Venison Chili and Fry Bread

 2 1.2 pounds venison stew meat cut into cubes

2 tablespoons cooking oil

1 medium onion, chopped (1/2 cup)

4 cloves garlic, minced

2 14 ½ ounces cans diced tomatoes

1 10 ½ ounce can condensed beef broth

1 10 ounce can enchilada sauce

2 15 to 16 ounce cans pinto and/or red kidney beans, rinsed and drained

1 recipe Fry Bread

½ cup cold water

¼ cup cornmeal

¼ cup snipped fresh cilantro

2 ounces Monterey Jack cheese, shredded

In a large frying pan, brown venison cubes, one half at a time, in hot oil over medium high heat adding onion and garlic with second half of meat.  Drain off fat.  Transfer meat mixture to a 4 ½ to 6-quart slow cooker.  Stir in diced tomatoes, beef broth and enchilada sauce. Stir in beans.  Cover and cook on high heat setting for 6 to 7 hours. In a small bowl stir together cold water and cornmeal. Stir into stew in slow cooker.  Cover and cook 15 more minutes.  Stir in cilantro just before serving. Serve with fry bread.

Yield: 6 servings

