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Prep time: 20 mins | Cook time: 90 mins |
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Serves: 6

- NUTRITION NORTH CANADA -

Here's a recipe for some comfort food
that is just as good right out of the oven as it
is when reheated after freezing. Prepare this
casserole using caribou, moose or beef loin.

About The Chef:

@ A culinary arts professor and
consultant, cooking show host, and
> cookbook co-author, First Nation Chef
David Wolfman is an internationally

recognized expert in wild game

- and traditional Indigenous cuisine.

Canada



INGREDIENTS

% tsp (2.5 mL) garlic powder
1tsp (5 mL) chili powder
2 tsp (10 mL) salt, divided

¥ tsp (2.5 mL) ground black
pepper, divided

1% Ib (567 g) caribou loin, diced

2 cups (500 mL) broccoli florets,
fresh or frozen

4 cups (1L) water

2 cups (500 mL) macaroni pasta
Y4 cup (60 mL) olive oil, divided

1 medium onion, diced

1 cup (250 mL) sliced mushrooms
Y cup (60 mL) all-purpose flour

3 cups (750 mL) beef broth

¥ cup (125 mL) grated parmesan
cheese (optional)




