Chunky Venison Stew
Serves 4 PREP: 25mins COOK: 2hrs READY IN: 2h25 mins

Ingredients
600 grams diced venison
4 slices white bread
25 grams plain flour
0.5 onion
1 garlic clove
1 ltr venison stock
30 grams dried porcini mushrooms
150 grams chestnut mushrooms

1tsp tomato puree
100ml red wine
2 springs thyme
120g pearl barley
50g salted butter
Vegetable oil
Salt and pepper

Instructions
1. Heat a little oil in a large pan until hot to the point of smoking. Season the
venison with salt and pepper and dust in the flour. Fry in hot oil to seal and
colour.
2. Meanwhile, bring the stock to the boil in a separate pan and add the dried
porcini mushrooms. Turn down to a simmer. When all the venison is sealed,
remove it from the pan, add a little more oil and turn the heat down. Finely
chop the onion and the garlic clove, add them to the pan, and cook for 3-4
minutes, but do not let them turn brown.
3. Slice the chestnut mushrooms and add them in. Cook until the onions turn
soft, then add the venison chunks back inn. Add the tomato puree and cook
for a further 3 minutes.
4. Add the red wine and allow to reduce by half. Add in any remaining flour,
stirring continuously. Transfer the stock with porcini mushrooms into the
pan with the meat. Stir well, season and add the thyme sprigs. Simmer on
low heat for at least 90 minutes or until the meat is tender.
5. If the sauce is a little watery when the meat is cooked you can reduce it
further. Remove the meat and keep in warm in a covered dish. Then bring
the sauce to the boil and reduce it until it coats the back of a spoon. Cut any
remaining butter into cubes and stir them into the sauce to give it a lovely
shine.
6. Add the pre cooked pearl barley to the sauce and bring to a simmer. Once
the sauce is hot, add the meat back in. Stir carefully and serve in a large cup
topped with the golden bread croute.

