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Recipe Conversions

Use the following conversion chart for liquids and larger dry ingredient measurements. Since the masses of some dry ingredients (pastes, ground herbs, etc.) will be different depending on how they are manufactured, you should research the correct conversion for the exact ingredient you are using.



	⅛ teaspoon = 0.6 mL

	½ cup = 120 mL




	¼ teaspoon = 1.2 mL

	¾ cup = 175 mL




	½ teaspoon = 2.5 mL

	1 cup = 240 mL




	1 teaspoon = 5 mL

	1 fluid ounce = 30 mL




	½ tablespoon = 7.5 mL

	1 ounce = 28 grams




	1 tablespoon= 15 mL

	1 fluid pound= 500 mL




	⅛ cup= 30 mL

	1 pound= 453 grams




	¼ cup= 60 mL
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Salmon is a versatile and nutritious fish—effortlessly enhanced with just a few simple flavors to create delicious, satisfying meals.


Contents

Introduction

Big Game

Trout & Salmon

Freshwater Gamefish

Upland Game

Waterfowl

Sauces, Vinaigrettes, Marinades & Salsas

[image: Illustration]


[image: Illustration]

Your perfectly prepared fresh catch makes for the most satisfying of shore lunches.


Introduction

Whether you crave the outdoor experience or simply want to hone your skills as a fish-and-game cook, this cookbook is loaded with recipes that will help make your harvest taste better than ever. Over the past few decades, home cooks have discovered that wild fish and game, from beautiful elk loin to farm pond bluegill, makes for exceptional table fare.

The recipes in this book are all intended to provide the people who hunt and fish (and the lucky friends and neighbors who also profit from their harvest) with the best possible information and tools to create meals that go beyond just tasting good. These techniques, dishes, and serving suggestions have benefited from the expert eye of Scott Leysath, the longtime host of the popular Outdoor Channel show The Sporting Chef. Whether you’re slowly braising your elk roast at home with a side of roasted vegetables or battering your catch lakeside for a classic shore lunch, these expert-level, innovative menus for everything from Grilled Elk Chops to Quail and Goat Cheese Stuffed Chiles will add variety and flavor to your culinary adventures.
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FERAL HOG

Perfect Pulled Feral Hog

In the United States, deer are the most popularly hunted species of game with around 6 million harvested each year. By comparison, the elk harvest is typically less than 200,000 animals. Compared with most other countries, the opportunity is there for American hunters to bring home a freezer full of deer venison each season. But then what?

In the Field, Get the Meat in the Cooler Quickly

Field care is a critical component of wild game excellence. Once on the ground, get your animals gutted immediately and cooled as soon as possible. Driving around with your deer in the back of your pickup on a warm fall day to show your neighbors you were successful can allow bacteria to compromise the meat. Ice is important: make sure to bring along enough to cool your game for the drive home.

Aging antlered game will make the difference between meat that is tough or tender. Properly aged meat that has been hung in a 34°F to 39°F cooler for a week or two will be more tender and taste less gamey than meat butchered immediately. If you have unaged roasts in the freezer, their flavor and tenderness can be improved by placing them on a rack (with a pan underneath to catch any drippings), uncovered, for five to seven days.

As with anything edible, do not take chances with questionable game meats. If it smells bad, there is a reason why. Do not try and mask the aroma of bad meat with potent marinades. There is a reason why it looks or smells bad. Take the hint and discard it.

The Ins and Outs of Preparing Venison

How you cook your deer depends on the age, sex, and which part of the animal is going on the grill. The most tender muscles—loins, tenderloins, and trimmed hindquarters—are best cooked fast and hot. Fire up the grill or skillet and sear the meat on all sides until the desired internal temperature is reached. Deer meat has virtually no fat, and cooking beyond medium-rare, or about 135°F, will result in a piece of meat that is tough and somewhat off-tasting, or gamey. But if you like it well-done, that’s entirely your choice.

