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4 |bs (2 kg) bison stewing meat cubes
2 tbsp (30 ml) oil

3 small onions, finely minced

2 packages of fresh mushrooms
2 tbsp (30 ml) flour

3 cups (750 ml) red wine

3 cups (750 ml) water

1 clove of garlic, crushed

1 tbsp (15 ml) salt

Pepper to taste

1 can of tomato paste

Bouquet garni of parsley

In oil, sear the meat on high heat. At the same time, add onions.

Sprinkle flour and let turn brown. Add garlic

Add wine and water and let simmer for a few minutes.

Mix in tomato paste, salt, pepper and bouquet garni.

Cook slowly for 1 1/2 hour, then add mushroom for additional 30 minutes.
Garnish with a sprig of parsley and serve.

Thank you and enjoy your meal !
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