

[image: cover]



[image: image]


[image: image]

About This Book

You’ve filled your tag or hit your limit. The wild game is field dressed, packaged, froze and ready to prepare for the dinner table. The hard work is done, and it’s finally time to enjoy the spoils of your hunt.

But what should you make? The options are endless. That’s where this book comes in. We’ve collected some of our readers’ most loved recipes in an attempt to help you prepare the most delicious wild game possible. These are family favorites that you can prepare in your own kitchen without having to be an expert chef. The collection of mouth-watering recipes comes from all regions of the country and covers everything from doves and turkeys to deer and gators.

The folks that submitted these dishes live and breathe the outdoors. They know how to wow friends and family with delicious wild game. So, set the table and get ready to try something new and exciting.
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Introduction

Handling Game

Tasty game results from proper handling from the moment you kill it to the time you place the packaged cuts in the freezer. Proper care includes field dressing, cooling, skinning, storage and butchering.

Step 1: Field Dressing

Field dressing is an extremely important step in the handling of game. Removing the paunch, intestines and other inedible internal tissue permits body heat to dissipate quickly, thus cooling the meat. This step remains important in either warm or cool weather.

Equally important, field dressing eliminates the possibility of stomach acids and expanding gases tainting the meat. It also helps to completely drain blood from the body cavity.

Although many novice hunters think that field dressing requires special skills, it’s not really a complicated task.

Step 2: Cooling

Whether you immediately transport your game home or leave it in camp, the animal should be hung as soon as possible. Hanging game accomplishes two things: it facilitates cooling, and it puts the animal in a good position for skinning. Propping the body cavity open with a stick promotes even faster cooling. Many people hang large game head up, but a head down position remains better for several reasons. First, it allows heat to rise freely from the chest cavity. Second, it makes it easier to skin the animal. Third, it reduces the amount of hair you get on the meat.

Select a shady, cool spot for hanging. If temperatures stay at or below 40 to 50 degrees, the meat will stay in good condition for two or three days. Obviously, during late fall in Northern states, game could hang longer without undesirable effect on the meat.

In Southern states, however, and during early seasons around the country, hot daytime temperatures present a problem. The warmer the weather, the sooner the meat should be processed. Hanging game in a walk-in cooler is ideal, but not all hunting camps have one. In that case, quarter large game and put the meat on ice.

Step 3: Skinning

In cool climates, wait to skin the animal. Skinning game accelerates cooling of the meat, and skinning is easiest when the carcass is still warm. However, the skin helps protect the meat from the elements while it is hanging. It also prevents the meat from drying out.

In extremely cold weather, leaving the hide on the carcass can help prevent the meat from freezing unevenly. Meat quality depends upon rapid, but uniform cooling. Quick freezing, or repeated freezing and thawing, can cause meat to be tough.

In warm regions, skin large game as soon as possible. This will help the meat cool faster. If the game is to be hung in a cooler, the hide will not be needed for protection.

If you do not immediately butcher the skinned game carcass, cover the meat with a white, commercial cheesecloth. Such game bags permit further cooling and air circulation, while also keeping out insects. You can discourage flies from attacking the exposed meat by liberally sprinkling black pepper on it.

Step 4: Aging

The question of whether one should age meat or not remains a point of endless discussion among hunters, meat processors and scientists alike.

Some animal scientists view aging as impractical because so many people lack the proper facilities. Under improper conditions, the meat becomes susceptible to deterioration by bacteria and mold growth. Further, since hunters shoot a large number of young animals with naturally tender meat, aging seems unnecessary. However, holding the carcass at temperatures of 34 to 37 degrees Fahrenheit with a relative humidity of 88 percent allows the enzymes in the meat to break down some of the complex proteins, a process that usually improves flavor and tenderness.

Step 5: Butchering

In the absence of experience or a willing instructor, most hunters take large game to a local processor to have it butchered, for a fee. In most cases, however, even the novice ends up with better quality venison when he butchers his animal himself.

Surprisingly, it takes very little practice to become proficient at butchering game, and you don’t need any special tools other than a sharp, stiff knife and a steel to keep it sharp. As a side benefit, the butchering process also offers an opportunity for you to become familiar with animal physiology. This knowledge naturally translates into better understanding of shot placement.
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Chapter 1

Venison Appetizers

Stuffed Peppers

Robert Vaillancourt, NH

Serves 4, or in my home 2


1 pound ground venison

1 medium onion, diced

1 package saltine crackers, crushed

2 eggs

Salt and pepper to taste

4 medium peppers

1/4-inch cheese cubes, any flavor

Ketchup



In a mixing bowl, thoroughly mix the ground venison, onion, crackers, eggs, salt and pepper. Clean out the peppers and stuff them with the meat mixture. Top stuffed peppers with ketchup and place in baking dish small enough to hold them from falling over. Bake at 350° for 15 to 20 minutes. Turn heat down to 250°, top stuffed peppers with the cheese cubes and continue to bake for 10 minutes or until cheese is melted. Remove from oven and let stand to cool slightly before serving.


