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Serves: 4

- NUTRITION NORTH CANADA -

This stroganoff-style stew is normally made
with beef, but moose meat is very tasty
done this way as well—especially when

served over boiled or baked potatoes.

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

2% 1b (1 kg) moose stewing meat (chuck
or round), cut into 1" (2.5 cm) cubes

Ttsp (5 mL) salt, divided

% tsp (2.5 mL) ground black pepper,
divided

1Tbsp (15 mL) butter

3 Tbsp (45 mL) olive oil

2 cups (500 mL) sliced mushrooms
1large onion, diced

2 Tbsp (30 mL) all-purpose flour

% cup (175 mL) white wine

(or¥s cup/80 mL apple juice

plus 1 Tbsp/15 mL vinegar)

2 cups (500 mL) beef broth

Ve cup (60 mL) sour cream

1Tbsp (15 mL) minced fresh chives
or parsley (optional)




