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The Mountain Man shares venison recipes

See related Taste Buds column
on front.
VENISON STROGANOFF
2 pounds venison steak, cut
into cubes
1 cup chopped onion
1/2 pound mushrooms, sliced
{ about 2 cups )
1-{7 cunce) can tomato soup
1 cup sour cream
1 tablespoon paprika
Sprinkle of red pepper {
cayenne )
1 tablespoon porsley
2 tablespoons satad oll
Sate venison and onions with
salad ail in o heavy fry pan or
Dul:h oven until meat has
browned, Sprinkle with poprika
ek cayenne pepper. Drain off any
excess fut. Combine remaining
ingéedients in a separnte bowl and
mix well. Pour aver cooked veni-

son and mix well to coat. Couk in

u preheated 350 degree F. oven,

uncovered, for 35 minutes. Serve

over coaked noodles, if desired.
erves 4.

VENISON SWISS STEAK

1/2 cup flour
Dredge ment with Rour. Saute
meat, onions and garlic in hot vil
or margarine until meat is
browned ond oniona are sofl, about
5-7 minutes, Place in an oven
proof. le dish and cover with

1 pound venison steak or
chaps, trimmed and cut
into linch cubes

4 tablespoons olive oll or mar-
garine

1 (16 ounce) can chopped
tomatoes {about 2 cups)

1 onion, ¢ut into 1/4 wedges

1 be!l pepper, seeded and
sliced into 1/2 inch pieces

3 tadlespoons parsiey,
chopped

1/2 teaspoon salt

174 teaspoon fresh ground
white pepper

1 ciave garlic, cut in ball

Ports from page 1B

remaining ingredients, Placeina
prehented 350 degree oven for 40
minutes tuncovered ).
Serves 4 .
COLORADO VENISON
STEW
2 pounds venison, cubed { all
fat, bone and sinew
remaved )
4 tablespoons cooking ol
1/2 cup seasoned flour
2 teaspoons soit
1/2 teaspoon white pepper
1/2 teaspoon rosemary
6 tablespoons dried parsley

1 torge onlon, peeted and cut
into quarters

1 cup peas { frozen or fresh
work best )

1 cup dry red wine

1 tablespoon paprike

6 cups hot waters

Dredge meat in fleur. Brown
meat and oniona in cooking ail.
Add remaining ingredients except
peas and wine, Simmer, uncoy-
cred, for 2 hour over law heat, stir-
ring eccasianally or until liquid ,
alowly reduces to a gravy like con-
sistency, Add wine and simmer
for 30 minutes. Add peas and sim-
mor 5 minutes longer. Serve with
French bread. Serves 4-6.

_ CHILI CON VENISON

1clove garlic .
2 teaspoons salt
1/2 cup warm water

6 drled red chill poppers
(seeded and stemmed)
1 pound ground venlson
1/2 pound dized venlson
6 tablespoons salad oil
4 tablespoons soy sauce
4 tablespoons butter
1/4 teaspoon ground ginger
8 cups hot water
4 green chilles {roastod,
peeled and diced, canned
may be used)
4 dried red chilles (seeded
and stemmed)
3 tablespoons whole cumin
seed {ground)
2 teaspoon oregono leaves,
crushed
2 tablespoons salt {optional)
Saute ground and diced meat in
salad oil. Add butter, soy sauce
and ginger and cook over medium
heat for 1 minute. Combine meat

and basic sauce in a crock pot or
glow cooker. Add water, chili (red
and green ), cumin, oregano and
galt. Simmer'slowly at low heat in
crock pot ar slow cocker for 24
hours, covered, stirring occasional-
ly. Taste. Ina blender or mortar
and pestle, combine garlic, 2 tea-
spoons salt, 1/2 cup warm water
and 6 dricd red chilies ( secded
and stemmed ) and pulverize until
smooth, Stir into chili and cook,
uncovered for 1 hour, Serves 4-G.

Chef's secrot: [ tried this
and instead of water, substituted
1/2 V-8 vegetable juice and 1/2
beef broth or stock and climinat-
ed the salt and the dish was out-
standing]

Al recipes compliments of "The
Mountain Man Cookbook, Vol-
ume 2" by Thomas L. Canino,
feopyright, 1989 by TLC Enter-
prises, $8.95) mail order only.

wlupluous. rich and viscous.
Ovorall balance is excellent, A
slmllnr number of eases of Tay-
lor Fladgate $51 per bottle were
pmgucud Currently, it is show-
ing 3ss fruity opulence. It's riper
imnge has firmness and grip. It
con}ds across weightier than
Fonjten with more tanning, but
a vu,l\cl) chocolate texture in the

fini

‘jjd compare 1994 Vintage
Ports with those from 1970,
However, judging from the 1960s
forward, we put 1963, 1977 and
1985 nhead of 1970, Following
in order nfter 1970 are 1991,
1966, 1992 tonly Taylor Fladgate

and Fonseca declared), 1983,
1987, 1967, 1980, 1982 and 1975,
If you shop at some of the
area's lorger wine shops, many
older vintages, drinking well
now, are available at not
extraordinarily elevated prices.
Bascd on our pre-release tast-
ings, other 1994 Ports to buy
are: Churchill's, Warre's, Cock-
burn, Dow’'s, Graham's, Sande-
man's and Smith Woodhouse,
We're very impressed with
Churchill’s Ports overall. The
1894, $41, has fabulous aromat-
ics and a spice element not
encountered in other Ports from
this vintage. Every imaginakle

black fruit can be found in the
aroma and played out on the
palate. Rich, ripe and concen-
trated, it is best described in one
word — delicious, Churchill’s,
unlike Taylor Fladgate which
has released Vintage Ports since
1890 or Fonscca from 1896, is
the youngest of the major port
houses, Founded in 1981, it hns
come a long way in less than two
decades releasing superbly craft-
ed Ports,

