    * All Day Rebel Venison Stew


    * Arkayagan Abour (Meatball Soup)


    * Aztec Stuffed Mushrooms


    * Barbecue Venison Chops


    * Barbecued Deer Ribs


    * Barbecued Venison Ribs


    * Beef or Venison Hash


    * Big Bob's Shoulder of Venison


    * Blaine's Venison Sausage


    * Boiled Deer Tongue


    * Bordelaise Sauce for Game


    * Brush Country Deer Loaf


    * Buckskin Chili


    * Canned Smoke and Sour Venison Stew


    * Casserole of Venison W/ Prunes & Pickled Walnuts


    * Charleston Roast Venison


    * Charlie's Deer Stew


    * Country Fried Steak


    * Country Style Venison Stew


    * Country-Fried Venison


    * Creamed Venison


    * Crockpot Venison Barbecue


    * Crockpot Venison Stew


    * Curried Venison


    * Deer and Barley Soup


    * Deer in Beer


    * Deer Jerky Marinade


    * Deer Marinade


    * Deer Marinade


    * Deer Marinade


    * Deer Meat Chili


    * Deer Soup Stock


    * Deerburgers, Moose or Elkburgers


    * Depression Era Venison Sausage


    * Don's Venison Chili


    * Easy Crockpot Venison Roast


    * Elk/Deer Sauerbraten


    * Elk/Deer Spanish Pot Roast


    * Fiery Barbecued Venison


    * Frank Sargeant's Chili


    * French's Simply Venison


    * Fried Venison


    * Fried Venison Heart


    * Frozen Deer Liver Fry


    * Fuzzy's Fantastic South Texas Road Meat Chili


    * Garlic Steak Stir-Fry


    * German Sausage


    * Glazed Venison Pate


    * Grandpa and Grandma B's Venison Sausage


    * Grilled Saddle Of Venison


    * Grilled Venison Steaks


    * Hawaiian Venison


    * Hearty Dutch Oven Breakfast


    * Herb Marinaded Deer Roast


    * Herbed Shoulder Roast


    * Highland Sausage Roll


    * Jellied Venison Salad


    * John's Venison Stew


    * Latigo Chili


    * Leg Roast of Venison


    * Magnum Deer Chili


    * Maple Syrup Marinaded Bacon & Backstrap


    * Marinated Venison


    * Marinated Venison Chops


    * Meat Loaf with Chili Sauce


    * Mushroom Crusted Venison Loin


    * Mustard Fried Venison


    * One-Pan Dinner


    * Onion Buttered Deer Steak


    * Oriental Venison Cutlets


    * Oven Barbecued Venison


    * Oven-Barbecued Venison Ribs


    * Ozark-style Venison Stroganoff


    * Paprika Cream Schnitzel


    * Pickled Venison Heart


    * Rack of Venison Forestiere


    * Rich Venison & Mushroom Stew


    * Roast Leg of Venison, Unmarinated


    * Roast Loin of Venison with Cranberries


    * Roast Loin of Venison with Savory Wine Sauce


    * Roast Venison


    * Roast Venison from Fred Goslin


    * Sauerkraut Rolls


    * Savory Venison Chili


    * Smoked Deer Ham


    * Snippets of Venison


    * South Carolina Venison Stew


    * Stuffed Steaks


    * Stuffed Venison Tenderloin


    * Swedish Venison Meatballs


    * Sweet and Sour Sauce for Venison


    * Teriyaki Venison Appetizer


    * Texas Lava Chili


    * Tomato Pot Roast


    * Trueblood's Venison Salami


    * Uncle Buck's Venison Chili


    * Uncle Buck's Venison Kabobs


    * Venison - Vegetable Bake


    * Venison & 4-Beans


    * Venison and Potato Loaf


    * Venison and Tomatoes


    * Venison Au Vin


    * Venison Barbecue


    * Venison Beef Stew


    * Venison Benison


    * Venison Bologna


    * Venison Bologna


    * Venison Burger Bites


    * Venison Burgers


    * Venison Cheese Ball Soup


    * Venison Chili


    * Venison Chili a la Fred


    * Venison Chops and Rice


    * Venison Chops in Tomato Soup


    * Venison Chops Marchand de Muscadine


    * Venison Chops with Dried Cranberries


    * Venison Chops With Rice & Tomatoes


    * Venison Country Sausage


    * Venison Eggplant Casserole with Sour Cream Sauce


    * Venison Etouffee


    * Venison Goulash Soup


    * Venison Hamburger Rice Pie


    * Venison Hard Salami


    * Venison Hash


    * Venison Jerky


    * Venison Lasagna


    * Venison Leftover


    * Venison Loaf with Noodles


    * Venison Meat Loaf


    * Venison Meatballs


    * Venison Pepper Steak


    * Venison Picadillo


    * Venison Pizza


    * Venison Roast


    * Venison Roast


    * Venison Roast Burgundy


    * Venison Roast with Cranberries


    * Venison Roast with Glaze


    * Venison Roll-Ups


    * Venison Sauces


    * Venison Sausage


    * Venison Sausage


    * Venison Sausage


    * Venison Sausage Balls


    * Venison Sausage from Fred Goslin


    * Venison Savory Stew


    * Venison Scrapple


    * Venison Shepherd's Pie


    * Venison Shortcake


    * Venison Signora Cara


    * Venison Soup


    * Venison Steak with Roquefort


    * Venison Steaks in Wine


    * Venison Steaks with Chestnuts & Figs


    * Venison Steaks with Mushroom Game Sauce


    * Venison Steaks with Scotch Sour Sauce


    * Venison Stew


    * Venison Stew


    * Venison Stew


    * Venison Stew


    * Venison Stew


    * Venison Stew from Fred Goslin


    * Venison Stew with Potato Dumplings


    * Venison Strips in Wine


    * Venison Swiss Steak


    * Venison Swiss Steak


    * Venison Tenderloin Appetizers


    * Venison Teriyaki


    * Venison the Basque Way


    * Venison with Almonds


    * Venison with Cranberries


    * Venison with Currants & Chanterelles


    * Venison with Green Peppercorns


    * Venison With Plum Sauce


    * Wesley & Kathy's World-Famous Killer 4-Star Venison Chili





 

















All Day Rebel Venison Stew





2 lb Venison


1 ts Coarsely ground pepper


2 lg Potatoes, diced


1 cn Tomato sauce


4 Carrots, diced


3 tb Chunky peanut butter


1 c Red table wine


2 ts Soy sauce


2 md Onions, chopped


1 Beef broth to cover


2 Bay leaves


1 Clove garlic, minced


1 1/2 ts Salt


1 ts Thyme





Combine all ingredients in a slow cooker. Cook on low for 8 hours and 15 minutes. Serve with cornbread.











  





Arkayagan Abour (Meatball Soup)





1/2 lb Lean venison or lamb, ground twice


1/2 c Cooked rice, ground wheat or bulghour


1/4 c Finely chopped onion


1/4 c Finely chopped parsley


2 cn Condensed chicken broth (10-1/2 ounces each)


2 cn Water


1/3 c Lemon juice


2 Eggs


Salt, pepper





Combine first four ingredients. Shape into 3/4-inch balls. Heat broth and water to the simmering point. Add meatballs; simmer 15 to 20 minutes. In a soup tureen, beat lemon juice and eggs until smooth.





Gradually beat in hot broth. Add meatballs last. Season to taste with salt, pepper.

















Aztec Stuffed Mushrooms





42 Large mushrooms


1 lb Ground venison


1 c Wheat tortilla bread crumbs


1/2 c Minced coriander


2 tb Corn oil


Salt and pepper to taste





Remove stems form mushrooms and chop finely; reserve caps. Combine chopped stems and remaining ingredients in bowl; mix well. Stuff mixture into reserved mushroom caps. Place on baking sheet. Bake at 350 degrees for 25 to 35 minutes or until heated through.

















Barbecue Venison Chops





20 venison chops


6 oz Beer


1 lg Onion, chopped


4 pats of butter


2 oz Garlic





Place aluminum foil on hot grill with sides folded up, so there is no runoff of juices. Place chops on foil. Add beer, chopped onion and butter. Sprinkle garlic salt on chops each time you turn them. When chops are done, remove foil from grill. Place chops back on grill and sprinkle with garlic salt each time you turn them until charcoal black.

















Barbecued Deer Ribs





1 c Catsup


1/4 c Vinegar


1/4 c Worcestershire sauce


1 ts Salt


1 ts Pepper, black


2 ts Chili powder


1/4 ts Cayenne pepper


2 Onions, finely chopped


1 1/2 c Water





Split washed ribs into spareribs. Cover with sauce, cover the pan and bake in a moderate oven (350) for an hour. Uncover and continue to bake for another 30 minutes. Turn during last half-hour several times, to brown.

















Barbecued Venison Ribs





2 1/2 c Water


3 c Ketchup


1 tb White vinegar


1/4 c Lemon juice


1/2 c Worcestershire sauce


1/2 c 100% Wisconsin maple syrup


1/2 c Brown sugar


2 md Onions,diced


2 tb Chili powder


1/2 ts Salt


6 lb Venison ribs with some loin meat attached


Freshly ground black pepper to taste





Preheat oven to 325 degrees. In large bowl, combine all ingredients except ribs and pepper. Blend well. Sprinkle ribs with pepper and additional salt. Place in 5 qt. roasting pan in double layer. Roast 1 hour. Pour sauce over ribs. Increase heat to 350 degrees and bake until ribs just begin to char on top, about 1 1/2 hours. Turn ribs over cover pan and bake about 30 minutes longer, until ribs are tender and sauce is thick. To serve, place ribs on serving platter. Pour sauce over ribs. Makes about 6 servings.





Note: If venison is a little gamey tasting, increase vinegar in sauce to 3 tbsp. Taste sauce after mixing and add additional brown sugar to taste, about 1/2 cup.

















Beef or Venison Hash





2 tb Bacon drippings


1 lg Onion, chopped


3 c Cooked, chopped beef or Venison roast.


2 Med. potatoes cut in 16 pcs.


2 tb Flour


1 Clove garlic, minced


3 c Beef broth


1/4 ts Black pepper


1/4 ts Seasoned salt


1/2 tb Chili powder





Brown onion and potatoes in bacon fat. Add four and brown. Add broth and other ingredients. Let simmer until tender.











