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Venison Bar-B-Q-Burger
(8 servings)

1 Ib. ground venison
2 tbsp. fat
% c. chopped onion
1 tbsp. catsup
V2 tsp. salt
Y2 tsp. black pepper
Ya c. water
1 tbsp. prepared mustard
1 can condensed chicken gumbo soup
8 burger buns
Cooked meat and onion in fat until lightly browned. Stir
frequently with wooden spoon. Add other ingredients.
Cover. Simmer gently on low heat for 30 minutes. Stir
occasionally. Spoon into warm buns.

Venison Mincemeat

Another tasty way to use venison is to make mince-
meat. The following recipe uses either ground venison
or boiled meat from bony pieces—such as neck bones.
Spices may be varied to your family’s taste but do try
mincemeat. It may be used in many ways; a few sug-
gestions are given here.

Venison Mincemeat
(7 pints)
1% lbs. ground venison (venison burger)
1 c. boiling water
1 c. beef suet (ground fine)
3 Ibs. apples (12 medium)
1 Ib. raisins
Y2 |b. currants
2 c. brown sugar
2 c. white sugar
2 tsp. salt
2 tsp. cinnamon
% tsp. clove
% tsp. allspice
% tsp. nutmeg
1 qt. apple cider
Ya c. vinegar
2 c. crushed pineapple (unsweetened)
2 tsp. vanilla

Cook ground meat in water for 1% hours (covered).
Peel and core apples, grind. Add apples and suet to the
meat and simmer for another 45 minutes. Add remain-
ing ingredients, simmer until thick. Seal in hot sterilized
jars or put in freezer containers, cool and freeze.
Variations:

1 to 1% |b. of ground cooked meat may be substitut-
ed for the burger. Simmer neck bones and other bony
or scrap pieces for 2 to 3 hours, until meat is easily
removed from the bone. Let cool to congeal fat and
remove it. Pick off meat. Grind through a % inch or less
orifice or medium blade on a home grinder. Combine
all ingredients including some of the broth as needed,
simmer until desire thickness.

Venison Mincemeat Bread
(1 large loaf or 2 small loaves)
Y c. shortening
Y2 c¢. brown sugar
1 egg, well beaten
1% c. venison mincemeat
Y2 c. walnuts, chopped
Y3 c. bran buds
2 c. sifted all-purpose flour
3 tsp. baking powder
Y2 tsp. salt
Y2 c. milk

Soak bran buds in milk. Cream shortening and sug-
ar together. Add eggs, blend thoroughly. Add % «c.
flour, blend well. Mix in mincemeat and nuts. Stir in
milk mixture. Add remaining flour sifted with baking
powder and salt. Blend thoroughly. Pour into well
greased (9%2 x 5% x 2%") loaf pan or two (7% x 3% x
2%") loaf pans. Bake in moderate oven (350°F) 1%
hours for large loaf or 45 minutes for small loaves or
until a toothpick comes clean. Carefully remove from
pan and let cool on cake rack. Store in cool place.
Variations:

Use % c. wheat germ or whole wheat flour in place
of bran buds. Add with the mincemeat and nuts.



Venison Mincemeat Pie
(8 inch pie—5 servings)
1 pt. mincemeat (1% c.)
pastry for a 2 crust pie
Fill unbaked 8-inch pastry shell with mincemeat.
Top with pastry. Sprinkle lightly with sugar. Bake at
425°F for 15 minutes. Reduce heat to 350°F and bake %2
hour longer.
Variations:
(9 inch pie—6 servings)
Add 1 to 2 c. chopped tart apples to the mincemeat.
Proceed as above.

Venison Mincemeat—Apple Crisp
(6-8 servings)

1% c. venison mincemeat
4 medium apples
Y2 c. brown sugar
% c. all-purpose flour
1 tsp. cinnamon
Ya c. butter or margarine

Peel and slice apples. Place half the apple slices in
buttered 8 x 1% in. round baking dish. Top with half
the mincemeat; repeat layers with apple and mince-
meat.

Combine dry ingredients, add butter or margarine;
mix till crumbly. Sprinkle over top. Bake at 350°F about
45 minutes. Serve while still warm (reheats well).

Venison Jerky

Jerked meat: to cut meat into long slices or strips
and dry in the sun. That method has been used for ages
to preserve meat, and it is a favorite meat with the
American Indians. Today jerked meat has become a
popular snack food and it can easily be made at home
in the oven. There are various ways of making jerky
but the following recipe of Tony Dean’s of the South Da-
kota Department of Game, Fish and Parks, is simple
and easy with good results.

Tony Dean’s Venison Jerky
1 Ib. meat, cut in strips
1% tsp. old Hickory smoked salt
Y2 tsp. garlic salt
Y2 tsp. onion salt

Most venison cuts may be used for jerky. This is a
good use for flank. Remove all fat, gristle and waste
trimmings. Cut the meat in strips of about 5-6 inches in
length, about one-quarter inch in thickness and three-
quarters to an inch wide.

Place a layer of meat in a bowl or dish that can be
covered. Sprinkle with part of the hickory smoked salt,
garlic and onion salts. Then another layer of meat
strips and seasonings, until all meat and seasonings are
used. Cover the dish and place in refrigerator for over-
night.

The next morning place the strips of seasoned meat
on a cookie sheet. The pieces may touch but do not
overlap. Put in a slow oven (175 to 200°F) for four to
five hours. The meat should be dry and will be black in
color. After it cools, it is ready for use. Jerky may be

stored in a tightly covered jar and it will keep for a long
time.

