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PRAISE FOR THE PROVIDER COOKBOOK

“An amazing book showcasing the best lifestyle! No one knows a connection to food better than a hunter. This book really showcases the bond between the tradition of hunting and the act of sharing an amazing meal with friends and family. It bridges the gap between food and the hunter’s unique connection to the outdoors.”

—REMI WARREN, hunter, outdoor writer, and media personality

“Ready to eat like royalty? You’ll find so many new favorites in The Provider Cookbook, you’ll wonder how you were preparing wild game and domestic meats without it. This is the rare book that truly feeds body, mind, and soul.”

—GEORGE BRETT, MLB Hall of Fame baseball player for the Kansas City Royals

“Nothing is more rewarding than the feeling of preparing a meal literally from start to finish, with no ‘middle men.’ We as providers have full ability to ethically hunt, farm, and cook our own food, and it seems too many people are forgetting this—kudos to Belding and Mendes for keeping tradition alive.”

—RILEY GREEN, country music superstar

“I’ve always loved the outdoors and sharing meals with family. This is so much more than just a cookbook!”

—MAX THIERIOT, actor

“Cooking is an art form, and Chad Belding and Chad Mendes understand that to their bones. Their passion shines through on every page of The Provider Cookbook.”

—CHAD WARD, founder of Whiskey Bent BBQ Supply

“Feels almost weird to call this a cookbook because it’s so much more … It’s a tribute to a simpler time, to the ‘call of the wild,’ and to amazing dishes that nourish not only our bodies, but the long-starved human spirit.”

—CLAY GUIDA, fighter in the UFC Hall of Fame

“Filled with stunning photos and mouth-watering recipes, The Provider Cookbook is truly something to savor. The stories within will inspire everyone who appreciates traditional methods of acquiring and preparing food.”

—CODY “NO LOVE” GARBRANDT, former MMA Bantamweight Champion
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To all of our friends, family, fellow hunters, and
Providers, this cookbook is dedicated to all of you!
Thank you for all the inspiration and passion.
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INTRODUCTION

Welcome, Provider! Pour yourself a cocktail and pull up a chair. With this cookbook, we’re inviting you to our table to share in the amazing food and stories that we’ve accumulated from our travels hunting, fishing, and living off the land throughout the country.

WHO WE ARE

We are Chad Belding and Chad Mendes, both lifelong sportsmen and outdoor enthusiasts.

Chad Belding’s love of this lifestyle was instilled from a very young age by his father, Orville Belding. Orville ensured that Chad and his brothers, Clay and Clint, developed appreciation of the outdoors, teaching them to camp, hunt, fish, trap crawdad, and even cut down their own Christmas trees. Their mother, Faith Belding, was with the family every step of the way. Chad’s passion eventually led him to predator and waterfowl hunting, and soon thereafter he became involved in competitive duck and goose calling while attending college at the University of Nevada–Reno in the late 1990s. In school he was a member of the competitive Division I baseball team and studied business, public speaking, and history. Following his graduation he put his business knowledge to good use, co-owning and operating several businesses across Nevada, Colorado, and Washington.

The call of the wilderness never left him, however, and in 2008 he founded Banded, a video production and merchandising company that specializes in hunting gear and accessories as well as duck and goose calls. The following year his TV show, The Fowl Life, aired, and the series has gotten more popular each year.

Chad Mendes was born and raised in Hanford, California. He still remembers following his dad through the Sierra Nevadas at six years old, staying at the family’s go-to spots for fishing, and chasing blacktail and mule deer every season. At 13, he was lucky enough to kill his first buck in that mountain range, shooting an old PSE Nova bow that he had saved up for by mowing lawns. Hunting always had a special place in his heart, but it wasn’t always his professional career. He had also grown up a talented wrestler. His success on the mat earned him a scholarship to California Polytechnic State University in San Luis Obispo, where his small-town palate opened up to a whole new world of cuisines. At Cal Poly he became a two-time Division I All-American wrestler. As a senior, he finished the year with a 30–1 record, placed second in the 2008 NCAA championships, and was named Pac-10 Wrestler of the Year. After graduating with a degree in kinesiology, he was invited to join Team Alpha Male, one of the best mixed martial arts (MMA) teams in the world. He quickly became a force on the regional mixed martial arts circuit and was signed with the Ultimate Fighting Championship in 2009. He competed for the UFC title three times against opponents like Conor McGregor and José Aldo.