  





Big Bob's Shoulder of Venison





1 5 lb. shoulder of venison


1 ts Pepper


1 ts Allspice


1/4 c Butter [softened]


1 lg Onion [chopped]


1 cn (12 oz) beer


1 c Sour cream


1 cn Cream of mushroom soup





Season venison with the spices, rubbing in lightly, then spread the butter on the meat, covering completely. Place the roast in a 8" x 13" roasting pan and cover with the onions.





Combine the beer, sour cream, and soup in a bowl and wisk `til blended, then pour over the roast.





Bake in a 300 degree F oven until meat is fork tender (adding small amounts of water if necessary) * Thicken the pan drippings for gravy if desired... Serve with noodles, rice or potatoes.

















Blaine's Venison Sausage





6 lb Ground venison


6 lb Ground pork (lean)


2 tb Salt


2 tb Pepper


1/2 t Cayenne pepper


1/2 t Sage


1/2 c Honey





When the venison, pork and hot water are well mixed, add spices and honey to mixture and mix in well.





This is probably my favorite recipe eventhough this is the one which has evolved the most in the past 5 years. A couple of years ago my father mistakenly calculated the spices in tablespoons instead of teaspoons, and it was better then the previous batch of sausage written above. The next year we increased the amount of black pepper, and was it ever good. So if you like spices, and in sausage alittle spice is good, then play around with the mixture a little bit. I will be adding a small amount of a "cajun" pepper mix to a small 20lb. test batch of sausage this weekend.

















Boiled Deer Tongue





1 Deer tongue


1 tb Salt


4 Peppers, whole


3 Bay leaves


2 Cloves, whole





Use ingredients above for one deer tongue, and add equal increase for each added tongue to cook. Wash the tongue(s) well and cover with water in a pot. Add spices and salt and simmer covered until tender. Remove from the water and peel off the outer covering, which is a modified 'skin' of sensory cells.





Serve hot or cold with any of the myriad deer sauces listed here. You may spice it up to suit yourself during cooking.











  





Bordelaise Sauce for Game





1/3 c Parsnip, diced


1/3 c Celery ribs&leaves, chopped


1 Sprig of thyme


1 ts Bacon fat or butter


1/3 c Onion, chopped


2 Bay leaves, crushed


1 tb Bacon, minced


1/4 c Madeira





---SAUCE ESPAGNOLE---


1 c Matignon, from above


1/2 c Flour


2 c Tomatoes, peeled, chopped


8 c Stock, clarified carb/beef


1/2 c Caribou or beef drippings


12 Cracked peppercorns


1/4 c Parsley, chopped





---BORDELAISE SAUCE---


1/2 c Dry red wine


1 c Espagnole sauce, from above


6 Crushed peppercorns


1/4 c Bone marrow, diced.





This is a three step process ( four if you count making the stockin advance) but well worth it as it makes a superb accompliment to the finest game or beef steaks and roasts. The Matignon is similar to Mirepoix. Carrot is traditional in the classic French recipe but parsnip is more appropriate for game. Melt the bacon fat, mince the vegetables and add to the pan with the herbs. Cook slowly for 15 minutes until vegetables are soft. Set aside and deglaze pan with the madeira. Reserve the liquid. Melt in a heavy saucepan the drippings. Add the Matignon and reheat it. Add the flour, heat and stir until browned. Then add the pepper, tomatoes, parsley and stir. Add the stock and simmer gently until liquid reduced by half, about 2-2 1/2 hrs. Stir occasionally and skim fat off the top as it accumulates. Strain the sauce and stir occasionally as it cools to avoid skimming. There should be about 6 cups. Set aside 5 cups for other brown sauces later and take one cup for the last step. In a saucepan, gently simmer red wine with pepper until reduced to 3/4. Add one cup of Espagnole and simmer 5 min. Add reserved madeira de-glazing liquid from step one and the diced marrow and poach it 5 min. Serve with game or beef chops, steaks, roasted Fillet Mignon, char boiled cuts and sweetbreads.

















Brush Country Deer Loaf





2 1/2 lb Ground venison


1 md White onion


1 md Bell pepper


2 Eggs


1 c Bread crumbs


1 cl Garlic


3 tb Chili powder


Salt and pepper


1 10oz can tomato sauce


3 sl Bacon





Mix first 8 ingredients--put in greased pyrex dish. Place bacon strips on topp of loaf. Pour tomato sauce over all. Bake in moderate oven 1 1/2 hours or until done.











  





Buckskin Chili





5 lb Venison, boneless


1/2 lb Bacon


2 c Beaujolis red wine


1 ts Angostura Bitters


4 tb Cumin (fresh ground)


3 tb Tabasco sauce


3 Garlic cloves (minced)


2 1/2 c Tomato sauce


1/2 c Tomato paste


2 1/2 c Stewed tomatos chopped


3 Jalapeno peppers minced


2 Med. onions chopped


1/2 c Mushrooms chopped


3 tb Dried red pepper flakes


1/2 ts Allspice


1 ts Mexican oregano(optional)


2 tb Dried crushed anchos


1 1/2 ts Salt





Fry bacon in a large, heavy pot. Remove bacon when done and set aside. Add the venison which has been rough ground, the chopped onions, the minced garlic, and salt to bacon grease. Fry the venison til done and remove from the pot. Drain off the grease, add the wine, tomato sauce, and the bacon which has been crumbled. Bring wine to a boil, add the Jalapenos, venison mixture, Tabasco sauce, 3 Tablespoons of the cumin, the Allspice, bitters, salt, anchos, red pepper flakes, and mushrooms. Reduce heat after cooking for 3 minutes, add tomato paste, and cook for 1 1/2 hours. Stir often or as needed. Add the remaining cumin, cook for 15 minutes more and serve.











  





Canned Smoke and Sour Venison Stew





1 c Venison stew meat


1 Beef bouillon cube


1/2 c Lima beans


1 c Potatoes, diced


1/2 c String beans


1/2 ts Salt


1/2 c Carrots, sliced


1/2 ts Worcestershire sauce


1/2 c Celery, sliced


1/8 c Sour wine


2 tb Onion, chopped


1 tb Drake's crispy fry mix


1/2 ts Garlic, sliced


1 Warm water


2 tb Home cured venison ham





Pack raw ingredients in quart jar in above order to within one inch of top, seal and process for 90 minutes at 10 lbs pressure.

















Casserole of Venison W/ Prunes & Pickled Walnuts





2 tb Flour; all-purpose (heaped)


1/2 ts Salt


Black pepper to taste


3 lb Venison; cut into 1-inch cubes


4 tb Sunflower oil


3 Onions; finely sliced


2 1/2 c Red wine


2 1/2 c Water


1 cn Pickled walnuts; 15oz, drain


8 Prunes; soaked until soft, stoned & chopped





Put the flour, salt and a good grinding of pepper into a bowl. Toss the pieces of venison in the seasoned flour to coat. Heat the oil in a heavy flameproof casserole and brown the meat, a few pieces at a time; remove the browned meat and keep it warm while you brown the rest. When all the meat is browned, add the onions to the casserole and cook them until they are soft and translucent, 5-10 minutes. Stir in the wine and water, scraping the bits off the bottom of the casserole with a wooden spoon. When the liquid is simmering. replace the browned meat in the casserole, and stir in the pickled walnuts and prunes.





Cover the casserole with a lid, and cook in a preheated moderate oven (350 degrees F / 180 degrees C) for an hour. Let the casserole cool completely, then store in the refrigerator overnight. Cook it for a further hour at the same temperature before serving. All stews and casseroles benefit in flavour from reheating.


\

















Charleston Roast Venison





1 Haunch of venison


10 Cloves garlic, split in half


1/4 cup Olive oil


4 Onions, cut into wedges


4 Bay leaves


1 Tbsp Peppercorns


2 tsp Thyme


1 tsp Marjoram


1 tsp Sage


1 Tbsp Salt


3 l Dry red wine


1 cup Brandy


1/4 cup Vinegar





Marinate venison three days prior to serving. Wash venison haunch. Pierce meat all over with knife point and insert a split garlic clove in each hole. Pour oil over venison and rub to cover entire haunch. Place in large roaster. Sprinkle rest of dry ingredients over venison. Pour wine, brandy and vinegar into bottom of roaster. Cover and refrigerate. Turn venison twice a day until serving day.





COOKING: Put covered roaster into 325 degree F oven for 2 1/2 hours, basting often. Test for desired degree of doneness. Venison should be pink but not bloody near the bone. Cool 10 minutes prior to carving. Garnish with parsley and orange wedges.

















Charlie's Deer Stew





3 Venison (to 4 lb)


Flour


3 tb Bacon fat


1 1/2 c Hot water


1 c Wine, dry red


1 ts Mixed thyme, basil, marjoram


1 ts Dried parsley


1 Onion, large


1 1/2 ts Salt


1/2 ts Coarse red pepper


3 Carrots, scraped/quartered


3 Potatoes, scraped/quartered





Remove sinews and bones from deer; cut meat into bite sized pieces & roll in flour. Brown in bacon fat, wine, herbs, onions, salt and pepper. Cover pot and and bring to a boil. Lower heat and simmer two hours. Add carrots & potatoes. Cover and simmer 1 hour, adding more hot water if needed. When meat is tender and vegetables done, serve hot with french bread.

















Country Fried Steak





2 lbs. lean steaks (in this case venison round) pounded until tender


3 Tbs. flour


1 c. whole milk


1 c. water


1-1/2 tsp. salt


3/4 tsp. black pepper


flour seasoned with salt & pepper





Cut steak into serving size pieces. Dredge in flour seasoned with salt & pepper. Brown in skillet in fairly deep hot oil until golden and crispy on both sides. Remove with slotted spoon and set aside. Pour off all but 1/3 of oil from frying. Stir in flour, salt and pepper and blend well until mixture is lightly browned. Stir in milk and water and cook, stirring, until gravy is a little more thickened. Season gravy to taste with pepper. Add steak back to pan. Cover and cook on low heat until meat is very tender. Remove steaks with slotted spoon. Serve with mashed potatoes and gravy spooned over the top. Serves 4.

















Country Style Venison Stew





1/2 lb Bacon or salt pork


2 lb Venison steak


4 tb Flour


6 c Water or beef stock


1 lg Tomato, chopped


2 md Carrots, sliced


2 md Stalks celery, sliced


2 md Potatoes, in 1" cubes


1 Dozen small white onions


1 tb Chopped parsley


1 c Fresh green peas


Salt and pepper to taste





Cut bacon into 1" cubes and saute in large saucepan until lightly browned. Remove and set aside. Cut venison into 1 1/2 or 2" pieces and brown over high heat in 4 T bacon drippings. Stir in flour. Lower heat and let brown 2-3 minutes, stirring several times. Add liquid and let it simmer 1 hour or more until venison begins to get tender, add more liquid as necessary. Add all the other ingredients, except peas, and continue to simmer to make a thick stew. Simmer peas in a separate pan until done. Strain and spoon over or around stew when served. Great accompanied by buttered corn muffins and a salad.

















