Stewed Venison/beef

(from Ordinance of Potage (Hieatt, 1988, Prospect Books) #28)

Take chenes of purpas, and more of the fysch yf thu wylte. Chopp hit in 

pecys with onions & herbes, cut grete, & hole clowys & macys, powdyr of 

pepyr & canell, & do togedyr in a pott withe fayre watyr or with broth 

of the fysch, and with a perty of wyne. Boyle hit up. Yf the fysch be 

good, hit wille alay hit sylfe: or else draw a lytyll lyour of crustys, 

& do thereto poudyr of ginger & salt; and make venison in broth in the 

same manner.

For those that, like me, don’t read middle English; this is the translation that Angharad of Cleftlands sent me of the above:

Take the chine of porpoise or venison. Chop it. Chop onions. Roughly 

chop herbs. Take whole cloves and mace as well as ground pepper and 

cinnamon. Add all the ingredients to a pot with one part water or broth 

and one part wine. Boil. If necessary, thicken the sauce with bread. Add 

ground ginger and salt before serving.

I cooked it pretty much all day in the water/wine solution in a roaster oven. 

Here are some notes on cooking Venison, in general:

To remove the “wild” taste from meat, you need to marinate it in an acid (fruit juice, vinegar, wine…) and then remove the meat to the cooking pot and discard the marinade.  Some people use a base (like milk), but I’ve found that an acid works the best for me. The most important part is to throw out the marinade and NOT cook the meat in it, or you will just return the “wild” taste to the meat.

For the Fun with Weasel’s feast, I marinated the venison in apple juice with a little cider vinegar to raise the acid level.  Then I added onion powder, pepper and garlic powder.  I let it marinate for about 1 day or so.

For the Saxon Summer Feast, I did not marinate the meat at all, as I obtained all the meat from Bonnie Brae Farms, and was farm raised, there was no “wild” flavor to get rid of.