Tougher cuts like shanks, neck roasts, and shoulders should be cooked slowly to break down the sinew that occurs in muscles that are used most often. Loins and tenderloins just go along for the ride. Shanks and shoulders do much of the work moving animals around the woods while avoiding predators. A medium-rare shoulder steak is going to be much tougher than one cut from the loin or hindquarter. Save the better cuts for the grill and the tough ones for the slow cooker.

Unlike beef fat, big game fat is rarely good to eat. Venison should be trimmed of as much visible fat as possible before cooking and many cooks add fats like bacon and butter to flavor their game. (Who would argue that a venison backstrap wrapped in bacon doesn’t taste better than one without bacon?)

The main difference between wild and farmed meats is the fat content. A fatty beef ribeye from the grocery store, for example, is forgiving when the cook happens to overcook it. It might not be as red in the center as desired, but fat is flavor. Lean game meats, on the other hand, generally require less cooking time than farmed meats and, if overcooked, they will be tough and “gamey”— the dreaded word used to imply that something is off-tasting. Not to fear: this book shows you how to cook game meats perfectly.

Grilled Venison Steaks

A venison steak grilled to perfection and seasoned only with salt and pepper is an amazing feat and will delight the palate. However, if you’d like yours a little on the spicy side, this one is for you. Jalapeños give it that slight kick of spice. Once you’ve mastered this dish, you will have officially proven yourself as both a big game hunter and camp cook.
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The combination of salt and pepper is a basic yet effective seasoning for a perfectly grilled venison steak.



Makes: 2 to 4 servings

Prep Time: 10 minutes, plus 2 hours marinating

Cook Time: 8 to 14 minutes

Ingredients

» 2 jalapeños

» 1 cup butter

» ¼ cup lemon juice, plus more to taste (optional)

» 2 teaspoons salt

» 1 teaspoon pepper

» 2 tablespoons Worcestershire sauce, plus more to taste (optional)

» Four 12-ounce venison tenderloin or round steaks

Preparation

1.   Cut the jalapeños into slices, removing any seeds. In a medium saucepan over medium-high heat, place the butter, lemon juice, salt, pepper, Worcestershire sauce, and jalapeño slices. Bring the mixture to a boil. Remove the marinade from heat and let it cool slightly.

2.   Place the venison steaks in a square glass baking dish. Pour the marinade over the steaks. Cover the baking dish and place it in the refrigerator for 30 minutes to 2 hours to marinate. The longer the steaks marinate, the stronger the flavor will be.

3.   Preheat the grill. Remove the steaks from the refrigerator and discard the marinade. Grill the steaks over low heat or coals for approximately 4 to 7 minutes on each side, turning once, until the steaks are hot and grilled to your desired doneness. If desired, baste the steaks with additional lemon juice or Worcestershire sauce during or after grilling.

Horseradish Venison Burgers

These spirited burgers combine lean venison, spicy horseradish, and bacon—a combination made in heaven. Like any burgers, these can be made broiled, grilled, or pan-seared, depending on time of year and the occasion. Serve on your preferred buns and with your favorite cheese (if you’re making cheeseburgers) and fixings and let your guests help themselves.
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These burgers are versatile since you can make them broiled, grilled, or pan-seared.



Makes: 4 servings

Prep Time: 10 minutes

Cook Time: 10 to 12 minutes

Ingredients

» 1 pound ground venison

» ½ cup seasoned breadcrumbs

» ¼ cup minced onion

» 1 to 2 tablespoons prepared horseradish

» 1 tablespoon ketchup

» 1 teaspoon salt

» ½ teaspoon black pepper

» ½ teaspoon ground sage

» Dash Worcestershire sauce

» 4 slices bacon

Preparation

1.   In a large mixing bowl, mix the venison by hand with the breadcrumbs, minced onion, horseradish, ketchup, salt, pepper, sage, and Worcestershire sauce. Shape the mixture into 4 patties.

