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NAME OF DISH At
CATEGORY PREP TIME COOK TIME
Venison (deer) 15-20 mins 60-90 mins
INGREDIENTS INGREDIENTS CONT.
® 3lbs Venison (cubed) ® Zestof anorange
° Salt ¢ Juice of an orange (or % cup cider vinegar)
® 3bayleaves
® Y cup lard, bacon fat or oil
® 3.5 0unces dried guaijillo chiles ® (Cutthe meatinto 1-2 inch chunks. Just barely

Some cooks add a bottle of Mexican coke
to the mix; this is most common in
Coahuila.

You can skip the orange juice and use 1/4
cup of cider vinegar.

Original Author: Hank Shaw
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N Venison Colorado
CATEGORY PREP TIME COOK TIME
Venison (deer) 15-20 mins 60-90 mins

¢ \When the water is almost all gone from the meat, remove the bay leaves and add the lard. Turn the heat

Sometimes you will see a little Mexican
chocolate added. If you want to do this,
grate 1/2 a Mexican chocolate tablet and
add it to the blender ingredients.

Original Author: Hank Shaw