Corned Venison
1% to 2 |b. of venison meat
Brine:
2 qt. water (divided)
1 tsp. saltpeter (5 gm)
1 bay leaf
6 peppercorns
1 clove of garlic, minced
2 tsp. pickling spice (5 gm)
1% c. salt (450 gm)
3 tbsp. sugar

Dissolve saltpeter in 1 c. boiling water. Add spices
to 2c. water and simmer together 5 minutes. Measure
remaining water into crock or enameled pan, add the
two above mixtures and the salt and sugar, stir until
dissolved. Add the meat, cover with a plate and weight
down so the meat is covered with the brine. Refrigerate
for 48 hours, turning meat once.

Remove meat from the brine, wash in cold water.
Place meat in a kettle, cover with water, bring to a bail,
and skim. Simmer 5 hours.

To serve cold: remove meat from water, cool and
refrigerate. Slice thin.

To serve warm: leave meat in water until room tem-
perature. Remove the meat. Slice and serve.



Notes:

1. Trim meat into pieces as nearly uniform as possible
in thickness. Flank, breast and/or shoulder may be
used. Trim out heavy connective tissue, bone and ex-
cess fat.

2. Doubling the amount of brine is sufficient for 4 to 5
Ibs. of meat, but increase the brining time. Curing is
calculated on the number of pounds of meat to be
cured. It can be estimated as one day per pound of
meat.

3. Don’t expect as red a meat as corned beef. Meat from
wild animals apparently does not react to the color
developer in the same way as beef.

4. Corned venison freezes well, but as any other cooked
and seasoned meat, do not try to store it too long.

5. Use corned venison in any recipe that calls for corn-

ed beef.

Variety Meats

It is surprising how many hunters ignore or discard
the organ meats of the deer carcass such as the heart,
liver, kidney and tongue. These meats are high in nu-
tritive value and can be prepared the same day the
animal is shot. In fact they are at their best when fresh,
but do keep well in the freezer for 3 to 4 months. They
should never be wasted.

Liver
An organ most often saved, but the most often mis-
understood. Liver is not muscular tissue and regardless
of the age of the animal is tender and needs only a
small amount of cooking. Overcooking is the only
thing that makes it tough. Use any favorite recipe for
liver.

Pan-fried Venison liver
Venison liver
2 tbsp. lard
seasoned flour

Rinse liver well. Slice into %" slices. Melt lard in
skillet over medium heat. Dip slices of liver in seasoned
flour, fry 5 minutes and turn, cook 3 minutes longer.
Reduce heat and cook another 5 minutes.

Heart
Heart requires long slow cooking with moist heat
to be at its flavorful best. It cannot be hurried, but is
worth waiting for. Trim veins, arteries and heavy con-
nective tissues, then rinse thoroughly. You may wish to
parboil it until almost tender before proceeding with
your favorite recipe—be it braised or stuffed heart!

Stuffed Venison Heart
1 Venison heart
1 tbsp. chopped onion
2 tbsp. lard
% c. cracker crumbs
Y2 tsp. salt
Y8 tsp. pepper
Y tsp. celery salt
2 tbsp. water
seasoned flour
1 c. beef bouillon
1 whole clove
2 whole black peppers
1 bay leaf

Clean heart, removing arteries and veins; make
pocket for stuffing. Lightly brown onion in hot fat, add
cracker crumbs and seasonings, mix well then add 2
tbsp. water. Stuff the heart with this mixture; close and
fasten with skewers. Roll the stuffed heart in seasoned
flour. Place in pressure cooker and add beef bouillon
and remaining seasonings. Cover and process 45 min-
utes. Cool quickly.

Tongue

1he tongue has received considerable exercise dur-
ing an animal’s life and therefore, needs long slow
cooking to make it tender. Wash it well with skin and
roots still on, then simmer for several hours until tender.
Skin and serve hot or cold. Smoked tongue is a delicacy
if you are curing and smoking other portions of the
carcass.

Kidney
Kidney from the deer carcass may be prepared as
from any domestic animal. Kidneys from young ani-
mals should be cooked very briefly while larger ones
may be chunked or sliced, browned and added to a
stew.
Happy hunting and enjoyable eating!



Hints & Helps
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. Bouquet garni—a bunch of herbs tied together and

dropped into a dish to flavor it while it is cooking. It
may include parsley, a bay leaf, celery leaves and
thyme. Tarragon and marjoram may be added. Re-
move the herbs before serving.

. Chop—to cut into small pieces in a random manner.
. Chunk—cut vegetables in large pieces or one inch

cubes.

. Cube--to cut into small (% to % inch) more or less

cubical pieces.

. Dice—to cut into small more or less cubical pieces,

(Y6 to % inch). Result is finer than cubed food, and
coarser than minced.

. Mince—to cut or chop into very small pieces.
. Parboil—to boil in a large amount of water to re-

move excess fat or salt in heavily salted foods.

. Rich biscuit mix—makes 8 2-inch biscuits.

1 c. sifted all purpose flour

1%2 tsp. baking powder

% tsp. salt

3 tbsp. fat

about % c. milk

Herb biscuits—add to the above dry mix % tsp. pars-
ley flakes, plus Y2 tsp. of one of the following: thyme,
marjoram or oregano.

. Seasoned flour for dusting meat:

Y2 c. all purpose flour

1 tsp. salt

%2 tsp. black pepper

This mix may be made in quantity and stored for

other uses.