Like Belding, Chad Mendes had a love of the outdoors that never left him. After retiring from the UFC, his experience and knowledge as a lifelong outdoorsman led him to create Finz and Featherz, a celebrity hunting and fishing service, which has grown into a successful business; and he became a brand ambassador for some prominent outdoor brands, including Traeger grills … which is how we first met.

As we hung out at Traeger events, then went on hunts and spent time together at hunting camps, we found out we had a lot in common—besides the fact that we’re both named Chad! We were both college athletes. More than that, we both live for the outdoors and meeting people who share our passions for hunting, fishing, and cooking all sorts of wild game.

We have always felt a deep connection to our food and where it comes from. Belding followed in the footsteps of his dad and grandfather before him, who taught him the importance of living off the land and the pride of seeing your friends and family enjoy the bounty of the hunt. For Mendes, his love of food came from his family and also ties in with his wrestling career and focus on healthy eating for cutting weight. So we’ve both been cooking forever.

On The Fowl Life, Belding would cook up amazing dishes at duck camp, and viewers constantly told him, “I need that recipe!” The idea for a cookbook took hold, but he always felt he was too busy to sit down and write it. Meanwhile, Mendes would film his hunts and share them on YouTube, and viewers would watch him break down the animals and use them in great recipes. The more we talked about cooking and recipes, about traditions, and about what ethical hunting and fishing mean to us, we decided we had to bring the world our ideas of what it means to truly be a Provider.
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BECOMING A PROVIDER

Hunting, fishing, and ethical farming have been a huge part of our lives, and we want to share these traditions. We want to pass them down from generation to generation and keep this lifestyle alive. To us, being a Provider is all about honing your skills as an ethical hunter, fisher, and gatherer, respecting and preserving animals and nature, keeping tradition alive, and bringing it all full circle by providing great meals for your friends and family.

BEING AN ETHICAL HUNTER AND FISHER

As hunters, fishers, gardeners, or farmers, we are privileged to know exactly where our food comes from. We sometimes forget that, though, because we’re frequently around a lot of people of the same “thread count,” if you will, who also see this lifestyle as second nature. But when we travel to many parts of the country, it’s amazing to us how many people have never been introduced to a bow and arrow or a gun. So many people don’t have that skill set that every hunter has.
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And yes, bringing down a duck or reeling in that fish—it’s a rush. But it’s not about the trophy. Compassion for the animal comes first. Always keep in mind that you are taking an animal’s life for a reason—to put food on the table for your loved ones, and to do it in a way that preserves the animal’s dignity.

RESPECTING AND PROTECTING MOTHER NATURE

Being a Provider also comes with a responsibility to respect the resource, learning how to protect our public and private lands where wildlife thrives. Hunters are the ultimate conservationists. As hunters and fishers, we understand that we are taking some animals out of the ecosystem, and we must ensure that wildlife populations and their habitats remain for many more generations to enjoy.

Hunters and outdoorsmen are also part of some of the biggest conservation efforts out there. From large organizations like Safari Club International, Mule Deer Foundation, and Pheasants Forever to local agencies like 
the California Waterfowl Association, they have invested a lot of sweat equity in protecting animals and their habitat as precious natural resources. For instance, the National Wild Turkey Federation, which stands behind conservation and hunters’ rights, brought the wild turkey back from the brink of extinction. They continue to work to put more turkeys in the fields. The Rocky Mountain Elk Foundation has done an incredible job of putting more Rocky Mountain elk, tule elk, and Roosevelt elk back into the mountains through predator control and feeding programs. They take sleds of hay into areas so that elk can still have a healthy diet on their breeding grounds. The California Waterfowl Association has done amazing wetlands work to protect duck habitat—not just where ducks feed but where they nest, keeping those eggs safe from predators. Communication with and education of farmers is also a part of this—for instance, with their egg salvage program. Twenty or thirty years ago, if a farmer saw a duck hen fly off her nest, he would probably keep right on clearing the field, and his equipment would tear up that nest and all those duck eggs. Now, organizations work with farmers to send biologists onto farmland to pick up that nest, bring the eggs to an incubation site to hatch, and return those ducks to wild marshes. They save thousands of eggs every year. Chad Belding’s uncle Mel is part of an agency called Nevada Bighorns Unlimited, which has a program to install guzzlers on mountain ranges. These guzzlers collect rainwater for wildlife to access during dry periods when a drought might kill them. But it’s not just the bighorn sheep that benefit; wild horses, sage hens, chukars, and coyotes in these areas also take advantage of the guzzlers.
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All of this is made possible through the sale of yearly hunting and trapping licenses and tags. The revenue from US license sales is more than $1 billion every year, and by law that license money goes directly to state wildlife and conservation programs.

