
recipe card

INGREDIENTS

NAME OF DISH

PREP TIME COOK TIMECATEGORY

directions

Of The Wild
A  T A S T E

Elk Roast (2-3lbs)

1 Onion (yellow)

2 Bell Peppers

2 large cans of stokes green chili

Small can of hot green chili diced

2-3 jalapeños

1 poblano or Serrano pepper

Half bulb of garlic

Cook on low and slow - all roast and all ingredients

in crock pot and cook all day in crockpot or stove - 

usually more than 6 hours (the longer the better).

can add more hot green chilis, or favorite salsa

depending on thickness and spice you want.

I usually like to leave the garlic bulbs
whole. 

Elk Green Chili

Elk 15-20 mins 6-8 hours
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