Spicy Venison Meatballs

Scott O’Brien, OH


1 pound ground venison

1 pound hot and spicy sausage

3 cups bread crumbs

3 eggs

2 large jars spaghetti sauce

Olive or vegetable oil



In a large mixing bowl, thoroughly mix the sausage and venison together. Then mix in the eggs and bread crumbs. Roll into bite-size balls,1-inch to 1-1/2-inches. In a frying pan on medium heat, add enough oil to keep the balls from sticking. Cook the meatballs long enough to brown the outside. Once browned, drain any excess oil or grease, and place the meatballs and spaghetti sauce into a crock pot. Cook the meatballs on high for 2 hours turning the meatballs every 30 minutes. Turn crock pot to low, cook for 30 minutes and serve.




Apple-Venison Meatballs

Christopher Tarter, KY


1 pound ground venison

1 large apple

2 tablespoons dehydrated minced onion

1/2 teaspoon salt

Fresh ground pepper to taste

1/3 cup seasoned dry bread crumbs

1 cup dry red wine

One 8-ounce can tomato sauce

1 teaspoon sugar

1 teaspoon dried rosemary

2 tablespoons olive oil



Combine venison with apple, onion, salt and pepper into large mixing bowl. Shape meatballs about 1-inch diameter. Roll in bread crumbs to coat. In a 4 cup measure, combine wine, tomato sauce, sugar and rosemary. Set aside.

In 12-inch nonstick skillet, heat oil over medium heat add meatballs, cook 5 to 7 minutes or until browned. Pour wine mixture over meatballs. Reduce heat to medium-low. Cover and simmer for 10 minutes. Serve over a bed of egg noodles.
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Venison Taco Dip

This is great as a quick and easy appetizer when folks drop by unexpectedly, or as a single dish, stand-alone meal. —Dave Sien, MD


1 pound ground venison

1 package taco seasoning

1 large bag of tortilla chips

1 cup sour cream

1 jar queso cheese dip

16-ounce jar of salsa

Sliced jalapeños (optional)



Brown venison in a skillet, adding the taco seasoning and water per the packet’s directions. (If frozen, can toss meat in skillet, and break up pretty quickly over low heat).

Place the tortilla chips in a large serving bowl. Top with the meat and the jar of queso cheese dip (heated in the microwave). Top with sour cream and salsa. Use surrounding chips to dip and eat!




Venison Wellington Rolls

Dan Barker, WI


1 pound venison ground or cubed into small pieces (lately I’ve been using ground Italian venison)

1 large package mushrooms, chopped small

1 small to medium sweet onion, chopped small

Garlic, salt, pepper and any other seasoning you like

Shredded cheese (4 cheese Mexican or what you like)

1 package puff pastry dough, thawed

2 eggs, beaten



In a large frying pan add some butter and olive oil on medium-high heat. Add venison and let sear; add in onions, mushroom and seasonings. Cook on medium-high heat until mushrooms are cooked down and starting to brown. Remove and cool mixture.

On counter-top, spread some flour and unfold puff pastry dough. Cut at the seams so you have 3 pieces that are about 3-inch by 10-inch. Spoon the cooled mixture onto center of pastry, creating a 3/4-inch to 1-inch row. Sprinkle with shredded cheese. Fold lower edge over mixture and roll into a tube. Place on cookie sheet lined with parchment paper, repeat with all 6 rolls.

Cut rolls into 1-inch to 1-1/2-inch sections then score the top of each piece with a 45-degree angle. Brush top with beaten egg mixture. Bake at 350° for 20 to 30 minutes or until pastry is golden brown. Before removing from sheet, re-cut the sections, place on serving tray and enjoy.




Deer Dip

Neal Fuquea, GA


1 pound deer burger

16-ounce sour cream

8-ounce cream cheese

1 package taco seasoning

1 package shredded cheese

2 cans black olives, chopped or sliced

1 tomato, chopped

1 bag tortilla chips



Brown meat in a skillet, set aside. In a mixing bowl, mix together sour cream, cream cheese and taco seasoning. Add browned meat and sprinkle with the remaining ingredients.




Perfect Venison Appetizers

Frank Farr, IL


Venison, cut in strips

1 small jar apricot preserves

1 half pint good bourbon

Salt and pepper to taste

1 bunch green onion

Green peppers, sliced thinly

Portobello mushrooms

Bacon



Marinate venison in preserves and bourbon overnight. Wrap venison strips, green onion, pepper and mushrooms with a strip of bacon and grill for 3 to 4 minutes. Perfect appetizer, also good made with duck breasts.