2.   Wrap a piece of bacon around each patty and secure it with a toothpick or skewer.

3.   Broil, grill, or pan-sear each side until done. If using, melt a slice of cheese over the top of each patty.

Venison Meatloaf with a Kick

What might be just a kick to some isn’t spicy at all to others: experiment with different spices, chile peppers, and sauces to reach a heat level to your liking. You can also add your own personal touch to the texture of the meatloaf with roasted peppers, grilled corn kernels, or red pepper flakes or any combination of those. And as long as you’re making meatloaf, you might as well make an extra one to freeze for later—it’s super easy to make.
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Adding your preferred spices will give this meatloaf as much of a kick as you need.



Makes: 4 servings

Prep Time: 15 minutes

Cook Time: 50 minutes

Ingredients

» 1 tablespoon vegetable oil

» 1 cup diced onion

» 1 cup diced celery

» ½ cup diced bell pepper

» 3 garlic cloves, minced

» 8 saltine crackers

» 1 egg

» ¾ pound ground venison

» ¼ pound ground pork

» 2 tablespoons brown sugar

» ½ teaspoons spicy brown mustard

» ¼ cup minced cilantro leaves

» ¼ teaspoon ground thyme

» Dash paprika

» 3 tablespoons ketchup

» 1 tablespoon brown sugar

Preparation

1.   Preheat the oven to 350°F. Heat the vegetable oil in a medium skillet over medium heat. Add the onion, celery, and bell pepper to the pan and cook until the onions are translucent. Add the garlic and cook for 1 minute. Remove the pan from heat and allow the mixture to cool.

2.   Crush the saltine crackers and lightly beat the egg. In a large bowl, combine the crackers, egg, venison, pork, and half the brown sugar and mix by hand until well combined. Add the mustard, cilantro, thyme, and paprika. Mix again until all the ingredients are well combined and evenly incorporated. Add the cooled onion mixture and mix well.

3.   Lightly pat the mixture into a 5 x 9–inch loaf pan or 9-inch-square baking dish. Bake uncovered for 40 minutes or until the internal temperature of the meatloaf registers 160°F on a meat thermometer.

4.   Meanwhile, in a medium bowl, combine the ketchup and remaining 1 tablespoon of brown sugar and mix well. Spread the ketchup mixture evenly over the top of the cooked meatloaf. Return the loaf to the oven for an additional 10 minutes.

5.   To serve, remove the loaf from the oven and let it cool in the pan for 5 minutes before cutting it into slices or squares.

Barbecued Venison Meatballs

Go with mashed potatoes, rice, or noodles as the base for a full meal using these meatballs or keep them in the slow cooker with toothpicks at hand for a fine party appetizer. If you want to make a double or triple batch and freeze them for later, it’s easy: place the cooked meatballs on a lightly greased pan and freeze them completely before vacuum-sealing or placing them in freezer-safe bags.
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Many starches and sides go well with this savory dish.



Makes: About 20 meatballs

Prep Time: 10 minutes, plus 2 hours marinating

Cook Time: 1 hour and 15 minutes

Ingredients

» 1 egg

» 1 pound ground venison

» ½ pound ground pork

» ½ cup dry breadcrumbs

» 1 teaspoon salt, plus ¼ teaspoon

» Pepper, to taste

» 1 cup ketchup

» 1 tablespoon Worcestershire sauce

» 2 tablespoons brown sugar

» 2 tablespoons vinegar

Preparation

1.   Using a fork, lightly whisk the egg in the bottom of a large bowl. Add the venison, pork, breadcrumbs, salt, and pepper. Mix by hand until well combined. Shape the mixture into 1-inch meatballs and place the meatballs in a 9 x 13–inch glass baking dish.

2.   In a medium bowl, combine the ketchup, Worcestershire sauce, brown sugar, vinegar, ¼ teaspoon salt, and pepper. Pour the sauce over the meatballs in the baking dish. Cover the baking dish with aluminum foil and place the meatballs and sauce in the refrigerator for 2 to 24 hours.

