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Very few animals win face-offs with motorized vehicles. The list of animals below are some of the most common that are hit and that might actually leave behind enough meat to consume after a collision. Several of them (moose, camel, deer and kangaroo) can cause considerable vehicular damage and death. They also leave behind a lot of meat!

The recipes below are hypothetical whimsy of how that meat might be theoretically cooked and served, along with accompanying beverage.
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DISCLAIMER: This book is intended for entertainment purposes only. No one involved with the production or distribution of the book advocates eating road kill.  

Eat safe, legal meat only.  Eat only government approved game or that you’ve hunted yourself and taken the appropriate health precautions with.
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ARMADILLO
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“IF I WERE AN ARMADILLO, and a stranger came up and said I looked familiar, and they wanted to know why I looked so familiar, I'd respond in a raspy voice, "Your brother ran over my brother.” 


― Jarod Kintz, It Occurred to Me



Sometimes called Florida Chicken, armadillo meat is often part of an average diet in many areas of Central and South America, some households even keeping small varieties as edible house pets. During the Depression, armadillos were eaten by hungry people in the US. They were called “Hoover Hogs” by people angry with then-President Herbert Hoover’s broken promise of a chicken in every pot. The meat is said to taste like fine-grained, high-quality pork.

This high calorie meat contains approximately 780 calories per pound. There are about 30,000 giant armadillos left, meaning they're endangered. They live mostly in Texas, Florida and South America. One of the many reasons armadillos face extinction is because people enjoy eating their meat.

Armadillos are one of the few non-human species of animal known to carry leprosy, and although the incidence level is low, there is still a risk of transmission if the meat is undercooked.

Armadillos, interestingly, give birth to identical quadruplets, unique in mammals. The only other species in the world that have this outstanding trait are parasitoid wasps, certain flatworms and various kinds of aquatic invertebrates. Armadillos make excellent scientific specimens because they have identical quadruplets. 

TEXAS ARMADILLO 

Ready in: Approximately 10 hours

Serves: 4

Ingredients:


›  1 1/4 cups dry white wine

›  1/2 cup oil

›  2 cloves garlic, crushed (optional)

›  1/4 cup butter

›  salt and pepper, to taste

›  1/2 teaspoon thyme

›  1/2 teaspoon rosemary

›  1 medium onion, sliced thin

›  1 armadillo, cleaned and cut into serving pieces

›  1 1/4 cup light cream

›  1 tablespoon brown mustard

›  1 tablespoon cornstarch


Directions:

	Mix all Ingredients of marinade and add armadillo. Marinate about 8 hours, turning meat occasionally. 

	Remove armadillo and reserve marinade. Melt butter in deep skillet and brown armadillo pieces. 

	Pour in marinade and bring to a boil. Stir in seasoning, cover and simmer until tender (about 1 to 1 1/4 hours.) Remove skillet from the fire and place armadillo pieces on a warmed platter. 

	Mix mustard and cornstarch, then mix in cream. Return skillet to low heat and stir in this mixture a little at a time. Stir sauce until hot, but not boiling, and thickened. Pour sauce over armadillo. Serve with steamed rice.


WHAT TO DRINK:

FLAMING ARMADILLO

Ingredients:


›  1 part tequila 

›  1 part amaretto 

›  1 part rum 





	Take a large shot glass. Fill half and half with Tequila and Amaretto. 

	Float rum on top. Light and drink while still glowing blue.

	Drink very carefully. You’re swallowing fire. Gentlemen, be careful with your beards. Women, watch out for your mustaches.
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OPOSSUM:
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POSSUM. BIG, FREAKY, lookin' bitch. Since when did they change it to opossum? When I was comin' up it was just possum. Opossum makes it sound like he's Irish or something. Why do they gotta go changing everything?


—Jesse Pinkman, Breaking Bad


Opossums are usually solitary and nomadic, staying in one area as long as food and water are easily available. Some families will group together in ready-made burrows or even under houses. Though they will temporarily occupy abandoned burrows, they do not dig or put much effort into building their own. As nocturnal animals, they favor dark, secure areas. These areas may be below ground or above.

When threatened or harmed, they will "play possum", mimicking the appearance and smell of a sick or dead animal. This physiological response is involuntary (like fainting), rather than a conscious act. In the case of baby opossums, however, the brain does not always react this way at the appropriate moment, and therefore they often fail to "play dead" when threatened. When an opossum is "playing possum", the animal's lips are drawn back, the teeth are bared, saliva foams around the mouth, the eyes close or half-close, and a foul-smelling fluid is secreted from the anal glands. The stiff, curled form can be prodded, turned over, and even carried away without reaction. The animal will typically regain consciousness after a period of between 40 minutes and 4 hours, a process which begins with slight twitching of the ears. 

The meat is traditionally prepared by smoking, then stewing. It is light and fine-grained, but the musk glands must be removed as part of preparation. The meat can be used in place of rabbit and chicken in recipes. Historically, hunters in the Caribbean would place a barrel with fresh or rotten fruit to attract opossums that would feed on the fruit or insects.

In Mexico, opossums are known as "tlacuache" or "tlaquatzin". Their tails are eaten as a folk remedy to improve fertility.
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STUFFED ROAST OPOSSUM 
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PREPARATION TIME: 3 hours
Cook Time: 1 hour 30 mins
Servings: 10 





Ingredients:


›  1 opossum

›  1 cup salt




Directions:


1. The opossum is a very fat animal with a peculiarly flavored meat. 

2. It is dressed much as one would dress a suckling pig, removing the entrails, and if desired, the head and tail. 

3. After it is dressed, wash thoroughly inside and out with hot water. 

4. Cover with cold water to which has been added 1 cup of salt. 

5. Allow to stand overnight. In morning, drain off the salted water and rinse well with clear water. 

6. Stuff opossum with opossum stuffing; sew opening or fasten with skewers. 

7. Place in roaster, add 2 tablespoons water and roast in moderate oven (350°F) until tender and richly browned, about one- and one-half hours. 

8. Baste every 15 minutes with drippings. 

9. Remove skewers or stitches, and place on heated platter. 

10. Skim fat from gravy remaining in pan. 



Opossum Stuffing 

Ingredients:


›  1 large onion, chopped fine

›  1 tablespoon fat

›  opossum liver (optional)

›  1 cup breadcrumbs

›  chopped red pepper

›  1 dash Worcestershire sauce

›  1 hard-boiled egg, chopped fine

›  salt, to taste





Directions: 

1. Brown onion in fat. 
2. Add finely chopped opossum liver and cook until liver is tender. 

3. Add crumbs, a little red pepper, Worcestershire sauce, egg, salt and water to moisten.

WHAT TO DRINK:

The Urban Dictionary defines possum, as a drinking game where players have to sit in a tree, like a possum, and consume a pack of 24 beer until they fall out of the tree from drunkenness. 

The game is popular with students at the Dunedin campus of the University of Otago that has about 20,000 students. The campus is situated close to the Botanic Gardens. Alan Matchett, the parks manager for the Dunedin City Council, was quoted by AFP as saying, “It's been occurring fairly regularly for the last two or three years. What they drink has to come out again so they do throw up and urinate from the trees. Obviously, it's not nice to have that left behind.”

As reported by Fox News, staff at the University of Otago assist park employees by looking out for drunken students occupying trees. A university spokesman was quoted as saying there have been two occasions earlier this year where students have been located by Campus Watch staff in trees. 

The students were required to clean up the messes they made and are subject to further discipline by the university proctor. 

To date, there have been no reports of any injuries suffered as a result of tumbling out of trees. 
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