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Barbecued Elk-Steak a la Baloo





1 1/2 kg Steak of Elk


150 ml Oyster Sauce (Oriental)


20 ml Sambal Olek (Indonesian)


200 ml Spruce Honey (or other honey)


75 ml Noedinge Dynamite (or other HOT mango chutney)


100 ml Soy Sauce (Japanese)





Mix all ingredients for the marinade. Cut an elk-steak (1.5 kg) in 15 mm slices and marinate for 24 hours. BBQ!!! Brush with the marinade when BBQ:ing. Eat!
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Elk Cocktail Meatballs





2 lb Ground meat


1 Egg, slightly beaten


1/2 ts Pepper


2 ts Grated onion


2 1/2 c Pineapple juice


1/4 c Flour


1 c Fine bread crumbs


1 ts Salt


1/2 c Milk


1-2 tsp shortening


1 c Barbecue sauce





Mix together meat, crumbs, egg, salt, pepper, milk, pepper and onion; Form into small meat balls. Brown in hot shortening. Mix pineapple juice, barbecue sauce and flour. Add the meatballs to the sauce. Bake in casserole for one and half hours at 350 degrees. Can be served hot or cold on toothpicks.
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Elk 'n' Kraut





3 Idaho spuds, diced


1 1/2 lb Elk Burger


1 c Water


2 ts Salt


1 ts Pepper


1 Egg, beaten


2 tb Catsup, Chili Sauce, or Barbecue Sauce


1 Jar Claussen brand sauerkraut, drained


2 Slices Wheat bread, diced or 1 cup croutons


1 Chopped onions


2 tb Brown sugar





Heat oil in a 12 in. Dutch oven. Add all the ingredients and stir once. Put on the lid and don't peek for 1 1/2 hours. If cooking over a campfire, be careful not to put too many coals under the oven or it will stick. When done, remove from heat, add thin slices of cheese and let sit with the lid on for one more minute. Then enjoy.











Click 'Back'/Click on Recipe Index: Elk





Elk Parmesan





1 1/2 lb Elk steak, boneless


1/4 ts Garlic salt; to 1/2 ts.


1/8 ts Pepper


1/2 c Bread crumbs, Italian


1/2 c Cheese, Parmesan; grated


2 Eggs


1/4 c water


1/2 c Flour


1/4 c Oil, olive/vegetable


1 1/2 c Sauce, spaghetti


6 Cheese slices, Mozzarella


Noodles; hot cooked


Parsley, fresh; snipped





Cut meat into six pieces; pound with a meat mallet to tenderize. Sprinkle with garlic salt and pepper.





Combine bread crumbs and the Parmesan cheese in a bowl.





In another bowl, beat eggs with water. Dip both sides of meat into flour, then into egg mixture. Press each side of meat into crumb mixture; refrigerate for 20 minutes. Heat oil in a large skillet; brown meat on both sides.





Place in a greased 13x9x2" baking pan. Spoon 2 tablespoons spaghetti sauce over each piece. Cover with mozarella; top with remaining spaghetti sauce. Bake, uncovered at 350 degrees for 30 minutes or until meat is tender. Serve over noodles; garnish with parsley if desired.
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Elk Pepper Steak





1 lb Elk sirloin


1 c Sliced bell peppers


1 Sliced red onion


8 oz Pack fresh mushrooms


1 Clove fresh garlic


1 tb Soy sauce


1/2 ts Salt


2 tb Olive oil





Cut the sirloin into strips. Heat olive oil in a skillet, add garlic, soy sauce, onion, and elk. Sauté until browned. Add remaining ingredients and simmer, covered until vegetables are tender, stirring occasionally.





Steamed wild rice, scallop potatoes, fresh green salad are excellent compliments for this entree.
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Elk Roast in Gin





1 Elk Roast





Marinade:





1 md Onion


1 tb Salt


5 Peppercorns


2 cl Garlic


1 md Carrot, sliced


2 Stalks celery, sliced


1 c Cider Vinegar, mild


1 c Beef bullion


1 c Gin





Combine all ingredients except Gin. Boil about 5 minutes, remove from flame, add gin and cool. Place roast in marinade to cover. Let stand in refrigerator for 12 or more hours. Remove from marinade and place on roasting rack in preheated 250 degree F. oven with blanket of purchased beef suet for 2 1/2 -3 hours. Remove from suet for the last 30 minutes of cooking and baste roast with pan drippings.
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Elk Sausage





5 Feet medium hog casings


4 lb Elk meat, trim and cube


1 lb Beef fat


2 1/2 ts Salt


2 ts Coarse grind black pepper


2 ts Cayenne


2 cl Garlic, chopped


1 ts Crushed anise seed


1/4 c Dry red wine





Prepare casings. Grind meat and fat together through the coarse disk. combine with remaining ingredients stuff into casings, twist off into 4" links. This is an assertive sausage and is best roasted or grilled.
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Elk Steak Fingers





2 lbs, elk meat cut into 1/2 to 1 inch thick strips


2 c. flour


2 t. salt


1 ts Black pepper


1 ts Onion powder (optional)


oil or shortening to fry in





Adjust seasoning to taste. Mix dry ingredients on a plate or in a wide bowl. Heat oil until it sizzles when a drop of water hits the surface. Roll meat strips in the flour mixture, and fry in hot oil. Cook until brown and crispy on the outside. Drain on paper towl. serve hot with a full course meal, or cold as after school snacks.
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Mount Evans Elk Sausage





2 1/2 ts Garlic salt


1 ts Hickory smoked salt


5 ts Tender Quick


2 1/2 ts Coarsely ground pepper


2 1/2 ts Mustard seed


4 lb Ground elk


1 lb Ground pork





Mix all seasonings. Add to meat. Mix well with hands. Refrigerate covered overnight. Mix again. Refrigerate covered another night. Form meat into 5 rolls. Place rolls about 2" apart on rack in large shallow pan. Place in center of 350 oven. Bake 10 min. Reduce heat to 200 and bake 8 hr, turning every 2 hr. Drain off grease as necessary. Outside will be dark and glossy. Inside will be pink. Cool. Wrap each individually in foil. Keeps in fridge 2 weeks or in freezer 4 wks.
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Potted Elk Roast





1 3- to 4-pound elk rump roast


3 tb Butter


1/4 lb Potatoes, peeled and cut into chunks


1/4 lb Carrots, peeled and cut into chunks


1/4 lb Onions, peeled and sliced


1/4 Green pepper, seeded and cut into cubes


1 pk Onion soup mix


Salt and pepper to taste


1/4 c Red wine


1/4 c Water


2 tb Flour





Trim off fat and silver skin from meat. Melt butter in heavy skillet over medium heat. Brown meat on four sides. Remove meat from skillet and place in a large crock pot. Add remaining ingredients, except flour. Cook on low for 8 hours or until meat falls apart with a fork.





Remove meat and vegetables to serving platter. Keep warm. Blend flour into 1 cup broth. Place in saucepan with remaining broth and bring to boil. Cook, stirring constantly, for 2-3 minutes, or until thick. Serve with sliced meat and vegetables. Serves 4-6.


