WILD TURKEY LEG STROGANOFF
Recipe from Bonnie O’Brien
Cook 2 turkey legs (best using a pressure cooker) until meat is loose on bone.  Add spices (sage, summer savory,) and 2 celery stocks cut up.  (Wild turkey legs are usually very tough meat thus cook until tender.)
Ingredients:

· 1 cup sliced onion, about 1 medium onion

· 3 tablespoons butter

· 2 tablespoons all-purpose flour

· 2 teaspoons sweet paprika

· 1/2 teaspoon salt

· 1 cup chicken broth

· 2 cups turkey broth with celery 

· 1 cup sour cream

· 2 cups cooked diced turkey

· 1 can (4 ounces) sliced mushrooms, drained

· hot buttered noodles or rice

Preparation:

In a saucepan, cook onion in butter until softened. Blend in flour, paprika, and salt; stir until smooth and bubbly. Gradually stir in chicken broth and turkey stock.  Continue to cook, stirring constantly, until mixture is thickened and bubbly; cook for 2 minutes longer.  Sir in sour cream until well blended; add turkey and mushrooms. Heat slowly until hot; do not boil. Serve over hot buttered noodles or rice.  Serves 4 to 6. 
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