Tum Farmer’s Couniry ‘hiichen

VENISON STROGANOFF

% stick of butter

1 medium yellow sweet
onion, chopped

1 % cup mushrooms,
chopped

1 garlic clove

% cup white wine

1 cup beef broth

Dash of pepper

2 pints canned deer meat
1 teaspoon Worcestershire
Y cup flour + % cup beef broth
1 % cup sour cream

¥ bag egg noodles

Melt butter in pan and sauté onions and mushrooms until tender. Add garlic and
stir. Reduce white wine in pan. Add beef broth, deer meat, pepper

and Worcestershire and mix well. Combine flour and beef broth and pour in slowly
to thicken the sauce. Mix in sour cream and pour overtop egg noodles.

www.timfarmerscountrykitchen.com




