 red onions   
 5 carrots    
 5 celery ribs   
 20 juniper berries    
 20 pepper berries    
 Laurel, rosemary and sage    
 Salt    
 Evo oil and butter    

Polenta 
 1.2 L of water    
 10 g of salt    
 300 g of polenta from the Bruzella mill 
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Polenta 
1. Boil the water, as soon as it has reached temperature, pour the salt, 

let it dissolve for a few moments, then pour the polenta and 
continue stirring from time to time for about 1 hour 
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