Jim's Venison Ragout
Ingredients
2-3 lb.
Venison

1 can
Tomatoes

1 can
Beef Stock

3
Onions, sliced & diced

6 cloves
Garlic

Approx. 2 cups
Red wine (for venison; rest for chef(s) –DMI)

2
Juniper berries, crushed

Red pepper,
Diced, quantity to taste

Parsley, Oregano, Tarragon
To taste

20-30 Black olives w/pits
(Jim forgot to mention, but were in his dish.  I think calamata would be cool, too – DMI)

OPT: 1-2 c. Portobello mushrooms
(I think these, sauteed with reduced sauce, would go exceedingly well—DMI)

Procedure
1. Cut venison into 1” cubes.  Marinate in red wine & juniper approx. 1 hour.  Drain; reserve marinade.

2. Sautee venison (in what, not specified—I’d opt for butter—DMI); set aside.

3. Sautee onions & garlic until soft.  (Ditto the butter—DMI).

4. Return venison; add beef stock.  Add marinade, tomatoes, olives, and red pepper.  Cook down until thick.

5. Add parsley.  Salt and pepper to taste.

6. Eat.  Repeat as necessary.

Notes

This recipe provided by Jim Kobrinetz.

