Le Ragoût de chevreuil Avec le Pain de maïs !
(Venison Stew with Cornbread!)

David Carmody

Scoutmaster, Troop 719
	Stew

	¾ stick butter
	2 TBL flour

	1 to 2 lbs venison, cut into stew chunks
	3 cups beef broth

	3 cups water
	Salt, pepper, red pepper to taste

	Bay leaf
	2 sprigs fresh rosemary

	4 potatoes cut into bite size pieces
	2 cups carrots cut into bite size pieces

	6-8 bite size onions
	Fresh mushrooms


Melt butter under medium-high heat and mix in flour to make a rue.  Continue to brown under medium-high heat until the mixture is a medium to dark brown in color.  Add venison and brown.  Pour in broth and water and add seasonings.  Add potatoes, carrots, and onions (pour in additional broth and water in equal parts if needed to cover contents of the pan).  Let heat come down a little.  Continue to simmer at medium heat for about ½ hour.  Remove rosemary and add mushrooms.  Bring heat back up and add cornstarch dissolved in broth to thicken the stew.  Cook until thick, then eat!
	Cornbread

	1 cup cornmeal
	1 cup flour

	1/3 cup sugar
	3 tsp baking powder

	1 tsp salt
	¼ cup softened shortening

	1 cup milk
	1 egg, beaten


Combine dry ingredients and cut in butter.  Mix egg with milk and add to the rest of the mixture.  Mix with a few swift strokes until everything is mixed.  Cook in a greased oven with high heat for about 20 minutes.

Dinwiddie Method of Charcoal Briquette Use

This method uses rings of charcoal briquettes as opposed to counting the briquettes.  This allows for varying sizes of charcoal.

1 ring is a circle of briquettes the diameter of the Dutch Oven touching each other.  A ½ ring is the same size circle but with every other briquette missing.

Multiple rings on either the top or the bottom are placed inside the first ring.

A medium oven is 1 ring under and 1 ½ rings on top and is about 350 degrees.  A hot oven is 1 ring under and 2 rings on top and is about 400 degrees.

