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Wine is always the answer. Don't worry about the question.

VENISON BOURGUIGNON 

Serves 6-8

Château  Rouget 2016
Château Poujeaux 2015
Château Lalande Borie 2012
C

Best paired with:

●6 slices thick-cut

bacon coarsely

chopped

●800g venison or

stewing beef cut into

2-inch cubes

●1 large carrot

peeled and sliced

●1 large onion

chopped

●1 celery

●2 cloves garlic

minced

●1 teaspoon salt

●1/4 teaspoon ground

black pepper

●2 tablespoons flour

●½ bottle full-

bodied red wine

●1 tablespoon tomato

paste

●½ teaspoon dried

thyme

●2 bay leaves

●1 punnet mixed

mushrooms

In a large covered ovenproof casserole dish or sauté pan,

sauté the bacon over medium heat for 2 to 3 minutes until

lightly browned. Remove bacon with a slotted spoon,

reserving the grease, and drain on paper towels. Set aside.

Add the oil to the bacon grease. Reheat it until it's

shimmering and almost smoking.

Dry the venison meat with paper towels to ensure that it will

brown properly. Season with salt and pepper. Brown the meat

in the oil in batches. Remove the meat with a slotted spoon,

reserving the oil, and set aside with the bacon.

Sauté the carrots, celery, garlic and sliced onion for 3-5

minutes.

Add the black pepper and flour and continue to sauté,

stirring frequently, to remove the raw flour flavour, about

2-3 minutes more.

Add the wine and the broth, scraping up any browned bits on

the bottom of the pan.

Stir in the tomato paste, thyme, bay leaves.

Return the venison and bacon to pan and toss with the

vegetables.

Half way through the cooking tare and roughly chop the

mushrooms and add to the pot. 

Cover the pot and place it in the bottom third of the oven.

Braise for 2-1/2 to 3 hours or until the meat pierces easily

with a fork.

Serve with a big bottle of red!!! 
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