Hare stewed with vegetables "Winter fairy tale” (khurs.ru - 2021)

1. Cut the onion into medium squares
2. Fried pieces of hare

1. Vegetable oil 2 gut sweet red _peppﬁ_r in'ic_) short strips

. . . Cut tomatoes into thin slices
2. Cut the_ hare into portions 5. Cut the carrots into thin strips
and soak in cold water 6. Chop the potatoes coarsely
R 7. Honey mushrooms
- . — - 8. Spices: dried green onion, finely chopped, fried onion, crushed
Warming | Frying in boiling oil lemon zest, cumin, anise seeds, ground black pepper, salt
up for 12-15 minutes * (2-8) lay in layers and seal

9. The water has warmed up to the level of meat

Roasting meat

Warming | Quenching under the
Put the meat in a bowl up lid 3.5-4 hours Stewed
hare

Extinguishing on low heat

(> - flip over

. Hare hare carcass — 3.2 kg

. Potatoes — 1.6 kg

. Onion - 0.8 kg

. Sweet red peppers — 0.5 kg

5. Quick—frozen honey mushrooms - 400 g
6. Carrots — 300 g

7. Tomatoes — 600 g

. Vegetable oil — 180-200 g

9. Dried chopped green onion — 2 tablespoons
10. Dried fried onion — 1 tablespoon

11. Lemon zest, crushed — 0.3-0.4 teaspoons
12. Cumin —0.3-0.4 tablespoons

13. Anise seeds — 0.3-0.4 teaspoons

14. Ground black pepper — 0.3-0.4 teaspoons
15.Salt — 0.75 tablespoons

16. Hot water — 1.5-2 liters
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Hare stewed with vegetables "Winter fairy tale"

1. We carve and soak the hare meat in 2. Peel the potatoes 3. Cut the potatoes coarsely 4. Take the quick-frozen honey mush-
cold water rooms

6. Cut sweet red peppers into short 7. Take carrots
strips

9. Take onion 10. Cut the onion into medium 11. Take the tomatoes 12. Cut the tomatoes into thin slices
squares



Hare stewed with vegetables "Winter fairy tale"

14. Measure the proportions of spices  15. Mix spices 16. Put a frying pan with vegetable
oil on fire

17. Put portioned pieces of hare hare  18. Fry the meat in boiling oil, turn it
meat in a frying pan

22. Put a layer of sweet red pepper ina 23. Put a layer of carrots in a sauce- 24. Put a layer of meat in a saucepan
saucepan saucepan pan



Hare stewed with vegetables "Winter fairy tale"

“= .

26. Put a layer of potatoes in a sauce-
pan

28. Put a layer of sweet red pepper in
a saucepan

32. Put a layer of spices and onion in
a saucepan

33. Put a layer of potatoes in a sauce-  34. Put a layer of tomatoes, pour hot  35. Put the pan on the fire, simmer 36. Serve on the table
pan, seal water into a saucepan under the lid on low heat



