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FINNISH TRADITIONAL RECEIPT











Reindeer Stew











Ingredients


750 g of reindeer meat


100 g of butter


3 dl of water


1 onion





 Seasoning:


salt 


pepper





Usually this dish is served ed with smashed potatoes and lingon berries 





 When the butter is hot, cook the meat slices in batches, stirring until the excess moisture has evaporated. Do not brown the meat. Transfer the cooked slices in a saucepan. Repeat with the remaining meat slices. Season with salt. Traditionally no other seasonings are used  or indeed needed  to flavour this stew.


Rinse the frying pan with a dash of water and pour the water on the meat in the saucepan. Cover the pan with lid and let the stew simmer for a short while. Reindeer roast is very tender and does not have to be cooked for a long time.


Mix fresh berries with sugar and let stand until the sugar has dissolved. Bring frozen berries to the boil in saucepan with some sugar to taste. Stir gently until the sugar has dissolved. Serve with the stew.

