Country-Fried Venison





1 1/2 lb (3/4" thick) venison


1 c All-purpose flour


Salt and pepper


1/4 ts Seasoned salt


1/4 c Bacon drippings


2 cl Garlic; minced


4 c ;Water


1/3 c All-purpose flour


1 1/2 ts Bottled brown bouquet sauce


1 md Onion; thinly sliced


1/2 lb Fresh mushrooms; sliced


Hot cooked rice





Prepare venison by trimming all fat and removing connective tissues. Cut meat into serving-size pieces, and pound each piece to 1/4-inch to 1/2-inch thickness. Combine 1 cup flour, 1/4 teaspoon salt, 1/8 teaspoon pepper, and seasoned salt; dredge the venison in flour mixture.





Heat 1 tablespoon bacon drippings in a large, heavy skillet; add garlic, and saute until golden. Remove garlic, and set aside. Add remaining bacon drippings to skillet; cook venison until it is lightly browned on both sides. Remove from skillet, and set aside.





Gradually stir about 1/2 cup water into 1/3 cup flour; mix until smooth, and add the remaining water. Stir flour mixture into pan drippings; cook over medium heat, stirring constantly, until thickened. Stir in bouquet sauce, 1/2 teaspoon salt, and 1/8 teaspoon pepper.





Return venison and garlic to skillet; reduce heat. Cover and simmer 30 minutes. Add onion; cover and simmer 15 minutes. Add mushrooms; cover and simmer 15 minutes. Serve over rice. 6 servings.














  





Creamed Venison





1 lb Cubed Elk/Deer round steak


3 tb Margarine or butter


2 c Medium white sauce


1 ts Celery salt


1/4 ts Pepper


3 tb Chopped parsley


2 ts Worcestershire sauce


1/4 c Pickle relish





---TOPPINGS---


1/2 c Bread crumbs


2 tb Margarine or butter





Brown steak in 3 tablespoons margarine or butter. Add a small amount of water and cook in a covered skillet until tender, adding a little water from time to time as needed. When done add white sauce, seasonings, parsley and pickle relish. Put mixture in a greased casserole. Sprinkle top with bread crumbs and dot with margarine or butter. Bake in a moderate oven (350 degrees F.) until crumbs are browned.

















Crockpot Venison Barbecue





3 lb Venison stew meat


1 c Onion, diced


4 Garlic cloves, chopped


1 c Red wine vinegar


1/2 c Worcestershire sauce


2 ts Lawrey's Natural Choice Seasoning for meat


2 ts Seasoned salt


1 lb Seasoned bacon


2 c Catsup


1/2 c Molasses


1/2 c Brown sugar





Place venison, onion, garlic, vinegar, Worcestershire sauce and seasoning in crock pot. Cook on high for 1 to 2 hours until meat is cooked. Cook bacon and crumble or chop. Add bacon, catsup, molasses and brown sugar. Turn crock pot on low and heat for the rest of the day. Serve over rice potatoes or toast. NOTE: Venison can be substituted with any red meat, just cut in 1-inch cubes.

















Crockpot Venison Stew





2 lb Venison cubes


2 tb Oil


3 Stalks celery, diced


1/2 c Chopped onion


2 Cloves garlic, minced


1 tb Parsley, chopped


1/2 c Water


1/2 c Dry red wine


1 c Tomato sauce


Salt and pepper to taste


Oregano


Basil





Brown meat in oil. Place celery and onion at the bottom of the crock pot. Add browned meat and remaining ingredients. Cook on low for 7-10 hours

















Curried Venison





1 1/2 md Onion, minced


3 Stalks celery, chopped


2 Apples, minced


1/4 c Salad oil or shortening


2 ts Curry powder


1 ts Salt


1/8 ts Pepper


1/4 ts Ginger


1/4 ts Tabasco sauce


1/2 tb Worcestershire sauce


2 c Stock or bouillon


1/8 c Flour


2 lb Cooked Elk or Deer, cubed


1 c Cream or canned milk


1 Egg yolk, well beaten


3 c Boiled rice





Saute' onions, celery and apples in oil until slightly brown. Stir in curry powder and simmer 5 minutes. Add remaining seasonings and stock and cook 20 minutes. Stir in flour mixed with water and cook 5 minutes, stirring until thickened. Remove from heat and allow to stand one hour. Reheat and add cooked meat, cream or milk, and egg yolk just before serving. Heat to boiling point, stirring constantly. Serve over rice.





Source: Agriculture Extension Service The University of Tennessee Institute of Agriculture

















Deer and Barley Soup





2 Deer shanks (or equal)


1 c Peas, green split


2 Garlic clove, finely chopped


14 c Beef or chicken stock


1 tb Salt


1 c Barley, pearl


2 Onions, chopped


1 Bell pepper, seeded, chopped


4 tb Butter


1/4 ts Pepper





Brown garlic, onion and pepper in butter. Add deer, cut into 1" pieces, and brown lightly. Add stock and remaining ingredients and bring to a boil. Cover and simmer for 2-3 hours, until meat is tender. Season according to taste.

















Deer in Beer





2 pound chunk of deer meat


1/4 tsp salt


1/4 tsp black pepper


2 cans beer (your favorite)


1/2 cup brown sugar


2 tbsp molasses





Place meat in a large bowl and pour beer over it. Cover and marinate in refrigerator overnight.





Next, remove venison and pat dry, then pour beer, sugar and molasses in sauce pan and cook over medium heat, stirring it until sugar dissolves.





Sprinkle meat with salt and pepper and place in a large heavy skillet, then pour the beer mixture over it. Cover with a lid and bring to a boil, then reduce heat and simmer for 1 1/2 hours, or until tender.

















Deer Jerky Marinade





3 lb Deer meat, thinly sliced


3/4 c Wine, dry


1/3 c Lemon juice


1/4 c Onion, minced


1/4 c Brown sugar


2 ts Liquid smoke


1 ts Seasoned salt


1/4 ts Pepper


3 Bay leaves





Marinade deer meat for 24 hours in the marinade mixture, covered, in a cold part of the refrigerator. Turn meat several times. Remove meat, spreading out to bring to room temp. Place on greased racks in a smoker and smoke at a low heat (160-190 degrees) for 5 to 7 hours, until meat becomes slightly translucent and darkly red, near black. Store in plastic bags in refrigerator.

















Deer Marinade





1 Lemon, juice of


1/2 c Vinegar, wine


1/4 ts Tarragon


2 Onions, sliced


1 ts Chili powder


1/2 c Water


2 ts Salt


2 Bay leaves


1/4 ts Pepper, black


1/2 c Tomato catsup


1 Garlic clove, crushed





Mix ingredients in a large bowl. Place meat therein and turn several times. Cover. Marinade for from 2 hours to 48 hours, dependent upon your assessment of tenderness and flavor. Save marinade for soups, gravies, or later use with another meat.

















Deer Marinade





1 Wine, dry white, bottle


1 c Vinegar


1/2 c Oil, any type


1 Onion, large, sliced


2 Carrots, large, sliced thin


4 Shallots, chopped


3 Parsley, chopped, sprigs


1 ts Salt


6 Peppercorns, crushed


4 Juniper berries


1/4 ts Thyme





Place cutup and chopped vegetables around meat in a large bowl. Pour mixed liquids over it. Oil rises to the top and retains flavor of marinade. Use for 2 hours to 48 hours, dependent on how you assess the tenderness and flavor of the meat. Retain marinade liquid for soup base, gravies or reuse later. Keep meat in refrigerator if not cooking the same day. OPTIONS: Omit juniper berries. Add rosemary or tarragon with or in place of thyme.

















Deer Marinade





1 lb Carrots, raw


1 lb Onions, yellow


1/2 lb Celery, incl. tops


8 c Vinegar


4 c Wine, red


1 tb Parsley, chopped


3 Bay leaves


1 ts Thyme


1 ts Peppercorns, crushed


1 tb Allspice, whole


1 ts Salt





Saute carrots, onions and celery, finely chopped, in 4 Tbsp fat. Don't cook so hot that vegetables become browned. Add remaining ingredients and boil then simmer, covered, for 1/2 hour. Allow to cool and you are ready to use. Cover the meat completely if possible. If not, turn every 1/2 hour while in marinade. Otherwise, if meat fully covered, turn about every 3 hours. Keep meat in marinade for from 2 hours to 48 hours depending on your assessment of the tenderness and flavor of the deer. Refrigerate if more than 8 hours. Keep marinade, strained, for gravy or soup flavoring.

















Deer Meat Chili





4 lb Chili cut deer meat


1/2 ts Oil


2 Mdm chopped onions


3-4 stalks celery, chopped fine (optional)


Chili powder to taste


Cumin to taste


Salt and pepper to taste


1 lg Can tomato paste


Cooked rice





Brown meat in a well seasoned black cast iron Dutch oven. Remove all of the water in the meat. Add oil to meat and brown onions and celery. Season to taste with chili powder, cumin, salt, and pepper. Add tomato paste and cook until tender. Serve over rice.











  





Deer Soup Stock





2 Deer bones, cracked, large


1/8 ts Nutmeg


1/16 ts Mace


12 Peppercorns, green, crushed


8 c Water


1/4 ts Smoked salt





Crack deer bones after removing from meat (large ham bone & pelvic bones, etc). Place in large stew pot, add seasonings. Bring to a boil, then cover and simmer for three hours. Strain stock through tea strainer, then through cloth to remove any particles. Allow to cool, then skim off any fat which accumulates. Use as base for soup or stew.

















Deerburgers, Moose or Elkburgers





2 lb Lean game meat


1 lb Ground pork


1 c Bread crumbs


1 Onion chopped


1/2 c Milk





Mix, blending Well.





Fry like hamburgers and serve with tomato, onion and pickle.

















