VENISON STEW


Preparing the stew:

Pour 1 cup red wine into soup pot.  Add 2 cups of beef broth, 1 can of diced tomatoes, and one package of clean baby carrots.  Turn on heat to medium high.

Slice 2 Vidalia onions and 2 fennel bulbs and tops (foeniculum).  Add to soup pot and stir.

Cut 3 to 5 lbs. of venison into 2” x 2” chunks.  Add to soup pot and stir.

As the vegetables and venison begin to simmer, add: 3 bay leaves, 2 Tbsp. fresh rosemary (or 1 Tbsp. dry), 2 Tbsp. fresh sage (or 1½ tsp. dry), 2 Tbsp. tomato paste, 2 tsp. salt, 2 tsp. freshly ground black pepper, and a dash of cayenne pepper.  Stir so that season is distributed throughout.  Cover pot.  Reduce heat to low.

Cooking the stew:
Let the stew cook very slowly (the reason for the low heat).  Stir occasionally, perhaps once each hour.

After three hours, the carrots will indicate just how much longer is needed to finish the stew.  The carrots should be firm and not break when inserted with a fork but hold their own (that can be anywhere from 3 to 4 hours).

Meanwhile, remove 3 Tbsp. of the sauce from the pot and put into a small bowl.  Add 3 Tbsp. of arrowroot.  Mix thoroughly.  When the carrots are finished, add the sauce/arrowroot mixture to the pot and stir until incorporated.  Cover the pot and turn up the heat to medium and simmer for 2 to 3 minutes.  Remove cover and stir.  Taste the gravy and adjust the salt and pepper as necessary.
Serve on buttered/parselied egg noodles, with mashed potatoes, or potato cakes. 

