
Venison chilli pie
750g  minced venison
1 onion,  2 cloves of garlic
2 tblsp tomato puree
400g tin chopped  tomatoes
400g tin of red kidney beans
1/4 tsp chilli powder
1 tsp paprika, oregano, coriander
1 tblsp wholegrain mustard
3 lg. potatoes, thinly sliced
1/2 cup dry red wine
2 tblsp olive oil
Soured cream to serve.
Serves 6

Fry onions, garlic and spices.  Add mince until browned.  Stir in puree, mustard  and wine.
Spoon into casserole dish and top with sliced potatoes brushed with olive oil. Bake in medium
oven for one and a half hours.


