Venison Chili
Submitted by: Luke Wooldridge, McAllen General Manager

Ingredients:

4 large onions, thinly sliced or finely chopped
2 cloves garlic, finely chopped

V4 cup olive oil

«2 pounds ground venison

«2 Tbsp. chili powder

1 tsp. ground coriander

«¥2 tsp. ground cumin

«Dash of Tabasco or your favorite hot sauce
1 cup of beer

«¥2 cup of tomato paste

«1 V2 tsp. salt

+Green onions, finely sliced, optional

«1 V2 cup shredded cheddar cheese, optional

Directions:

.In alarge pot, sweat onions and garlic in the oil.

. Add venison, chili powder, coriander, cumin. Cook through.

. Add dash of hot sauce

. Add beer, tomato paste and season with salt.

. Simmer for 30 minutes.

. Serve in bowls and garnish with green onion and cheese, optional.

Products used:

[ 8" SANI-SAFE® CHEFS KNIFE]
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CLEAR MEASURING CUH

[12 QT. STAINLESS STEEL STOCK POT|



https://www.missionrs.com/dexter-s1458pcp-chefs-knife
https://www.missionrs.com/san-jamar-cbg121812wh-white-cutting-board-saf-t-grip-trade-cutting-board-12-x-18-x-1-2
https://www.missionrs.com/cambro-25mccw135-camwear-1-cup-clear-measuring-cup
https://www.missionrs.com/browne-2316eh-measuring-spoon-set-stainless-steel-measuring-spoons-heavy
https://www.missionrs.com/browne-5723912-thermalloy-stock-pot-12-qt-stainless-steel-stock-pot-induction-ready
https://www.missionrs.com/
https://www.missionrs.com/
https://www.facebook.com/missionrs
https://www.instagram.com/missionrestaurantsupply/
https://www.youtube.com/missionrs