Bacon Venison Appetizers

Doug Aarons, MS


1/2 pound venison tenderloin

3 tablespoons zesty Italian dressing

12 bacon slices

1/4 cup cream cheese

12 slices pickled jalapeño peppers

1/2 teaspoon seasoning salt (or to taste)



Cut the venison tenderloin into 12 strips lengthwise. Toss with Italian dressing, and allow to marinate for 1 hour in the refrigerator.

Preheat a grill for medium heat.

Assemble the venison wraps, lay a strip of venison on top of a strip of bacon. Place one teaspoon of cream cheese at one end, and top with a slice of jalapeño. Roll up and secure with a skewer. Repeat with remaining ingredients. Season the wraps with desired amount of seasoning salt.

Grill for about 10 to 12 minutes, then turn over, and continue cooking until the bacon is crisp. Enjoy with beer and football!




Sweet Bacon-Wrapped Venison Tenderloin

Luell Bill, TX


2 pounds venison tenderloin

1/2 pound bacon (plain, thin-sliced bacon is best)

3 cups dark brown sugar

2 cups soy sauce (regular, NOT low-sodium. You’ll want the saltiness)

1/4 cup white sugar (optional for added sweetness)



Mix brown sugar and soy sauce together in a bowl. They should combine nicely into a soupy soy liquid. Put tenderloin in a cooking tray. Pour soy sauce mixture over tenderloin. Roll tenderloin over in mixture, completely covering it. Let marinate at least 3 hours or overnight in refrigerator. It’s best to marinate for 8 hours if you have the time. Also, it’s GREAT to use a vacuum-seal device to seal the meat with the marinade. With this method, you can achieve overnight-level marinade in just a couple hours.

Remove tenderloin from tray, and place on a slotted bake sheet with a drip pan or aluminum foil below to catch dripping. Save the marinade.

Wrap a piece of bacon around the very end of the tenderloin, securing the bacon strip with a toothpick, repeating until the entire tenderloin is wrapped in 10 or so bacon “loops.” The tenderloin should look like an arm with a bunch of wrist watches on it, the watches being the bacon strips.

Drizzle remaining marinade over tenderloin. Continue to baste with the marinade throughout the cooking process with either a brush or a turkey baster.

Place on center rack in oven and bake at 350° F for 30 to 40 minutes. This should cook the meat to about medium. For those of you who prefer rare meat (like me), cut the time to 25 to 30 minutes and then follow with the OPTION 2 step below regarding searing.
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OPTION 1 - With about 10 minutes of cooking time left, you can lightly dust the top of the tenderloin with white sugar. This creates a sweet crust on top of the bacon. Might be too sweet for some. Try doing it on just HALF of the loin to see if you like it!

OPTION 2 - For a crispier crust and crispier bacon, remove tenderloin from oven and place directly on a grill over medium-high heat to sear the bacon and outer loin.

Remove from oven and place on cutting board. Using a knife, cut the loin between each strip of bacon so that you have many pieces of meat, each with their own toothpick.




Texas Venison

Jesus Armas Jr., FL


2 pounds venison steak

1-1/2 teaspoons Papa’s Seasoned Salt

1 cup all-purpose flour

4 tablespoons vegetable oil

1/2 cup sliced onion

1/2 teaspoon ground cumin

2 beef bouillon cubes

1/2 teaspoon dried Mexican oregano

1 bay leaf

2 dried red chile peppers

2 cups water



Lightly season the venison steaks with 1/2 teaspoon of Papa’s Seasoning Salt. Cut the steaks into bite-sized pieces. Mix the flour with 1 teaspoon of Papa’s salt; reserve 1 tablespoon of the flour mixture and set aside. Toss the cubed meat in the seasoned flour.

Heat the oil in the pressure cooker or a skillet over medium-high heat. Add the meat cubes in batches and cook until richly browned on all sides. Remove the meat and set aside.

Reduce the heat to medium, stir the reserved tablespoon of seasoned flour and the ground cumin into the pan drippings. Cook and stir until the flour has lost its raw smell and is lightly browned, about 5 minutes. Add the sliced onion and cook, stirring often, until the onion has softened, about 5 minutes.

Return the meat to the pan, along with the beef bouillon cubes, Mexican oregano, bay leaf, and chile peppers (remove the stems, but leave them





Deer Wings


















Mustard-Fried Venison
















Venison Poppers


















Deer Poppers
















Family Fun - Venison Poppers




















V-D Poppers




















Backstrap Cannon Balls
















Grilled Cream Cheese Deer Bits



















Spaghetti Stick Poppers
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