Stewed Endangered Wolf (Genus Canis)

By:   kevbo10@earthlink.net

Suggested Serving Size: 35 - 50

Preparation Time Required: 3 hours

Slow Cooker, Cauldron: about 5 hours to finish off

Ingredients:

1 – 2 medium sized wolves

1 ½ cups cider vinegar

30 – 40 peppercorns  - crushed 

 6 tablespoons kosher salt

10 – 12 cloves

6 – 8 heads of caramelized garlic, stained into paste

2 1/2 cups good extra virgin olive oil

Butter – ½ pound

Cream – ½ gallon

Sour cream – 3 quarts

6 cups sweet onion – medium dice

3 cups carrot – fine dice

2 cups celery – medium dice

3 cups canned tomato sauce (fresh if you have it)

½ cup tomato paste

Boiling water (about one – two  gallons)

Red pepper to taste (about 6 cups)

10 bay leaves

Dash of Tabasco

Preparations:

Start large campfire or stoke the one you have.

Hunt down and kill one – two (medium to large) wolves

(Or Have your meat purveyor provide about 12 – 14 lbs fresh Genus Canis flesh)

Throw wolves onto open fire and burn off fur.

Carefully remove the skin while still warm and set aside for later (portion not used may be used in other recipes)

Cube meat into 1/2” dice.

Marinade meat in mixture of vinegar, peppercorn, salt and garlic for 2 hours.

Sauté meat in oil using a large wok over an open fire, then add aromatic veggies.

Continue until all ingredients of wok are well caramelized.

Pour contents of wok into large cauldron.

Add tomato sauce, paste, and remaining spices.

Add boiling water to cover.

Stew over very low campfire until tender, about 5 hours.

Prepare sauce by combing butter, cream, sour cream.

Serve over wild rice. (Requires about 30 cups cooked rice)

Makes enough for about 34 - 50 hungry rally goers.

Best served with Coors Banquet Beer, Ta-Kill-ya and personality.