Hunters also donate money and volunteer their time to support these projects—working the banquets and raising money through silent auctions and raffles to protect habitat. The two of us not only spend a lot of money on conservation initiatives but also volunteer our time to support conservation agencies that protect wildlife of all types against disease, population overgrowth, and industrial and residential spread. We see this as part of our responsibility as Providers.
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Today’s hunters are also taking some pretty cool steps to manage populations on their property. Say you own 200 acres and there’s a whitetail deer population on your land. Land owners can set up trail cameras that snap a photo when an animal walks by. This can give you an amazingly accurate inventory of those deer—their maturity level, their numbers, what kinds of deer are on your property at what times of year. This then allows you to pick and choose. If you see a healthy buck that’s only three years old, you can decide to let him grow for another few years to reproduce and instead harvest only a certain age class. So now you have a healthy herd that’s not overpopulated or overhunted.

We don’t know who could do this work without hunters. Many of the environmental and animal rights organizations out there are anti-hunting. We don’t want to fight with these groups—we share a goal with them of protecting animals and habitat. So we just want to educate them on everything hunters and fishers are doing in this space. Hunters are the ones who are reacting to the problems and taking the necessary actions to get it done. For sure, hunters are conservationists first and foremost.

KEEPING TRADITION ALIVE

Being a Provider also means becoming a mentor and introducing new men, women, and kids to the outdoors and the culture of the American hunter. As we said, we sometimes take it for granted that everybody knows about this lifestyle, but they don’t. In recent years, hunting has become less popular nationally. For instance, there were 13.6 million hunters in America in 2011, and that number dropped to 11.4 million in 2016. That’s a problem for those conservation agencies that depend on the fees hunters pay for licenses.
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We do see signs that hunting and fishing are due for a revival. During COVID-19, hunting license sales surged, including for hunters between the ages of 10 and 16. The two of us got so many new people asking us, “How do I get a gun? How do I go turkey hunting?” Chad Mendes’s company has seen many brand-new hunters—both men and women—in recent years. We also work with college kids at UC Davis, which offers a new hunter program to juniors and seniors, and has a 70 percent return rate of new hunters to the field. The fastest-growing demographic in hunting is women. If you look at the industry today, you’ll see new clothing, bows, guns, all of it specialized for women. All of this is encouraging.

And all it takes is the right mentoring program. We’ve seen it happen so many times. We bring someone new to camp, teach them gun safety, how to pluck a duck, cook that duck into something delicious … they get utterly taken up with it and want to come back again. We firmly believe that if we open our eyes to the idea of teaching somebody new—even one person a season—we’re going to keep this tradition alive for generations to come.

HEALTH AND THE HUNT

For us, the health benefits of wild game greatly outweigh the benefits of store-bought domestic meat. When you harvest wild game, as we’ve said, you know exactly where that meat came from. As an ethical hunter, you know that that animal lived well and was killed humanely. During its life, it was not raised on feed laced with antibiotics or GMOs.


A Word on Predator Control

As Providers, we truly value hunting and fishing to bring in food for our families. But there’s another side to hunting, and that’s predator control. We have to respect all animals. We don’t disrespect a coyote just because we wouldn’t eat a coyote or because it has a reputation as a predator. We have to understand that we have built our homes and communities on their land, and they’re fighting for that same space.

At the same time, if we don’t keep predators in check, they can also threaten wildlife populations. Foxes kill a million adult ducks a year (and that’s on top of the eggs they also eat). So we as hunters also have
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