Depression Era Venison Sausage





4 lb Venison


1 lb Beef


2 lb Lean pork


1 lg Onion


1/2 Peck potatoes (about 4 Quarts)


2 tb Salt


1/2 ts Pepper


1 ts Allspice


Sausage casings





Grind together all the meats with the onion. Next grind the potatoes and mix them with the meats. Add spices and mix thoroughly. Use a sausage stuffer, fill casings, but not too full. Tie the ends with string; put into a large kettle of cold water and bring to a boil. Cook for about 1 hour, being sure to prick each sausage with a fork after boiling 10 minutes. Drain and cool. Tastes best when fried in butter till casings are a light brown. Many of the recipes in this collection did not contain amounts or oven temperatures. I have typed them in as they appear in the book, typos and all.

















  





Don's Venison Chili





4 lb Boneless, cubed venison


3 tb Bacon grease


5 tb fresh ground cumin


5 Garlic cloves minced


1 1/2 Cans of beer [*not Lite]


1/2 ts cayenne pepper


6 Jalapenos fresh & whole


1/2 ts Salt


2 Jalapenos seeded & chopped


3 tb soy sauce


1/2 c chopped green Bell pepper


2 Onions chopped


8 oz Can tomato sauce


2 c stewed tomatos


2 tb Masa harina


1 oz Jack Daniels whiskey





Brown meat in bacon grease. Saute the onions, the chopped jalapenos, & the bell peppers in the bacon grease until the onions start to become transparent. Meanwhile bring the beer & whiskey to a boil and add the meat, seasonings, except for 1 Tblpsn of cumin, & the onions/peppers to the pot. Allow to boil for 5-7 minutes. Reduce the heat to medium then add the tomatos & tomato sauce. Stir occassionally while continuing to cook for 30 minutes. reduce heat to simmer and cook for 1 hour.

















Easy Crockpot Venison Roast





1 small to med. venison roast


1 can cream of mushroom soup


1 envelope Lipton onion soup mix


1 large onion -- sliced


Soy sauce


Worcestershire sauce


Garlic salt


Season All





Cut venison into serving size piece while meat is raw. Place cleaned and washed meat in crockpot, sprinkle very generously with Worcestershire sauce, soy sauce, Season All and garlic salt. Add mushroom soup and onion soup mix. Stir together and place onion rings on top. Cover and cook on low for 6 to 8 hours.

















Elk/Deer Sauerbraten





3 lb Elk or Deer


2 1/2 c Vinegar


3 c Water


2 Medium onions, sliced


1/2 Lemon sliced


6 Whole cloves


3 Bay leaves


6 Whole black pepper


1 1/2 ts Salt


1 ts Fat


1 1/2 tb Flour





Place meat in a large bowl; add vinegar, water, onions, cloves, pepper and salt. Let meat stand 48 hours in refrigerator, turning occasionally. Remove meat, brown in hot fat. Remove meat and add flour, brown and add 2 cups vinegar marinade mixture; cook until mixture thickens. Add meat and simmer for two hours. Remove, slice meat and pour gravy over meat.

















Elk/Deer Spanish Pot Roast





3 lb Pot roast of Elk or Deer


11 Sliced stuffed olives


1/4 lb Salt pork


1 Medium onion, sliced


3 tb Margarine or butter


2 c Canned tomatoes


1 ts Salt


1/4 ts Pepper


1 ts Sugar





Cut small pockets along sides of the roast with a sharp knife. Fill these pockets with sliced olives and salt pork which has been cut into small strips. Brown onions slices in margarine or butter. Remove onions and blown roast in hot fat. Add canned tomatoes, salt, pepper, sugar and browned onion. Cover and simmer until meat is tender - about 3 to 4 hours. Thicken liquid for gravy.











  





Fiery Barbecued Venison





4 Venison steaks or medallions (about 4 oz. per portion)


2 ts Paprika


1 ts Chili powder


1 ts Ground cumin


1 ts Ground coriander (cilantro)


1 ts Sugar


1 ts Salt


1/2 ts Dry mustard powder


1/2 ts Dried thyme leaves


1/2 ts Good curry powder


1/2 ts Cayenne





---CORIANDER AVACADO CREAM---


1/2 Avacado (~ 4 tablespoon)


3 tb Sour cream


2 tb Fresh chopped coriander


1/2 ts Grated lime peel


4 dr Tabasco sauce


Salt


Pepper


Olive oil for basting





This Southwestern-style dish from the Cervena venison people packs an intense flavor punch.





To make the avacado cream, place all ingredients in a processor or blender and blend until smooth.





Combine all the meat spices in a large bowl. Place the venison in the bowl and mix to coat well. Brush off excess coating and let stand 1 hour.





Heat the barbecue grill; oil the grill.





Brown venison well over high heat, turning often and basting lightly with olive oil. When done to your taste, remove from grill, cover with foil and let stand about 5 minutes; serve with coriander cream.

















Frank Sargeant's Chili





4 lb Rough-ground venison or elk


2 cn Whole, peeled tomatoes


2 lg Cans of tomato paste


6 Plum tomatoes; diced


2 lg Onions; diced fine


1 lb Mozzarella cheese


1/2 lb Fresh mushrooms; sliced thin


4 cl Garlic; minced


5 tb Cumin


2 tb Oregano


1 tb Or 2 tablespoons of chili powder (3 or 4 if the temp is below freezing or it's raining)


3 tb Vegetable oil


Salt and pepper; to taste





You can leave out some of this, or add other things; some say chili isn't chili unless it has a handful of jalapenos swimming around in there, and it's not uncommon to tip a bottle of Jack Daniels over the pot on occasion at camp, either. I like to brown the meat, onions and garlic in the vegetable oil first, then add the dry spices and stir into the meat; that way, the flavor isn't lost in the liquids you add later. Cumin is one of my favorite spices. You can't add too much for me, but some people might prefer less. Next, you add everything else except the cheese, put the heat on low and simmer for at least three hours, stirring occasionally. Just before serving, add the cheese and stir steadily until it's melted. You might want to add some fresh diced onions to the top of the bowl and serve it up with fresh-baked cornbread. Man, home-cooking never was like this.











  





French's Simply Venison





Deer ham parts


Adolph's Meat Tenderizer


Coarsley grnd black pepper


Squeezable soft margarine





The secret to good venison is always to muscle the meat. Muscling means to remove each muscle individually. Once finished, the cook will have several cylindrical pieces resembling tenderloin. Place pieces in a Pyrex dish, sprinkle each side with meat tenderizer and coarsley ground black pepper. Puncture each side liberally with a sharp fork. Squeeze margarine on one side. Turn meat over and repeat process on other side. Broil on high heat for about 4 minutes. Turn meat over and broil until brown. Remember venison is not as good when it is overcooked.











  





Fried Venison





2 lb Venison


1/3 c Flour


1 ts Salt & pepper, to taste


3 tb Bacon fat


3 md Onions


1 tb Worcestershire sauce


2 c Tomatoes


12 oz Package noodles





Cut 2 pounds of venison into serving size pieces. Mix 1/4 cup flour with salt and fresh ground pepper to taste. Coat venison with flour mixture. Heat bacon fat in skillet; brown venison on both sides. Add 1 piece celery (cut up) and 3 slices medium onions, and brown. Add worcestershire sauce and tomatoes; cook on low heat 1 to 2 hours, or until tender. Cook noodles; drain and serve with venison. 

















Fried Venison Heart





1 Venison heart


1 md Onion, sliced


1 ts Prepared mustard


1 ts Pickling spice


1 ts Salt


3 ts Wine vinegar


1 c Red wine


Flour


2 ts Butter





Split heart in half. Remove all vents and ducts. Mix onion, mustard, pickling spice, salt, wine vinegar, and wine in large glass bowl. Soak heart in marinade overnight. Dredge pieces in flour and fry in butter over high heat. When both sides are browned reduce heat and continue to cook 5 to 10 minutes longer.

















Frozen Deer Liver Fry





1 lb Fresh Deer Liver


1/2 ts Salt


1 ts Basil


1/4 c Unbleached All-Purpose Flour


1/4 ts Pepper





Soak the liver in saltwater for two hours. Drain and pat dry. Freeze the whole liver and slice into thin slices while froxen. Dredge each slice in the seasoned flour. Pan fry in oil over medium heat until tender

















Fuzzy's Fantastic South Texas Road Meat Chili





3 md Bell peppers; chopped


3 md Onions; chopped


2 Fresh Jalapenos; deveined & seeded


4 Garlic cloves


4 lb Chuck; coarsely ground


5 lb Venison; coarsely ground


6 Drops Tabasco


7 oz Green chiles; diced


28 oz Stewed tomatoes


Water


Salt and pepper to taste





Chop vegetables. Heat oil in a well-seasoned iron pot. Sizzle the vegetables in the oil a little, then add meat and brown. Stir in the remaining ingredients, and cover with about one inch of water. Season to taste with salt and pepper. Let it bubble slowly three to four hours. Skim the grease after it's cooked two hours and taste again to adjust the seasoning.

















Garlic Steak Stir-Fry





2 lb Round steak/venison


1/4 c Light soy sauce


1 c Beef bouillon


1/4 ts Ginger


2 Clove mashed garlic


1/4 c Cooking sherry


4 tb Peanut oil


2 Clove chopped garlic


1 1/2 c Boiling water


3 lg Green peppers cut into 1/2 inch strips


1 c Sliced water chestnuts


3 tb Cornstarch


Sherry or sesame oil


Hot boiled rice





Cut meat against the grain into 1/2 inch strips (this is easier to do if meat is partially frozen). Make a marinade for the meat by combining soy sauce, bouillon ginger, mashed garlic and sherry. Marinate steak for 2-12 hours in the refrigerator. Dry meat on paper towels. In a wok, heat peanut oil and saute chopped garlic until it turns golden brown. Remove, leaving at least 2 tablespoon oil in wok. Add meat to oil and saute until brown (add just a dash of sherry/sesame oil to meat while it's browning). Add reserved marinade and 1 cup boiling water. Simmer 45 minutes or less time, if desired. When meat is tender, remove and keep in warm oven. Pour marinade in separate pan and add cornstarch. Add remaining 1/2 cup boiling water, if needed. Simmer until thick. Stir-fry green pepper and water chestnuts in liquid remaining in wok. Add meat and marinade gravy. Add dash sesame oil to taste. Serve over boiled rice.

















German Sausage





50 lb Beef or venison (ground)


50 lb Fresh pork (ground) not too Lean


1 3/4 c Salt (sack salt, not Iodized)


3 oz Morton quick cure


3 oz Black pepper


2 oz Garlic powder (fresh garlic Is best)





1. Mix all the ingredients together and add up to 2 quarts cold water when mixing. 2. Sausage is ready to put in casings. * 3 heads of garlic. Peel. Slice and smash. Put in a pint jar, pour boiling water over it to fill jar. Strain the garlic out and use juice, as much as desired to taste. Start the garlic a day before sausage.

















