
Hashed Venison

Ingredients

The remains of roast venison, its own or mutton gravy, thickening of butter and flour.

Method

Cut the meat from the bones in neat slices, and, if there is sufficient of its own gravy left, put the meat into

this, as it is preferable to any other. Should there not be enough, put the bones and trimmings into a stewpan,

with about a pint of mutton gravy; let them stew gently for an hour, and strain the gravy. Put a little flour and

butter into the stewpan, keep stirring until brown, then add the strained gravy, and give it a boil up; skim and

strain again, and, when a little cool, put in the slices of venison. Place the stewpan by the side of the fire, and,

when on the point of simmering, serve: do not allow it to boil, or the meat will be hard. Send red-currant jelly

to table with it.

Source: Mrs Beeton's Book of Household Management (1861)
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