3.   Preheat the oven to 350°F. Place the covered meatballs dish in the oven and bake for 1 hour and 15 minutes, basting once or twice with the sauce from the bottom of the dish. To serve, spoon the meatballs and sauce onto serving plates.

Breaded Venison Steaks in Wine Sauce

If you are a successful deer hunter, there is a good chance that your freezer has a fair amount of cubed or round steaks that have been tenderized. This recipe is a perfect way to cook and serve them. Invite friends and family over and show them how good venison steaks can really be.
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You can use this recipe to clear out your stored meats.



Makes: 4 to 8 servings

Prep Time: 15 minutes

Cook Time: 1½ hours

Ingredients

» 1 egg

» 1 sleeve of round butter crackers

» ½ cup flour

» Salt and pepper, to taste

» Four to eight 12-ounce venison round or cubed steaks

» 4 tablespoons vegetable oil

» 1 onion

» 2 cups mushrooms, sliced

» 1 cup red wine

Preparation

1.   Preheat the oven to 350°F. In a small shallow bowl, beat the egg. Crush the crackers into fine crumbs and place them in a separate, shallow dish. Add the flour, salt, and pepper to the crushed crackers and mix well. Dip each venison steak first into the egg and then into the cracker mixture, turning to coat both sides.

2.   In a large skillet over medium-high heat, heat the vegetable oil. Add the coated steaks to the hot oil, turning quickly to brown both sides. Only the outsides of the steaks should be browned. Transfer the steaks to a baking dish.

3.   Chop the onion and drain the mushrooms. Place the onions and mushrooms over the steaks in the baking dish. Pour the red wine over the top. Cover the baking dish with aluminum foil and bake for 1½ hours.

