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NAME OF DISH

Venison Vegetable Soup

CATEGORY PREP TIME COOK TIME
Venison (deer) 15-20 mins Overnight + 10-12 hours

INGREDIENTS INGREDIENTS CONT.

® Venison shank (2lbs) ® \/enison shank (2lbs)

A common mistake people make is
not cooking the shank long enough.
Often, if your shank is still tough, it
needs more time to cook. Allow it to
cook until it falls apart with a fork.

Original Author: Dylan Eimer
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Venison Vegetable Soup

CATEGORY PREP TIME COOK TIME
Venison (deer) 15-20 mins Overnight + 10-12 hours

¢ Sauté Aromatics. Add olive oil to a large soup pot or Dutch oven. Once hot, add onion, celery, & carrots.

Noodles can be used instead of
potatoes if desired. If using noodles,
you do not need to allow the 10 minute
simmer in step 4, but rather add the
noodles in during step 5 and

allow them to simmer with the vegetables
so they don’t cook too long and fall apart.
Then stir in the venison and serve.

Original Author: Dylan Eimer