Glazed Venison Pate





1 lb Venison (trimmed weight)


1/2 lb Belly of pork (trimmed wt.)


1/2 lb Chicken livers


1 sm Orange


1 Lemon


2 Garlic cloves


1 1/2 ts Fresh thyme (more to taste)


Whole and ground bay leaves


1 tb Red wine vinegar


1 tb Olive oil


1/4 pt Red wine


1 ts Gelatine powder


A few kumquats to decorate





Mince all three meats fairly finely and put them into a bowl. Add the zest of the orange and lemon, the crushed garlic, the thyme, olive oil, vinegar, a generous pinch of powdered bay and plenty of black pepper. Mix thoroughly and stir in the wine. Cover and leave to marinate overnight.





Season with salt. Turn the pate into a terrine of about 2 1/4 pint capacity. Pack the mixture well down into the corners of the dish and use a spoon to hollow out slightly the centre top. Cover with greaseproof paper and foil, stand the dish in a roasting pan containing enough hot water to come halfway up the sides of the dish. Bake at 325 F (160 C) gas mark 3 for 2-1/4 to 2-1/2 hours.





Using a bulb baster, remove and reserve most of the juices that surround the pate. Replace the greaseproof paper and foil, press the pate lightly with 1-1/2 to 2 lb weights and cool for 1-1/2 hours. Then drain off any remaining juices that have not been re-absorbed by the pate. Mix all the venison juices that you have collected with the juice of the orange and measure. Add a splash of water if necessary to make 1/2 pint in total. Dissolve the gelatine powder in the mixture and use it to glaze the pate, adding a few bay leaves and kumquats to decorate if liked.











  





Grandpa and Grandma B's Venison Sausage





4 lb Ground venison


4 lb Ground pork


2 tb Salt


1 tb Black pepper


1/2 Clove garlic





Again mix the venison and the pork, and add water. Finally add the spices and mix well.

















Grilled Saddle Of Venison





Venison filets; cut one and a half inch thick


Salt & pepper; to taste


Butter





Filet the venison. Slice the filets into pieces an inch and a half thick. Salt and pepper them and spread lightly with butter. Grill as for steak (5 minutes on each side). Serve very rare.

















Grilled Venison Steaks





12 lb To 14 pound venison hind-quarter


16 oz Bottle commercial Italian dressing


2 3/4 oz Package dry onion soup mix


3/4 c Butter or margarine; melted


2 ts Pepper





Separate each muscle of the hindquarter, and cut away from bone. Slice each muscle across the grain into 1-inch thick slices (reserve remaining meat for use in another recipe). Remove and discard the white membrane surrounding each steak.





Combine salad dressing and soup mix in a large, shallow dish, stirring well; add steaks. Cover and marinate steaks in refrigerator for one hour, turning once.





Combine butter and pepper, stirring well; set aside. Remove steaks from marinade. Grill about 5 inches from hot coals 8 to 10 minutes on each side or until done, basting occasionally with butter mixture.





10 to 12 servings.

















Hawaiian Venison





1 lb Boneless Elk/Deer round steak


1/4 c Flour


2 tb Margarine or butter


1/2 c Boiling water


1 ts Salt


2 Or 3 green peppers


1/2 c Pineapple chunks





Sauce


2 1/2 tb Cornstarch


1/2 c Pineapple juice


1/4 c Vinegar


1/4 c Sugar


1 1/2 tb Soy sauce





Cut steak into 1-inch cubes and dredge with flour. Brown meat cubes on all sides in hot fat. Add water and salt. Simmer gently until meat is tender. Clean green peppers and cut into 1-inch squares. Boil 10 minutes and drain. Add pepper squares and pineapple chunks to browned meat.





Sauce : Combine cornstarch, pineapple juice, vinegar, sugar and soy sauce and cook until sauce is clear and thick. Pour sauce over meat mixture and simmer 5 minutes. Serve over Chinese noodles or cooked rice.

















Hearty Dutch Oven Breakfast





1 lb Ground Venison


2 tb Vegetable Oil


1 Small onion, diced


12 Eggs


1 cn Jalapenos (small), diced. Use green chillies if you like it mild


1 lb Cheddar Cheese, mild or sharp





Brown ground venison in vegetable oil with onion and season to taste. Pour off any excess grease.





Break eggs and add diced jalapenos. Stir over medium heat until eggs are nearly cooked. Sprinkle cheese over top. Remove from heat and let sit for 2-3 minutes. Serve with salsa or sour cream.











  





Herb Marinaded Deer Roast





1 Deer roast


4 tb Peanut oil


1 Onion, chopped


2 Garlic clove, minced


4 tb Flour


1 c Beef broth


1 Tomato, peeled and chopped


1 ts Thyme


1 ts Tarragon


Salt & pepper to taste





Cook deer over hot charcoal for 3-4 hours, basting often with the marinade, but reserving one cup for the sauce. Heat oil in a pan and add onion and garlic. Saute for 5 minutes and sprinkle on flour. Cook and stir over moderate heat for 15 minutes or until flour is brown. Stir in the broth and reserved cup of marinade and bring to a boil. Reduce heat. Add tomato and herbs. Simmer one hour. Correct seasonings. Serve with meat.

















Herbed Shoulder Roast





4 lb Venison shoulder roast; floured & seasoned with salt & pepper to taste


3 tb Cooking oil


1 Onion, sliced


1/2 Green pepper, chopped


2 cl Garlic, minced


16 oz Can tomatos


1/2 c Port (wine)


1/2 ts Fresh chopped parsley


1/2 ts Thyme


2 Whole cloves


10 Peppercorns


1 Bay leaf





Brown floured roast in oil in dutch oven over medium-high heat. When brown,remove meat from pan, set aside.





Fry onions, peppers and garlic for 5 minutes, stirring often. Add tomatos,port, herbs and spices. When mixture comes to a boil, add the roast and baste with sauce. Cover and place in a pre-heated oven at 350 degrees and cook for about 2 1/2 hours or until tender. Baste several times with pan juices during roasting. Slice thin and serve with pan juices. Serves 4-6.

















Highland Sausage Roll





10 oz Venison (trimmed weight)


6 oz Belly of pork (trimmed wt.)


2 oz Pitted prunes


1 sm Onion


Remains of a pot of tea


3 tb Port


Allspice, thyme or Worcester


1 lb Ready-made puff pastry


Beaten egg to glaze





Mince the meats fairly finely, chop the onion very finely and mix together. Season with a good grinding of pepper - but no salt -and some all spice, thyme or a few shakes of Worcester sauce. Pour on the port and mix well, then cover and leave for several hours or overnight to allow the flavours to blend. Cover the prunes with cold tea and leave to soak for several hours.





Season the sausagemeat with salt and roll it into a long, fat sausage shape. Roll the pastry out to a rectangle and lay the "sausage" down the length of it. Lay the whole drained prunes on top of the meat. Damp one long edge with beaten egg, roll up carefully and seal. Alternatively you may like to enclose the sausage in a decorative pastry plait. In this case, roll the pastry out to a square, lay the "sausage" down the centre and place the whole drained prunes on top. Cut the pastry diagonally into 1/2-inch strips on either side of the meat. Damp the end of each pastry strip with beaten egg then fold the strips alternately from each side, over the meat to create a plait effect. Seal the pastry ends.





Slide the pastry parcel on to a damp baking sheet and glaze the top. If you have made a sausage roll, decorate it with pastry leaves and make one or two steam slits in the top of the pastry. Bake at 425F (220 C) gas mark 4 for a further 25 minutes or so.











  





Jellied Venison Salad





1 1/2 tb Unflavored gelatin


1/2 c Cold water


1 Bouillon cube


1 1/2 c Boiling water


1/4 c Vinegar


1/2 ts Salt


2 c Cooked, diced, leftover roast of venison


2 tb Green pepper, chopped


2 tb Pimiento,cut in small pieces


4 Sweet pickles, chopped


2 tb Celery, diced


1 tb Onion, diced


2 tb Cooked cut green beans





Soak gelatin in cold water. Dissolve bouillon cube and gelatin in boiling water. Add vinegar and salt. Cool this mixture and when just beginning to set add the rest of ingredients. Pour into individual molds or greased 8-inch square baking dish. Chill and serve on a bed of lettuce with mayonnaise.











  





John's Venison Stew





2 tablespoons cooking oil


2 pounds venison stew meat


3 large onions, coarsely chopped


2 cloves garlic, crushed


1 tbsp Worcestershire sauce


1 bay leaf


1 tbsp dried oregano


1/4 tsp salt


1/4 tsp pepper


3 cups water


1/2 cup red wine


7 potatoes, peeled and quartered


1 pound carrots, cut into pieces


1/4 cup all-purpose flour


1/4 cup cold water


1 can mushroom stems & pieces


1/2 tsp dried thyme leaf


1 stalk celery, chopped


peas, corn, green beans, or your favorite veggies (optional)


Heat oil in a dutch oven. Brown meat. Add onions, garlic, Worcestershire sauce, bay leaf, mushrooms, oregano, salt and pepper, water, and wine. Simmer, covered, for 1 1/2 to 2 hours or until meat is tender. Add potatoes, and vegetables. Continue cooking until vegetables are tender, about 30-45 minutes. Mix flour and cold water; stir into stew. Cook and stir until thick and bubbly. Remove bay leaf. Serve hot. Yields 8-10 servings.

















Latigo Chili





5 lb Beef brisket, coarse ground


5 lb Venison, fatless & coarse ground


2 lb Pork, lean & coarse ground


3 c Tomato sauce


1 c Tomato paste


3 ea Onions chopped coarsely


6 ea Garlic cloves minced


5 T Cumin freshly ground


2 T Salt


2 T Tabasco sauce


24 oz Budweiser Beer


3 oz Tequila


4 ea Anchos chili peppers dried & minced


3 T Cayenne pepper flakes


3 c Stewed Tomatos chopped coarsely


8 ea Green Chili peppers chopped coarsely


1 T All-Spice


5 T Peanut or Corn oil


3 T Honey


1 T Cider vinegar





Put meat, onions, garlic, and peppers into a large cast iron pot after first heating the oil. Sautee the meat and the veggies until the meat is browned. Add the beer & tequila, bring to a boil. Add salt, pepper, vinegar, 3 T of the Cumin, the All-Spice, tomatoes, tomato sauce,and the Cayenne pepper flakes. Cook on Simmer for 1 hour. Add 1 T of the cumin, the Tabasco sauce, tomato paste, and the honey. Simmer for 1 more hour then add the remaining cumin. Turn heat up to Med. High and cook for 10 minutes, stirring frequently. Serve hot or refrigerate and re-heat the next day.











