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Hunter’s Venison Stew

3 pounds boneless venison,* cut into 1-inch cubes

� cup, plus 2 Tablespoons all-purpose flour

2 teaspoons salt

1 teaspoon pepper

2 Tablespoons vegetable oil

1 onion, chopped

3 garlic cloves, minced

� cup red wine**

1 (28-ounce) can crushed tomatoes

2 (14�-ounce) containers beef broth

2 teaspoons dried Italian seasoning

3 carrots, peeled and sliced into rounds

2 sweet potatoes, peeled and chopped

1 (8-ounce) package fresh mushrooms, quartered

1. Pat venison cubes with paper towels to absorb excess moisture; 

place in a large bowl. Combine ��� cup �our, salt and pepper in a 

large bowl; sprinkle over venison, and toss well with hands to coat.

2. Cook venison in batches in hot oil in a Dutch oven over 

medium-high heat, 4 to 6 minutes or until browned on all sides. 

Remove venison. 

3. Add onion and garlic, and cook 5 minutes or until onion is so�. 

Add remaining 2 Tablespoons �our, and cook, stirring constantly, 

1 minute. Add red wine, stirring to loosen particles from bo�om 

of Dutch oven; cook until liquid is reduced by half. Add tomatoes 

and cook, stirring occasionally, 5 minutes. Add venison, broth and 

Italian seasoning. Bring to a boil. Cover, reduce heat to low and 

cook, stirring occasionally, 1 hour.

4. Add carrots, sweet potatoes and mushrooms. Cover and cook, 

stirring occasionally, 1��� to 2 hours or until venison is tender.

* 3 pounds boneless beef roast may be substituted.

** Beef broth may be substituted.

PREP: 30 min. COOK: 3 hrs. YIELD: 8 servings

Buttermilk Cornbread

2 to 3 teaspoons bacon drippings or vegetable oil

2 cups buttermilk

1 large egg 

1� cups white cornmeal

1 teaspoon baking powder

1 teaspoon baking soda

1 teaspoon salt

Butter

1. Coat bo�om and sides of a 10-inch cast-iron skillet with 

bacon drippings; heat in a 450°F oven for 10 minutes.

2. Whisk together bu�ermilk and egg. Add cornmeal, 

stirring well.

3. Stir in baking powder, baking soda and salt. Pour ba�er into 

hot skillet.

4. Bake at 450°F for 15 minutes. Serve with bu�er, if desired.

PREP: 15 min. BAKE: 15 min. YIELD: 6 to 8 servings   

See the web-exclusive recipe for 

Chocolate-Walnut Toffee at 

myFarmLife.com/winterrecipes.

Whether served for a hearty supper or 
festive holiday gathering, these comforting, 
easy-to-make recipes are sure to delight 
�iends and family.
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