IT you're just discavering Ports,
what is there to drink now while
waiting for 1994s to nge? 1980
Taylor Fladgate Late Bottled
Vintage Port $16 does nicely for

starters as well as 1989 Quinta
do Noval Late Bottled Vintage
Port $18. Serve these, ns well as
a vintage port, at the end of o
meal with cheddar or atilton
cheese or chocolates, Tawny
Ports are also good, aserved
slightly chilled at the end of o
meal with cheesea such as
camembert or brie. The raisiny,
nutty flavors of tawnics evolve
on the palate and make them
good accompaniments to claro or
coloradp cigars.

Vintage-dated single quinta
(vineyard) Ports have interesting
vineyard characters. They

mature carlier than Vintage
Ports, The 1987 Churchill's
Quintn da Agua Alta $28 is a
good example. In years when
Vintage Ports are declared, the
single quinta is part of the blend.
Quinta da Agua Alta is no excep-
tion. You should still be able to
find some 1984 Warre's Quinta
dn Cavadinha $25 which is nlso
stellar,

White Ports are uncommon
and make a very good winter
time aperitif. We recommend:
Nonvintage Churchill Graham
White Port $14.60. If you try it
with your eyes closed, you'll easi-

Salads sprinkled with pomegranate seeds are

See related story on Taste

front.
POMEGRANATE, ORARGE AND
Kiw) SALAD
1 1/2 tablespoons while wine
+vinegar

114 1easpoon sait
1/8 teaspoon black pepper
1/8 teaspoon crushed red

1/4 cup olive oil
1 1/2 quarts mixed salod
greens (optional}
2 oranges, peeled and sliced
4 kiwls, peeled and sliced
1 medium pomegranate, seed-
ed (about 3/4 cup)
‘To make dressing, combine vine-
gar and next three ingredients;

whisk in oil, Toss greens with 2
1/2 tablespoons dressing; arrange
on serving platter. Alternating,
arrange orange slices and kiwi
slices aver greens, Drizzle with
remaining dressing. Sprinkle with
pomugranate sceds. Makes G serve
inps.

Recipe from:
Council.

Pomegranate

. pepper flakes

i

Mlchlgan

A!askan“?(m&
‘Crab Legs

$6.99

U.s.D. A Boneless

BUTTERHEAD LETTUCE WITH
POMEGRANATE AND PINE NUTS

2 tablespoons pine nuts.

10 spinach leaves, rirsed and
trimmed

5 cups butterhead or leaty
green lettuce, rinsed, dried
and torn for salad

2 tablespoons extea-virgin

‘Ribeye Steak

°3.89.

olive oit
Salt totaste |,
Freshly ground pepper
1/4 cup pomegranate seeds
2 tablespaons {resh lemon
juice
Place the pine nuts in n frying
pan and toast them aver moderate
heat until golden-brown, stirring
constantly; sct aside.
Roll the apinach leaves intoa
tight cigar shape and cut crosawiso
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ly taste it a8 a tawny style. It is
seriously delicious and a fabu-
lous accompaniment to Spanish
tnpus strong cheese or Chincse
cuisine. Taylor Fladgate Chip
Dry Porto $15, an extra-dry
white port, hua an individual
style. Its fragrant, delicate and
nutty like a sherry. Over ice is
nice. Serve it with roasted nuts
as an aperitif pour,

Look for Focus on Wine on the
first and third Monday of the
montk in Taste. To lcave a voice
mail message for the Healds, dial
(313) 953-2047 on a touch-tone
phone, mailbox 1864.

dazzling

into 1/8-inch chiffonade or shreds,
Combine the lettuce nnd spinach
in o salod bowl. Drizzle with ail,
season with salt and pepper, and
toss to mix. Sprinkle with
pomegrannte sceds, pin
¢ nuts, and lemon juice. Serves

4.

Recipe  from: *Yamuna's
Table,” by Yamuna Devi (Dutton,
1992)

SALAD OF POMEGRANATES,

PERSIMMONS, AND KIWIS

1 targe pomegranate, seeded
{1 cup sceds)

1 cup yogurt

About 1 tablespoan hongy

Abocut 1 tablespoon lemon
juice

4 small ripe persimmons

4 klwis, peeled, halved
lengthwise, then sliced
crosswise

Lightly crush 2/3 cup
pomegranate seeds in a bowl to
extract some juice, Stir in yogurt
and honey and lemon juice to
taste, Refrigerate for 1/2 hour or
longer.

Cut out leaf base from the per-
simmons, then halve fruita length-
wise, With a sharp poring knife
gently cut into the flesh as close to
the skin as possible, to scparate
the two. (Altcrnately, if you have
one of tho jelly-soft peraimmans,
you may have to first cut the fruit
into lengthwise slices, then deli-
cately pare off the ekin from ench
slice.) Gently cut into the slices.

Arrange persimmons and kiwi
slices on 4 salad plates. Drizzle the

. dressing over each, then sprinkle
‘the reserved pomegranate sceds
over all.

Recipe from: “Uncommon
Fruits & l{sgctablu.' by Eliza-

U
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