  





Leg Roast of Venison





3 lb Leg roast Elk or Deer


5 Slices salt pork


Onion


Apple


1 ts Salt


1/4 ts Pepper


1/4 ts Allspice


2 Sprigs of rosemary


2 Bay leaves





Cut gashes in roast about 2 inches apart and half through the thickness of roast. Place in each gash a slice of salt pork, onion and apple. Top with a few more slices of onion. Sprinkle roast with spices and herbs. Plase meat on a rack in a roasting pan. Bake in 300 degrees F. oven until done, 2 to 4 hours, depending on tenderness of meat. Remove herbs before serving.











  





Magnum Deer Chili





2 lb Deer, or other game, ground


40 oz Red kidney beans, can


46 oz V-8 juice, can


3 oz Jalapeno peppers


1 tb Sugar


1 tb Chili powder


1 tb Cumin


1 1/2 tb Onion, dry, minced


1/2 tb Garlic salt


1/2 tb Red pepper





Brown meat in a black iron pot over medium-high heat. Drain jalapeno and chop. Drain kidney beans, rinse with cold water and drain again. After meat is brown, add all other ingredients and cook over medium heat for 4 hours. Add additional cumin, chili powder and red pepper to taste. Use caution with red pepper.

















Maple Syrup Marinaded Bacon & Backstrap





Backstraps


Bacon


Maple syrup


Toothpicks





Remove all of the silverskin (naturally). Cut thin strip of backstrap WITH the grain approx 1/2 inch thick. Lay the strips out and cover with a strip of bacon (use as many strips of bacon as it takes to cover the backstrap strip). Roll the backstrap up with the bacon inside and use toothpicks to secure the backstrap/bacon pinwheels.





Pour the maple syrup into a flat bowl and lay pinwheels in the syrup. Turn to insure that each side is soaked and let sit at least ten minutes. Longer is fine.





Lay the pinwheels soaked in syrup on the grill over a low heat and cover. Check on them closely and you will have to determine when to turn them. They cook fairly quickly even over a low heat.





Serve with rice or whatever.

















Marinated Venison





2 lg Carrots [sliced]


2 lg Onions [sliced]


2 Celery stalks [finely chopped]


1/2 c Olive oil


2 Garlic cloves


2 ts Salt


1 ts Pepper [fresh ground]


1/2 c Sugar


1/2 ts Cloves


1/2 ts Allspice


1/2 ts Basil


2 Bay leaves


1/2 tb Parsley [chopped]


4 c Vinegar


4 c Water


2 c Beer


4 lb Venison shoulder [cubed]





Saute the carrots, onions, and celery in 1 tb of olive oil in a skillet over low heat for 15 min., stirring frequently. Add the remaining olive oil, garlic, salt, pepper, sugar, cloves, allspice, basil, bay leaves, parsley vinegar, water, and beer, mixing well, and pour into a nonreactive bowl... Add the venison and marinate in the refrigerator for 24 to 48 hours stirring occasionally...





Place the venison in w/marinade in a stock pot and bring to a boil over med to low heat then reduce heat to low and simmer for 2 hours...





Discard the bay leaves, thicken the pan juices for gravy and serve

















Marinated Venison Chops





4 venison chops or steaks, 3/4-inch thick (about 1 lb.)


1/4 cup red wine vinegar


1/4 cup catsup


1 tablespoon Worcestershire sauce


1 teaspoon salt


1 teaspoon dry mustard


1/8 teaspoon pepper


2 clove garlic, minced





Place chops in shallow dish. Combine wine vinegar, oil, catsup, Worcestershire sauce, salt, dry mustard, pepper, and garlic; pour over chops. Cover and chill several hours, turning meat occasionally. Drain meat, reserving marinade. For medium-rare meat, broil chops 3 inches from heat, about 6 minutes, basting with marinade occasionally; season with a little salt and pepper. Turn; broil 6 more minutes, continuing to baste occasionally. Increase timing 1 to 2 minutes per side for medium and well-done meat. Makes 4 servings.

















Meat Loaf with Chili Sauce





4 Slices fresh bread


1/2 c Water


2 lb Ground Elk/Deer


1 Medium onion


1 ts Salt


1/4 ts Pepper


2 Eggs


1 c Chili sauce





Soften bread in water and add remaining ingredients. Mix well, pack in pan and cover with chili sauce. Bake at 375 degrees F. for 45 minutes.




















Mushroom Crusted Venison Loin





3 1/4 oz Shiitake mushrooms


8 oz Fresh cremini mushrooms


1/4 c Olive oil


1 ts Sea salt


1/2 ts Pepper


1 lb Skinned chicken breasts


1/4 c Parsley leaves


1/4 c Fresh chervil leaves


20 oz Boneless venison loin





Garnishes grilled purple onion strips, asparagus spears, sweet red pepper strips. Wash mushroom thoroughly; remove and discard shiitake stems. Place oil in a large skillet; add mushrooms, salt & pepper. Cover & cook until mushrooms are tender. Drain & set aside the mushrooms. Position knife blade in food processor bowl; add chicken & process until finely chopped, stopping occasionally to scrape down sides. Add mushrooms, parsley & chervil; process until mix is thoroughly blended, stopping occasionally to scrape down sides. Cut 2 sheet of heavy-duty plastic wrap long enough to fit around deer meat. Place chicken mix on 1 sheet & top with remaining sheet roll mix to about 1/4 in thickness covering entire sheet remove top layer of plastic. Place deer in center of chicken mix, cover entire deer with chicken mix ; remove plastic wrap & place deer seam side down on a greased baking sheet. Bake at 350 until meat thermometer get to 150 checking temp after first 10 mins. Garnish if desired, Yield 8 servings.











  





Mustard Fried Venison





4 -6 venison loin steaks or chops seasoned salt


-pepper


2 tb Dijon style mustard


1 ts Horseradish


1 1/3 c Olive oil





Serves 4-6, prep time 30 minutes Season steaks with your own blend of salt and pepper. Combine mustard and horseradish. Spread mixture on each side of steaks so that the steaks are fully covered on both sides. Fry in hot olive oil, being careful to avoid being splattered. Poke with fork and as soon as juices run clear, steaks are done and ready to be served with whatever garnishment you prefer. A baked potatoe and a green, dinner salad rounds out a delicious meal.











  





One-Pan Dinner





3 Venison chops


3 Medium carrots


1 Celery stalk


2 Potatoes


1 Small chopped onion


1/2 ts Parsley





Brown meat, onion and celery in small amount of butter. Add cut and sliced carrots and potatoes. Sprinkle with parsley. Add enough water to almost cover. Cover and simmer for 40 minutes (check occasionally so it does not cook dry).











  





Onion Buttered Deer Steak





1/2 c Butter


1/4 c Minced onion


2 ts Worcestershire or soy sauce


1/2 ts Dry mustard


1/2 ts Freshly ground pepper





In small saucepan, combine ingredients. Heat together until butter melts. Broil 3 to 4 inches from heat for 10 to 12 minutes each side for rare, 14 to 16 minutes for medium, brushing with butter mixture.

















Oriental Venison Cutlets





16 Venison cutlets (3 oz ea)


2 tb Olive oil


1 tb Fresh chopped basil


1 tb Fresh chopped chervil


1 tb Fresh chopped cilantro


1 tb Fresh chopped mint


1 tb Fresh chopped flat parsley


2 tb Sesame oil


1 tb Chopped garlic


2 tb Chopped shallots


2 tb Unpeeled grated ginger


2 tb Soy sauce


1 1/2 c Chicken broth


1 tb Butter





Cervena sponsored a contest involving some of America's best chefs. One of the finalists was Philippe Chin or Chanterelles in Philadelphia, with this recipe.





In a large skillet, heat olive oil over medium high heat. Sear cutlets quickly to desired doneness; remove from pan and keep warm. Mix herbs together; coat each cutlet with sesame oil and herbs.





Add garlic, shallots, ginger, soy sauce and chicken stock to pan juices. Simmer about 8 minutes. Swirl in butter; return to simmer. Arrange venison slices on plates and spoon sauce over each. Serve immediately.











  





Oven Barbecued Venison





3 lbs. boneless venison (deer, elk, moose, antelope)


1 lb. thick sliced bacon


1 cup chopped red onions


2 cloves minced garlic


1 cup ketchup


1/2 cup red wine vinegar


1/4 cup Worcestershire sauce


1/4 cup dark brown sugar


Yellow Rice (use only long-grain)


Salt and pepper





Cut venison into 1-inch cubes. In the bottom of a Dutch oven (or large frying pan), cook bacon until crisp. Remove bacon, crumble, and set aside. In a bowl or other container, mix all ingredients except venison and rice. Salt and pepper to taste (or try 1 tablespoon of salt and one-eighth teaspoon pepper). Drain venison and brown it in bacon drippings. Pour off dripping and liquid. Add bowlful of ingredients to venison. Stir well. Cover tightly and simmer about 1 hour, or until meat is tender. Stir occasionally. Cook rice. Serve barbecued venison on rice. Serves 7 or 8 ordinary people.





Comment: Tough meat should be marinaded overnight. The early settlers used ordinary milk. Simply put the meat in a suitable container, cover it with milk, and refrigerate for 15 hours or so. You may prefer it to other marinades because it doesn't flavor the meat. Or, use your favorite marinade.





This recipe can also be used for other game, domestic meat, and fowl.

















Oven-Barbecued Venison Ribs





2 lb Venison ribs


Salt & Pepper


2 T Brown sugar


16 oz Tomato sauce


Vegetable oil


2 T Vinegar


1 ts Prepared mustard





In a 2-qt. baking dish or roaster arrange ribs. Brush lightly with cooking oil & sprinkle with salt & pepper. Bake at 325-350 degrees until fairly well done, turning once. Pour off any juices. Combine vinegar, brown sugar & mustard with tomato sauce & pour over ribs. Bake until done, basting occasionally with sauce.

















