
Venison Strips and Veggies 

 

 1 pound of venison: cut in strips 

1 cup.  chopped onion 

1/2 cup. chopped mushroom 

1/2 cup. chopped bell pepper 

2 tablespoons of Potter House Seasoning 

2 tablespoons of olive oil 

2 tablespoons of honey butter 

 

Take the cut up venison and place it in a skillet with oil. Brown on both sides. Add, onion, 
mushrooms, bell pepper, Potter House Seasoning and honey butter. Allow mixture to sauté. 
Mix every few minutes to make sure there is no sticking. Continue cooking until meat and 
veggies are cooked to perfection. Optional: You may serve this dish with flour tortillas for a 
Mexican flair. 

 

serves: 4 to 6 

Recipe Category:  Junior - Main Dish 
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