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It’s been 50 years since the Ice Bowl, the cold-
est NFL game in history, was played at Lambeau 
Field. The halftime band’s instruments froze and 
a referee’s whistle fused to his lips. And for 50 
years since, Packers fans have kept showing up, no 
matter the weather. To keep the crowds warm, the 
team now turns to Heath Barbato, executive chef 
of Lambeau’s 1919 Kitchen and Tap, who hawks his 
hearty dish for hardy fans: elk stroganoff topped 
with crème fraîche and julienned carrots. Here’s 
his inside dish on his made-for-the-outdoors dish. 
Do you tailor your menu for winter conditions? 
Absolutely. We call it gloves-and-mittens weather. 
As soon as November hits Lambeau, you see nacho 
sales plummet—or anything you have to eat with 
your hands. We gear our food toward eating with a 
fork, or if it comes in a bun, that’s a bit easier. You 
don’t want to take your gloves off to eat. 
Why did you decide to introduce this dish?
It’s Wisconsin comfort food, kind of sticks to your 
ribs. There are a lot of people of Eastern European 
descent here, so stroganoff made sense. It turned 
into one of our best-selling menu entrées, so we 
kicked it out to concessions to see how it would go.
Your elk comes from a wild game farm. How 
important is responsible sourcing?
It’s very important that we’re actually putting good 
food into the fans’ bodies. 
—INTERVIEW BY DAN HAJDUCKY

FORWARD

When the days turn cold enough, 
the Packers serve up elk stroganoff 
for their fork-weather fans.

1919 ELK STROGANOFF

LAMBEAU FIELD   COST: $13   ESTIMATED CALORIES: 900

For Fans Hunting 
Big Game at the 
Big Game

STADIUM FOOD DECONSTRUCTED

Chef Heath Barbato
“It’s Wisconsin, so hunting is a 

big thing. A few years ago, I did 
the Big Game Burger with 
venison in the playoffs.”

INGREDIENTS
4 lbs. elk stew meat
3⅓ tbsp. salt/pepper 
blend
¼ cup canola oil  
1 lb. yellow onion, diced
½ cup sherry
½ cup red wine
¼ cup Worcestershire 
sauce
⅔ cup veal glacé
3 tbsp. tomato paste
½ gallon water 
¼ cup beef base
½ lb. roux
1 cup sour cream
½ lb. crimini  
mushrooms, quartered
½ lb. button  
mushrooms, quartered
2 tbsp. canola oil

INSTRUCTIONS
Cut meat into 1-inch cubes, season 
evenly with 3 tbsp. salt/pepper blend. 
Brown meat on all sides. Remove meat 
from the pan and set aside. 

Add onions to the pan over medium 
heat. Allow the onions to sweat but not 
fully caramelize.

Deglaze the pan with sherry, red 
wine and Worcestershire sauce. 
Scrape the bottom of pan to release 
the cooked-on flavors, and reduce 
wine until almost dry.

Add veal glacé, beef base, tomato 
paste and water. Stir until fully 
incorporated. 

Return meat and bring to a boil 
before reducing to a simmer. Cook on 
medium-low heat for about 3 hours, or 
until meat is tender.

Add cold roux and increase heat to 
boil for 2 minutes. Remove from heat. 
Mix in sour cream and 1 tsp. salt/
pepper blend. 

In a separate pan, sauté mushrooms 
on high heat until lightly golden.

Add mushrooms to meat pan and 
mix thoroughly.

INSTRUCTIONS 
In a large sauce pot, bring the 
water and salt to a rolling boil, 
add the pasta and cook for  
8 to 10 minutes, stirring 
frequently. Strain pasta and 
toss with a little olive oil to 
prevent sticking.

For a crème fraîche drizzle, 
combine whipping cream and 
buttermilk in a glass container. 
Cover and let stand at room 
temperature for 8 to 24 hours 
or until very thick. 

Divide pasta into 6 servings, 
top with elk stew. Drizzle with 
crème fraîche.

1919 Kitchen tops it with 
pickled julienne carrots.  
Makes 6 servings. 

ADDITIONAL INGREDIENTS
1 lb. dry pappardelle pasta
4 qts. water
2 tbsp. kosher salt
1 cup heavy whipping cream
2 tbsp. buttermilk

ELK STROGANOFF

Recipe courtesy Delaware North.


