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Health & Wellness Fair
Skeetchestn Community

Back in September QHS hosted our  
annual Health & Wellness Fair in the 

Skeetchestn Community. This year we 
decided to switch it up and host it outdoors at 
the Skeetchestn Arbor, it was great success. We 

had various health vendors, community  
members as well as SCS students in 

attendance. We look forward to seeing 
everyone at next years event!!
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INGREDIENTS
4 pounds boneless venison, cut into 1 to 2 inch cubes4 pounds boneless venison, cut into 1 to 2 inch cubes

¼ cup olive oil¼ cup olive oil
Kosher saltKosher salt

1 large onion, sliced1 large onion, sliced
5 cloves of garlic, chopped5 cloves of garlic, chopped

1 teaspoon dried thyme1 teaspoon dried thyme
1 teaspoon allspice1 teaspoon allspice

1 teaspoon cinnamon1 teaspoon cinnamon
1 tablespoon ground coriander1 tablespoon ground coriander

1 tablespoon ground cumin1 tablespoon ground cumin
1 tablespoon chipotle or ancho chili powder1 tablespoon chipotle or ancho chili powder

2 teaspoons smoked paprika2 teaspoons smoked paprika
1 (750 ml) bottle of dry red wine1 (750 ml) bottle of dry red wine

¼ cup apple cider vinegar¼ cup apple cider vinegar
2 tablespoons Dijon mustard2 tablespoons Dijon mustard

2 cups crushed tomatoes2 cups crushed tomatoes

1 cup ketchup1 cup ketchup
1/2 cup light brown sugar1/2 cup light brown sugar

Venison stock or water as neededVenison stock or water as needed

INSTRUCTIONSINSTRUCTIONS
1. If using a slow cooker, preheat it on the low setting.1. If using a slow cooker, preheat it on the low setting.
2. Add the olive oil to a heavy-bottomed pot and heat over medium-high heat. Season the 2. Add the olive oil to a heavy-bottomed pot and heat over medium-high heat. Season the 
venison with kosher salt to your liking. When the oil is hot and starts to shimmer, add the venison with kosher salt to your liking. When the oil is hot and starts to shimmer, add the 
venison, working in batches if necessary to achieve a crust on the meat. Remove the meat from venison, working in batches if necessary to achieve a crust on the meat. Remove the meat from 
the pot and set aside. Reserve the oil that's in the pan.the pot and set aside. Reserve the oil that's in the pan.
3. Reduce the heat to medium and add the onions and garlic. If the pan looks dry, add more 3. Reduce the heat to medium and add the onions and garlic. If the pan looks dry, add more 
olive oil as needed. Cook the onions and garlic for around 2 minutes whileolive oil as needed. Cook the onions and garlic for around 2 minutes while
4. 4. stirring. Add the chili powder, cinnamon, cumin, coriander, allspice, paprika, dried thyme, and stirring. Add the chili powder, cinnamon, cumin, coriander, allspice, paprika, dried thyme, and 

tomato paste. Cook while stirring for 1 minute.tomato paste. Cook while stirring for 1 minute.
5. 5. If using a crock pot, pour this mixture and the venison into your slow cooker. If using a pot, If using a crock pot, pour this mixture and the venison into your slow cooker. If using a pot, 

add the venison to the pot with the wine mixture.add the venison to the pot with the wine mixture.
6. 6. Add the remaining red wine, tomatoes, vinegar, mustard, ketchup, and sugar.Add the remaining red wine, tomatoes, vinegar, mustard, ketchup, and sugar.
7. 7. For the crockpot method, cover it with the lid and cook it on the low setting for around 7 to For the crockpot method, cover it with the lid and cook it on the low setting for around 7 to 
8 hours or until tender. For the stovetop method, cover the pot with a lid and bring to a slow 8 hours or until tender. For the stovetop method, cover the pot with a lid and bring to a slow 
simmer. Cook gently until fork tender. This can take between 2 and 4 hours, depending on what simmer. Cook gently until fork tender. This can take between 2 and 4 hours, depending on what 

cut of meat you are using. Stir around every 45 cut of meat you are using. Stir around every 45 minutes to prevent the bottom from burning.minutes to prevent the bottom from burning.

Shred the meat and season with salt and pepper as needed.Shred the meat and season with salt and pepper as needed.

VENISON SLOPPY JOESVENISON SLOPPY JOES
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Down

1. bullet
2. we hunted for deer
3. hunting grounds
4. fog
7. fire a gun, shoot arrows
11. turkey
12. autumn
15. he/she has hit a target
16. fire is burning

Across

5. to chop wood
6. Hunting (plural)
7. cold weather
8. target practice with a bow and arrow
9. scraper
10. frost on the ground
13. tear off the hide of an animal
14. white tail
17. tan hides with wood coals
18. black tail deer / mule deer
19. moose

Píxem - Hunt
Complete the crossword puzzle below

Name:                                          
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Created using the Crossword Maker on TheTeachersCorner.net
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Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1
Respiratory 

2

3 4
Dr.
Massage SIB

5
Massage 

6
Naturopath 

7
Dietitian 
Foot Care

8 9

10 11 12
Massage

13
Naturopath

14
Dietitian 
Foot Care

15 16

17 18
Dr. 
Massage 
Foot Care SIB

19
Massage

20
Naturopath

21
Foot Care

22 23

24 2525
Dr.
Massage SIB

2626
Massage

27
Naturopath

28
Foot Care

29 30
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