4.   To

Broiled Venison Patties



























Herbed Venison Roast with Cranberry Chutney































Oven-Baked Venison Sausage
























Venison Tips with Seasoned Rice & Peppers






























Venison Bulgogi





























Deer Camp Venison Chili


































Hunter’s Venison Stew


























Venison Cheesesteak



























Slow Cooker Venison Barbecue




























Venison Tenderloin Sandwiches























Spiced Wine Venison Sausage




























Venison Jerky












































































































Grilled Elk Chops






















Elk & Pepper Stir-Fry

























Skillet Cornbread Elk Casserole

























Perfect Pulled Feral Hog

























OEBPS/xhtml/nav.xhtml




Contents





		Cover



		Copyright



		Title



		Contents



		Introduction



		Big Game



		Grilled Venison Steaks



		Venison Horseradish Burgers



		Venison Meatloaf with a Kick



		Barbecued Venison Meatballs



		Breaded Venison Steaks in Wine Sauce



		Broiled Venison Patties



		Herbed Venison Roast with Cranberry Chutney



		Oven-Baked Venison Sausage



		Venison Tips with Seasoned Rice & Peppers



		Venison Bulgogi



		Deer Camp Venison Chili



		Hunter’s Venison Stew



		Venison Cheesesteak



		Slow Cooker Venison Barbecue



		Venison Tenderloin Sandwiches



		Spiced Wine Venison Sausage



		Venison Jerky



		Jerky Marinades



		Grilled Elk Chops



		Elk & Pepper Stir-Fry



		Skillet Cornbread Elk Casserole



		Perfect Pulled Feral Hog









		Trout & Salmon



		Grilled Steelhead with Pickled Cucumbers



		Ginger-Lime Grilled Trout



		Asian-Inspired Salmon Steaks



		Lemon-Grilled Salmon



		Almond Trout



		Blackened Salmon with Tomato Relish



		Garlic-Marinated Baked Salmon



		Pan-Fried Trout in Pecan Sauce



		Broiled Trout



		Baked Stuffed Trout



		Baked Whole Trout



		Salmon with Shrimp Topping



		Salmon Fillets in Creamy Herb Sauce



		Alaskan Salmon Chowder



		Salmon & Shrimp over Garlic Rice



		Trout in Orange Sauce









		Freshwater Gamefish



		Grilled Walleye with Fruit Chutney



		Catfish Parmesan



		Grilled Striped Bass with Fresh Tomato Salsa



		Breaded Baked Walleye



		Parmesan-Baked Pike in Tomato Sauce



		Spinach & Crappie Casserole



		Fish Fingers in Ragout Sauce



		Walleye, Capers & Lemon



		Next-Day Fish Cakes



		Sautéed Panfish with Lemon-Dill Butter



		Crappie with Lemon-Pepper Sauce



		Pan-Fried Bluegill



		Southern-Style Pan-Fried Catfish



		Cheese-Stuffed Pike Corn Cakes



		Panfish Stir-Fry



		Fried Fish Tacos



		Crispy Catfish with Lemon-Lime Tartar Sauce



		Cajun Catfish Wraps



		Walleye & Kraut Sandwiches









		Upland Game



		Grilled Sesame Turkey Breast



		Pheasant Breast with Peach Glaze



		Grilled Quail with Sweet Bacon Sauce



		Red Currant–Roasted Pheasant



		Easy Creamed Pheasant



		Pheasant with Wild Rice



		Teriyaki Pheasant



		Savory Roasted Pheasant



		Quail & Goat Cheese–Stuffed Poblano Chiles



		Game Bird Pot Pie



		Roasted Wild Turkey



		Stuffed Wild Turkey Breast



		Chicken-Fried Wild Turkey Breast



		Southwestern Rabbit



		Rabbit Fajitas



		Rabbit in Cream Sauce



		Sautéed Quail with Mushrooms



		Skillet Pheasant Breasts









		Waterfowl



		Grilled Duck & Blue Cheese Sandwich



		Sweet Jalapeño Grilled Duck



		Duck Schnitzel with Mushroom Sauce



		Duck & Shrimp Gumbo



		Italian Duck Sandwich



		Dutch Oven Duck



		Goose Breast à l’Orange



		Spicy Duck or Goose Wrap



		Duck Stir-Fry



		Duck & Rice Side Dish



		Broiled Breast of Wild Goose



		Barbecued Wild Duck









		Sauces, Vinaigrettes, Marinades & Salsas



		Red & White Wine Butter Sauces



		No-Fail Hollandaise Sauce



		Bourbon-Butter Sauce



		Rustic Tomato & Black Pepper Sauce



		Chimichurri Sauce



		Raspberry Vinaigrette & Sauce



		Spicy Red Currant & Mustard Sauce



		Orange-Ginger Sauce



		Apricot-Horseradish Sauce



		Champagne Cream Sauce



		Herb Vinaigrette & Marinade



		Artichoke & Basil Sauce



		Horseradish Cream Sauce



		Basic Duck Marinade



		Chili Lemon-Lime Marinade



		Balsamic Blackberry Glaze



		Caper-Dill Vinaigrette & Marinade



		Onion, Jalapeño & Cranberry Relish



		Chipotle-Citrus Marinade



		Tomato & Cucumber Salsa



		Plum Salsa



		Mango Pico de Gallo



		Mandarin Orange & Avocado Salsa



		Cherry Tomato & Green Olive Salsa



		Mango Salsa



		Grilled Corn & Black Bean Salsa















Guide





		Cover



		Contents



		Start











OEBPS/images/title.jpg
ESSENTIAL

FISH

O ACS—

GAME

COOKBOOK

Delicious Recipes from Shore Lunches to Gourmet






OEBPS/images/f0005-01.jpg





OEBPS/images/f0006-01.jpg





OEBPS/images/f0004-01.jpg





OEBPS/images/f0015-01.jpg





OEBPS/images/cover.jpg
gSSENTIA

FISH

OIS

GAME

COOKBOOK

Delicious Recipes from Shore Lunches to Gourmet Dinners

"~ Edited by Scott Leysath,
.+ The Sporting Chef





OEBPS/images/f0013-01.jpg





OEBPS/images/f0014-01.jpg





OEBPS/images/f0010-01.jpg





OEBPS/images/f0011-01.jpg