Ozark-style Venison Stroganoff





1 1/2 lb Venison


1 Marinade recipe for game


All-purpose flour


1/4 c Vegetable shortening


1 cn Mushrooms 6oz


1 Onion, finely chopped


1 Garlic clove, pressed


1 cn Cream of tomato soup


1/4 ts Hot sauce


1 tb Worcestershire sauce


1/2 ts Salt


1 1/2 c Sour cream





Cut venison into 1 1/2 inch cubes and place in a bowl. Pour your favorite marinade over; marinate several hours, turning occasionally. Drain off marinade. Dredge venison with flour; brown in the hot shortening in iron skillet. Drain mushrooms and reserve liquid. Add onion, garlic, and mushrooms to venison. Combine soup, reserved mushroom liquid, hot sauce, Worcestershire sauce, and salt; stir into venison mixture. Simmer 1 hour and stir occasionally. Stir in sour cream just before serving; heat through but do not boil. Serve over rice or mashed potatoes. One-quarter pound fresh mushrooms, sliced and sauted in butter, can be substituted for the canned mushrooms. Serve.











  





Paprika Cream Schnitzel





1 lb Elk or deer round, cubed


1/2 c Water


3 Slices bacon, finely cut


2 tb Chopped onion


1 Clove garlic, chopped


1/2 ts Salt


1 ts Paprika


1/2 c Tomato sauce


3/4 c Sour cream


Chopped parsley





Place cubed meat and water in a pressure pan and cook about 30 minutes at 10 psi. Fry bacon until crisp; add cooked meat, onion and garlic and cook until brown. Add salt, paprika, tomato sauce and sour cream. Simmer this mixture gently until sauce is thick. Sprinkle with chopped parsley just before serving.











  





Pickled Venison Heart





1 Venison heart


1/2 ts Brown sugar


3 Small white onions


1/3 qt Cold water


1/2 ts Salt


1/2 ts Black pepper


White cider vinegar





Set aside 1 quart jar. Boil venison heart in kettle filled with enough water to cover heart. When water starts to boil add brown sugar and boil until cooked through, 30 to 45 minutes. Drain heart and cool in refrigerator. Dice heart into chunks, slice onions in thin slices. Mix onions and meat and place in quart jar. Add 1/2 quart cold water. Put in salt and pepper. Finish filling jar with white cider vinegar. Place cover on jar, shake twice and place in refrigerator. Leave two to three days and then enjoy. Water and vinegar mix can be changed to suit your own taste.











  





Rack of Venison Forestiere





4 Trimmed venison racks


2 tb Olive oil


1/2 c Dry red wine


3/4 c Brown sauce *


1/2 c Cranberry sauce


2 tb Chopped parsley


4 oz Diced mushrooms


4 oz Pearl onions





Oven Temp: 400 F





1. Preheat oven to 400F.





2. In a heavy pan over high heat, heat olive oil and then brown the racks of venison on meat side. Place the racks on a cooking sheet meat side up and cook for approximately 10 minutes. Meat should be medium cooked. Baste from time to time with oil from the pan.





3. While the venison is cooking, prepare the sauce. Set aside the oil for basting and to the pan, add the diced mushrooms, pearl onions and parsley. Stir and saute for 2 minutes. Then add the wine, brown sauce and cranberry sauce. Bring to a boil, season with salt and pepper.





4. When cooked medium, remove the racks and allow to rest for 3 to 5 minutes. Carve and place on serving plates, bone up. Serve the sauce on the side.





Notes:





Brown Sauce or Demi-Glace: A concentrated brown sauce full of complex flavors and color from rich bones of veal, pork or beef. Available in packet form at your supermarket (Bisto Demi-Glace)




















Rich Venison & Mushroom Stew





2 lb Good stewing venison (trimmed weight)


1 Onion


3/4 lb Small flat mushrooms


2 1/2 fl Red wine vinegar


2 1/2 fl Water


3/4 pt (scant) beef or game stock


Butter


Oil


Flour


Sugar


Bay leaves





For the Forcemeat Balls:





8 oz Fresh breadcrumbs


8 oz Grated suet


2 Lemons (grated zest only)


1 1/2 tb Lemon juice


1 lg Egg


3 tb Fresh chopped parsley





Cut the venison into large chunks and marinate for about 24 hours in the water and vinegar with 2 bay leaves and plenty of pepper.





Make the forcemeat mixture, seasoning it well and binding it with the lightly beaten egg. Shape into 24 small balls, fry briskly until golden- brown and crisp and reserve. Then fry the mushrooms hard in a very little hot fat. Remove and reserve separately.





Drain and dry the meat well, reserving the marinade. Dust the venison with well-seasoned flour and brown and seal in batches. Transfer it to a 4 pint flameproof casserole; ideally this should be no more than 8 inches in diameter across the top. Chop the onion finely and fry gently. Sprinkle on 2 tablespoons flour, pour on the marinade liquid and the stock over the meat and season with salt, pepper, 1/2 teaspoon sugar and 2 bay leaves.





Bring to a bare simmer, cover tightly and cook over the lowest possible flame (or in a low oven if you prefer) until the meat is deliciously tender and the gravy is dark and rich. Shoulder meat may need as little as 1 1/2 hours, lesser cuts of meat will need considerably more. Stir occasionally to prevent sticking. When ready, remove the bay and check seasoning. Cool and refrigerate overnight if not to be served on the same day.





To finish the dish, bring everything back to room temperature. Add the prepared mushrooms to the stew, pushing them well down into the gravy, then cover the surface with the forcemeat balls and bake - without a lid to keep the forcemeat balls really crisp - at 400 F (200 C) gas mark 6 for about 25 minutes.

















Roast Leg of Venison, Unmarinated





10 Larding strips 1 1/2 - 2" (about 1/4-1/2 lb salt pork)


1 tb Powdered thyme


3 tb Flour


6 lb Leg of venison


Salt & pepper to taste


2 Cloves garlic, sliced thin


2 1/4 c Stock or beef broth


1/4 lb Butter, softened





Lard the venison with the salt pork, adding the garlic slices after the salt pork has been inserted.





Rub all surfaces of the leg with soft butter and dust with the powdered thyme.





Put roast in uncovered roasting pan, add 1/2 cup liquid, and roast at 325 degrees F for about two hours. Venison should be served rare, but not bloody, so figure about 16 minutes per pound.





Turn off oven, open the door, and wave it open several times to reduce heat. Place the roast in a metal pan and keep hot--do not roast anymore.





In the roasting pan, combine flour and drippings, stirring in the stock. Heat pan on stovetop and cook on high heat, stirring constantly, until gravy is thickened to proper consistency.











  





Roast Loin of Venison with Cranberries





2 ea Thick slices of lemon


2 ea Thick slices of orange


2 ea Slices fresh ginger, peeled


1 1/2 c Sugar


1 sm Bay leaf


2 c Fresh cranberries


4 lb Boneless loin of venison, at room temperature


2 tb Olive oil


1 t Salt


1 1/4 t Freshly ground pepper


3/4 t Juniper berries, finely chopped


2 c Dry red wine


2 c Beef or venison stock


2 tb Cold butter, cut into pieces


Fresh thyme sprigs, for garnish





In a medium nonreactive saucepan, combine the lemon, orange, ginger, sugar and bay leaf with 1 cup of cold water. Bring to a boil over high heat, stirring to dissolve the sugar. Reduce the heat to moderate and boil, uncovered, until syrupy, 10 to 15 minutes.Stir in the cranberries, then remove from heat and cool. Transfer the mixture to a glass container, cover and refrigerate for 1 to 2 days, stirring once or twice during that time. Preheat the oven to 400F. Rub the venison with the olive oil, 3/4 teaspoon of the salt, 1 teaspoon of the pepper and 1/2 teaspoon of the chopped juniper berries, pressing the seasonings into the meat. Set the loin on a rack in a roasting pan and roast, basting frequently with the pan juices, until medium-rare (about 135F on a meat thermometer), 25 to 30 minutes. Cover the venison loosely with foil and set aside for 10 to 15 minutes before carving. Meanwhile, remove and discard the bay leaf and the lemon, orange and ginger slices from the cranberries.





In a food processor or blender, puree half the cranberries and half the liquid until smooth. In a medium nonreactive saucepan, boil the wine over high heat until reduced to 1/2 cup, about 5 mintues. Add the stock and bring to a boil. Add the cranberry puree, reduce the heat to low and simmer, uncovered, until slightly thickened, about 10 minutes. Remove from heat. Strain the remaining whole cranberries and add them to the sauce with the remaining 1/4 teaspoon each of salt, pepper and chopped juniper berries. Swirl in the cold butter. Slice the venison thinly (stir any juices into the sauce) and serve with the sauce, reheated if necessary.

















Roast Loin of Venison with Savory Wine Sauce





1 c Olive oil


1/2 c Carrot; finely chopped


1/2 c Celery; finely chopped


1/2 c Onion; finely chopped


4 cl Garlic; minced


2 Sprigs fresh thyme


2 Bay leaves


3 lb Loin of venison, with bone


2 tb Clarified butter


Salt to taste


Fresh ground black pepper





Savory Wine Sauce:





3 c Beef stock


2 tb Butter


Reserved venison bones


1/4 c Minced shallots


1 cl Garlic; minced


1 Sprig thyme


2 Tomatoes; coarsely chopped


3 tb Sherry wine vinegar


1/4 c Port


2 tb Red currant jelly


Salt to taste


Fresh ground black pepper





Make a marinade of the first 7 ingredients. Bone the loin; trim and discard fat and sinew. With a cleaver chop the bone into 1" pieces and reserve for the sauce. Slice loin against the grain into 6 pieces. Arrange in a single layer in a casserole dish. Pour over the marinade, cover and refrigerate 24 hours. Meanwhile prepare the sauce. Bring stock to a boil, reduce heat and cook uncovered until volume reduced by 1/2. Set aside. Melt butter in a large, heavy saucepan over high heat. Add bones; brown quickly, stirring often. Add shallots, garlic and thyme, cooking until soft and lightly colored. Add tomato; cook several more minutes. Add wines and vinegar, bring to a boil and reduce by half. Add stock and currant jelly. Reduce heat to low, cover, and simmer 1 hour, skimming as necessary. Remove from heat, strain and return to clean pan. Salt and pepper. Refrigerate until needed and reheat before serving. To cook the venison, remove from marinade, pat dry, and season with salt and pepper. Sautee in clarifed butter, searing all sides quickly. Transfer pan to preheated 400 deg oven for 5-7 minutes until medium rare. Slice each piece against the grain into 3-4 pieces and serve with the reheated sauce.











