Venison goulash

Ingredients

900 g diced venison

2 tbsp vegetable oil

3 medium onions, peeled and sliced
2 clove garlic, chopped

2 tbsp plain flour

2 tbsp sweet paprika

6 juniper berries, crushed
2 tsp dried thyme

1 pinches black pepper
400 ml passata

200 ml beef stock

600 g potatoes, peeled and cut into large chunks

Method

Preheat the oven to 160C/gas 3. Heat the oil in a large casserole and brown the
meat all over.

Remove the meat to a plate and add the onion and garlic to the casserole. Cook
over a medium heat for about 15 minutes until the onion is just tinged with brown.

Mix the paprika with the flour, thyme and juniper berries. Tip the meat and any juices
back into the casserole, add the flour and paprika mixture, stir well and cook for a
couple of minutes. Pour in the passata and beef stock, season well, stir and bring to
the boil. Turn down the heat, cover with a lid and bake in the oven for about two
hours. 20 minutes before it is ready, add the potatoes, replace the lid and cook for 20
minutes.

Serve drizzled with soured cream and sprinkled with chopped parsley.
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