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FExclusive recipe

SERVES 6 PREP 10 mins COOK 1hr10 mins EASY

1 tbsp sunflower oil

500g venison mince

2 onions, chopped

2 tbsp cumin seeds

1 tsp each ground coriander, mild chilli
powder and cracked black pepper

4 garlic cloves, crushed

1 Heat the oil in a casserole dish or heavy
saucepan over a medium heat and tip in the
mince, breaking it up with a spoon. Cook,
stirring occasionally, for 10 mins until
golden brown. Add the onions and continue
to cook for 5 mins until softened, then stir
in the spices and garlic, allowing the spices
to toast for a few minutes.

2 Turn up the heat, splash in the red wine
and simmer for a minute, scraping any

bits stuck to the base of the pan, then

pour over the stock. Season and simmer
gently, uncovered, for 30 mins, stirring

occasionally. Tip in the beans and half the

Our subscriber events

This recipe by skills & shows editor
Barney Desmazery was inspired by
Tom Kerridge at The Coach
(thecoachmarlow.co.uk). Join us at

our exclusive Subscriber Club
events with our favourite chefs.
To see our latest events, visit
bbcgoodfood.com/
good-food-live-events.

150ml red wine

600ml beef stock

400g can kidney beans, drained
but not rinsed

2 limes, zested
20g 75% dark chocolate,
finely grated (optional)

lime zest and continue to simmer for
20 mins until the sauce has thickened.
Serve with the remaining lime zest
scattered over along with the grated

chocolate, if using.

TIP This tastes even better the next
day as the flavour develops. Chill in
the fridge overnight before reheating.

GOOD TO KNOW healthy - low fat - fibre

- iron » 1 of 5-a-day

PER SERVING 231 kcals - fat 6g - saturates 2g - carbs 11g -
sugars 4g - fibre 6g - protein 25g - salt 0.3g

Share your recipe photos

forachancetowina
nine-piece stainless steel & ll A/
cooking set worth over

9 ,Jgamweﬂ 008 =
£1,000. Post on Instagram and padein 1817
Twitter #bbcgfsubsclub or email

gfsubsclub@immediate.co.uk

Terms & conditions Enter by posting on Instagram and Twitter
#bbcgfsubsclub or email gfsubsclub@immediate.co.uk. Valid
for UK and Channel Island sulbscribers only, over 18 years,
excluding Northern Ireland. There will be one winner selected
from all entries covering issues from January to Christmas
2020. Closing date for entries is 23.59 on 30 November 2020.



