Scorpion Bites a Chocolate Maine Moose

Are there any Scorpions in Maine? I hope not. The only ones I know of I grew this summer on the deck! And that would be the Trinidad Scorpion Moruga Chile Pepper!

While this pepper may lack the Reaper’s stinger, it is every bit as hot as The Carolina Reaper. Really, what’s a few thousand Scoville Heat Units off! If you are willing to test this pepper, please be careful! Also, the longer the pepper sits in the sauce the hotter it gets. (I take no responsibilities for your silliness, nor you mine. Just saying.
3 tablespoons extra-virgin olive oil 

1 large onion, chopped
1 tablespoon garlic, chopped 

2 cups Merlot wine 

1 tablespoon game stock (or beef stock)
6 ounces bittersweet chocolate, coarsely chopped*
¼ teaspoon Trinidad Scorpion Moruga chile pepper, fresh or dried*
4 moose steaks, 1/2 - inch thick 

1/4 cup taco seasoning mix

Heat oil over medium-high heat in saucepan. Add onions, garlic, and sauté until soft, about 4 minutes. Add Merlot, bring to a boil and reduce by half. Reduce heat to low and stir in salt, stock, chocolate and pepper. Stir until smooth. Keep warm on very low heat until ready to serve. 

Preheat grill pan over high heat. Rub taco seasoning on steaks. Spray grates with cooking spray and grill to desired doneness. Serve steaks with chocolate Merlot sauce.

Cooks Notes:
*Substitute your favorite hot pepper and test for desired heat.

*I liked the Lindt bittersweet chocolate better than Bakers for this dish. Bakers left a bite where the Lindt, even at 99% chocolate, resulted in a smoother sauce.

