
 

Boozy Buffalo Stew 

From the Kitchen of Kayla Bailey 

As published in Locavore Chefs: Local Ingredients Spruce Up Fall Favourites 

on LondonFuse.ca 

 

Ingredients: 

● 1 lb (1/2kg) of Buffalo stewing chunks 

● 2 medium yellow potatoes, diced 

● 4oz (114g) mushrooms, roughly chopped 

● 2 cauliflower fleurets, chopped 

● 1 leek, sliced 

● 2 cups of red wine 

● 1-2 tablespoons Olive Oil 

● About 5 fresh sage leaves 

● 2 dried bay leaves 

● 1 clove of garlic. minced 

● Salt and pepper to taste 

 

Instructions: 

1. To start, pour in the olive oil and a pinch of salt into a deep skillet on 

medium-high. Let it get to smoking point before adding in the buffalo 

chunks.  

2. After a few sides are seared, remove the buffalo chunks into a 

heat-safe bowl. Lower the temperature to medium.  

3. Deglaze the pan by adding a cup of wine and scraping the bits with a 

wooden or plastic spatula.  

4. Throw in the diced potatoes and a cup of water. Cover and cook for 10 

minutes. 

5. Then add in the chopped cauliflower, sliced leek, whole herbs and the 

minced garlic. Cover again and cook for another 5 minutes.  



6. When the vegetables are about half-cooked, re-add the buffalo chunks 

and it’s juices, plus the last cup of wine and another cup of water. You 

can always add more water if you like a soupier stew. 

7. Let the mixture simmer on low-medium heat for 15-to-20 minutes.  

8. Remove the herbs and season to your taste.  

 

I personally like my stew less liquidy, and paired with flavourful rice. So, I 

made a quick batch of Chinese rice. It’s super simple. Throw minced garlic, 

ginger and a spicy pepper with salt and pepper into a small frying pan, for 

maybe 5 minutes.  

 

Add the mix to plain rice and bam! This meal is ready to be served. 

 

 


