\NGRED\ENTS:

.2 lbs. venison cubed

.1/2 cup flour

.34 tablespoons olive oil
.1 cup onion choppe

. 4-6 cloves garlic, chopped
.2 tablespoons \talian seasoning
.2 teaspoons salt

. 1 tablespoon sugar

.3 cups peef broth

.2 cupsred wine

Cookbook Author. Food Columnist: Recipe Developer

ame recipes canbe
ook,
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for details. Orsenda check or money ord
$19.95 (free n Enterprises: (A : ‘
Walterville, OR 97489. J ; -1 cup pear! onions
! D\RECT\ONS: .2.Cups carrots, sliced

.1can diced tomatoes

1.Dredge venison in flour, coating all sides, set aside. .
.2.cups mushrooms: sliced

2.\nalarge stew pobs heat olive oilon med'\um—h'\gh heat
3.Add chopped onionand garlic. Sauté 2-3 minutes.
4.Add floured venison and brown for 5-7 minutes:
5.Add seasonings: otir gently-
-1 pound fish - add beef proth, red wine carr onion.
.3 tablesoons fresh lime juice Bring mixture o aboil then redu dium-low- PREP TIME: 30 pinutes

.2 teaspoons chili powder 7. Add tomatoes and mushrooms: simmer 2 ow heat until StV COOK TIME: 2 frs. 30 mins:
. 1 teaspoon granu\ated gar\ic s thick and venison is tender. Serve with bread of over baked potatoes- SERVINGS: 6

.1 teaspoon cumin
.1/4 teaspoon cayenne pepper
.2 tablesoppns peanut or coconut oll
.16 small soft cormn tortillas
.1 cup chredded cabbage
.1/2 cup thin sliced carrots \NGRED\ENTS:
- Lime for garnish .legsand thighs from 3-4 pheasants
. Avocado cream sauce .1-1/2 tab\espoons flour
D‘RECT‘ONS: o sliced onion
Chop fishonte pite-sized pieces: \n ashallow dish, spread fishina single layer and drizzle with lime . 4-6 cloves garlic, smashed
juice.Ina srall bow! (mix spices until thoroughly combined and sprinkle over fish. Let <it 10 minutes at .1 bottle of beer
room temperature-

X . 2 tablesoons
\nalarge okillet, saute fshinoil on med’\um-h'lgh heat for 5 rminutes o until fishis nO Jonger opadue: Roasted Garlic&

Servein double tortillas topped with cabbage carrot, sauce and lime for garnish-

AVOCADO CREAM SAUCE D\REC'“ONS:
.- 1.Preheat 0325 0°
.1 cup mashed avocados . 1 tablespoon lemon juice i ?Ven (_) ) 350°F .
2 placeall ingredients N alarge oven g pan of other oven-safe dish. (if you Jon'twant

- e greek onurt or sour Cre.am 12 teasp?on ground coriander 1o use beet: subsitute applejuice orch 3 bag closed and tuckthe opening under the bird.
.2 tablespoons creamy horserad\sh . Salt &white pepper to taste Make a small diitin the top ofthebag t©

3. Transfer the dish into the preheated ovenand roast for 1 10 1-1/2 hours, Of until the meat reahes 150°Fand |
fall easily from the bones and tensons- Serve Over prown fice: \

{nasmall pow!, whisk allingredients until thoroughly combined-

PREP TIME: 30 minute
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