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hetti Sauce

Ingredients

2 Ibs. ground bear

1/4 cup chopped onion
1/2 cup bread crumbs
2 Tbs. skim milk

1 Pinch Oregano

Directions

Mix all ingredients in bowl. Form into balls. Brown in oil in frying pan.
Drain oil from pan. Add meat balls to desired spagheti sauce and
simmer for 20 min. Serve over spaghetti noodles.
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Crockpot Bear Stew

Ingredients

2 lbs. bear steak, cubed

2 Tbs. flour

1 ThsWorcestershire sauce
1 tsp. soy sauce

1TBS. olive ail

1/2 tsp. season salt

5 celery stalks, sliced

1 lb carrots, sliced

6 large red potatoes, peeled and cubed
1 Medium onion, sliced

1 can tomato soup

Directions

Lightly season meat with salt and pepper, coat with flour. Heat olive oil in a skillet brown meat on
both sides. Cover meat with water add season salt and bring to a boil, cover and simmer for 20
mins. Add meat mixture to crock pot. Add remaining ingredients and cook on low until veg-
tables are tender. Add water if needed.
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