1 Tablespoon vegetable oil
3 to 4 pounds of venison meat, cut into 1 inch
cubes

1 onion

3 cloves garlic

4 tablespoon of Worcestershire sauce
1 teaspoon sage

2 cups hot water

1 pound potatoes

1-1/2 cups corn

1 cup beans

1 pound white mushrooms sliced

1 medium acorn squash, sliced and peeled
1 pound carrots

In a skillet, deeply brown the meat in oil.

Add onion, garlic, Worcestershire sauce,
sage, and water.

Simmer, covered, for 90 minutes to 2 hours,
or until meat is tender.

Add potatoes, corn, beans, mushrooms,
squash and carrots; cook until tender.

Combine flour and water. Stir into the stew
to thicken.

Serve hot.