  





Roast Venison





4 lb Venison roast (elk, moose, deer)


2 tb Flour


2 Cloves garlic (minced)


2 tb Brown sugar


1 ts Prepared mustard


1 tb Worcestershire sauce


1/4 c Vinegar or lemon juice


1 lg Onion (sliced)


1 cn Tomatoes (14 oz can)


MARINADE


1/2 c Vinegar


2 Cloves garlic (minced)


1 tb Salt


1/2 c Red wine


Cold water to cover meat





Let the meat stand at room temperature for 8 hours then marinade the venison over night in the refrigerator. This opens the pores of the meat when at room temp and when cooling will draw in the marinade. Season with salt, roll in flour and brown in hot skillet. Place in crock-pot cooker and add remaining ingredients. Cover and cook on low 10 to 12 hours.





MARINADE: Mix ingredients together in a bowl just large enough to cover venison with water. No need to stir this marinade. Use for "red" meats or game birds.

















Roast Venison from Fred Goslin





5 lb Venison roast


Milk


8 sl Bacon





Place the roast in a non-reactive bowl, and add enough milk to cover; Let stand in refrigerator over night, drain and pat dry.





Place in roasting pan, arrange bacon slices on top, and season with salt and pepper and bake in a 350 degree F. oven for about 2 hours (or to 140 degrees F. on meat thermometer).





Serve with baked potatoes and veggies.











  





Sauerkraut Rolls





4 Pieces of steak (Elk or deer)


2 Slices bacon


1/2 Chopped onion


2 ts Sugar


1/4 ts Pepper


1 c Sauerkraut


1/2 c Meat stock





Pound meat quite thin and cut into pieces about 3 by 4 inches. Dice bacon and fry; add onion and cook 5 minutes. Add sugar, pepper and sauerkraut. Heat thoroughly. Place a portion of saurerkraut mixture in center of each piece of meat. Roll and tie securely with tread or fine string. Place rolls in a greased casserole and add meat stock. Bake in a moderate oven (350 degrees F.) about 1 hour or until meat is tender.











  





Savory Venison Chili





1/4 lb Slab bacon, cut into 1/4" dice


1 md Onion, coarsely chopped


6 md Carrots, peeled, halved lengthwise and cut into 1"pieces


2 ts Chili powder


2 ts Ground cumin


1 ts Dried marjoram or oregano


1/4 ts Red pepper flakes


2 lb Venison shoulder, cut into 1/2" cubes


1 cn Italian plum tomatoes, crushed (28 oz)


1 1/2 c Defatted chicken broth (or beef broth)


1/2 c Red wine


1/4 c Tomato paste


1 cn Dark-red kidney beans, drained (16 oz)


1 c Baby lima beans


3 c Cooked rice or barley (opt)





I like to start off this chili with bacon. Once it browns, use 2 tablespoons of the bacon fat to wilt the vegetables - then one more tablespoon of the fat should be enough to brown the venison. Since the meat is lean, brown it quickly over high heat.





1. Brown the bacon in a skillet over medium heat for about 10 minutes or until golden brown. Remove bacon with a slotted spoon and set aside. Reserve 3 tablespoons of bacon fat; discard the rest.





2. Place 2 tablespoons of the bacon fat in a casserole; add the onion and carrots, sprinkle with chili powder, cumin, marjoram and red pepper flakes, then cook for 5 minutes. Add the reserved bacon.





3. Pour the remaining tablespoon of bacon fat back into the skillet. Brown the venison over medium-high heat in small batches and remove to the casserole with a slotted spoon. (The meat should brown quickly, so raise the heat to high if necessary.)





4. Add the tomatoes, broth, wine and tomato paste. Bring to a simmer and cook, uncovered, for 40 minutes, stirring occasionally. Reduce the heat if the chili begins to boil.





5. Add the kidney beans and lima beans, then adjust the seasonings. Simmer 10 minutes longer or until meat is tender.





6. Serve the chili hot in 6 bowls (over rice or barley, if desired).

















Smoked Deer Ham





1 Deer ham, 8-10 lb


3 tb Red pepper


1/2 c Salt


1/4 c Vinegar


4 tb Pepper, black





Wash ham carefully and trim away fat or cartilage. Make small slits in meat with sharpe knife about 2 in. apart and 1 in. deep, all over the roast. Make a paste of the ingredients and stuff each cut slit with a small teaspoon of seasoning paste. Rub remaining seasoning over outside of roast. Seal tight in a container and refrigerate for 24 - 48 hours, turning over 2 or 3 times. When ready to cook, place on spit over coals and smoke approximately 4 - 5 hours. When done, wrap in foil and keep very warm till serving.











  





Snippets of Venison





3/4 lb Best venison trimmings


2 fl Cider


4 fl Good stock


6 oz Cap mushrooms


1 bn Chives


Garlic


Juniper


Unsalted butter


4 fl Soured cream or Greek yogurt





Cut the meat into strips about the size of your thumb - if possible. Some of the trimmings may, of course, be slightly ragged, triangular or cubed but this is the size and shape to aim for. Dust with coarsely ground black pepper and 3 to 4 crushed juniper berries, moisten with the cider, cover and leave to marinate for 24 hours. Crush a garlic clove, mix it with the soured cream or yoghurt and leave it to infuse in a cool place for 24 hours.





Carefully drain and dry the venison, reserving the marinade. Slice the mushrooms thickly and saute them in a little very hot butter. Remove and keep hot. Then saute the venison briefly, searing it nicely but keeping it succulent and pink within - 2 minutes is plenty. Then let the venison rest in a low oven where it will go on cooking a little without toughening. Start making the sauce straight away or wait for several minutes if you want the meat to lose its pinkness.





To make the sauce, let the marinade liquid and the stock bubble away in the frying pan until reduced to just 2 or 3 spoonfuls. Blend in any juices that the venison has exuded and bubble again briefly. Then beat in the garlic-flavoured soured cream, away from the heat. Return the pan to a low flame to warm the sauce. Season well, scatter with chopped chives and serve on very hot plates.

















South Carolina Venison Stew





2 lbs. venison, cubed


1/4 cup margarine


3 Tbsp. Extra virgin olive oil


2 cups thinly sliced celery


1 large red onion


1 large green pepper, chopped


3 tomatoes, cut up


3 medium potatoes, cut up


1/4 tsp. Italian seasoning


3 Tbsp. brown sugar


1 Tbsp. white vinegar


2 beef bouillon cubes


10 oz. spaghetti sauce


2 cups water


2 Tbsp. dried chervil leaves





Brown venison cubes in margarine in a Dutch oven over medium heat. Add remaining ingredients; mix , cover and simmer over low to medium heat for about 2 hours.











  





Stuffed Steaks





1 1/2 Slices day old bread


1/2 ts Salt


2 ts Green pepper, finely chopped


2 ts Onions, minced


2 ts Celery, finely chopped


Salt


Flour


2 Club steaks, 1" thick, Elk or Deer


2 tb Margarine or butter


1/2 c Water





Make a dressing by combining bread, broken in small pieces, 1/2 teaspoon salt, green pepper, onion and celery. Salt steaks and dredge with flour. Cut slits halfway through steaks and fill with dressing. Using a pressure pan, brown steaks in margarine or butter. Add 1/2 cup of water and cook at 10 psi about 20 minutes.

















Stuffed Venison Tenderloin





1 1/2 lb Tenderloin


10 Sun-dried tomatoes in olive oil


10 Basil leaves


2 tb Pine nuts


6 sl Bacon





Butterfly the tenderloin about 1/2 to 3/4 inch thick. Lay sun-dried tomatoes (leaving some of the oil on them) along one long edge, top with basil leaves and sprinkle the pine nuts alongside. Roll up jelly roll fashion. Wrap meat in bacon slices. In medium skillet over medium heat, fry the meat until the bacon is crisp on all sides (8-10 minutes). Transfer to an oven proof dish and bake in preheated 350 degree oven for 30 minutes or until desired doneness is reached (cut to test).

















Swedish Venison Meatballs





3 lb Venison


4 tb Brown sugar


1 lb Pork sausage


2 c Chopped onions


1 ts Salt


4 c Bread crumbs


1 ts Black pepper


4 Eggs


1/2 ts Cloves


1 cn Cream of mushroom soup


1 ts Nutmeg


1 cn Water


1/2 ts Allspice





Mix all ingredients except mushroom soup and water together and form meatballs. Brown in frying pan and place meatballs in casserole dish. Add 1 can of mushroom soup and dilute with 1 soup can of water. Bake 45 minutes at 350F.

















Sweet and Sour Sauce for Venison





1 c Catsup


1 c Brown sugar


1/2 c Vinegar


1/2 c Water


2 Or 3 bay leaves


Dash of salt and pepper


1 Sliced onion


2 To 4 lbs. of venison,chicken or pork





Combine all ingredients and mix except onion. Pour over meat adding onion and cook covered at 350 degrees F until meat is tender and sauce is thickened.

















Teriyaki Venison Appetizer





Venison, thinly sliced


1 tsp. consomme or beef broth


Teriyaki sauce


Lawrey's Seasoning Salt


Seasoned pepper


Thinly sliced party bread





Any cut of venison can be used if sliced very thin(1/4-inch maximum) across the grain. Lay slices in a glass baking dish. Add beef consomme, a light sprinkling of seasoned salt and pepper. Cover with Saran wrap and microwave for 1 minute. Sprinkle with Teriyaki sauce and serve on party bread.











  





Texas Lava Chili





4 lb Sirloin boneless roast


2 lb Venison boneless


2 c Lone Star beer


1/2 c Coca-Cola (not diet)


4 Med. onions chopped coarse


5 Garlic cloves minced


2 c Tomato sauce


1 c Sour mash whiskey


1 c Green Bell pepper chopped


1 c Red Bell pepper chopped


6 Ancho peppers dried & chopped


6 Green Jalapenos peppers, seeded & diced


2 ts Salt


2 tb Tabasco sauce


1 1/2 c Tomato paste


1 tb Cayenne flakes


1 ts All Spice


4 tb Cumin fresh ground


2 tb Cilantro fresh chopped


2 tb Peanut oil





Cut meat into 1/4" cubes. Put peanut oil into a large, cast iron pot, heat on Med. High, add onions, garlic, meat cubes, and 1 T of cumin. Cook until meat is browned. Add tomato sauce, beer, whiskey, Coca-Cola, peppers, spices , and cook on Low Heat for 45 minutes, covered, stirring often. Uncover and cook for 20 minutes more. Stir in the remaining cumin and serve. Origin: Don Houston's chili pot, circa 1993











  





Tomato Pot Roast





2 1/2 lb Chuck or rump (Elk or Deer)


1 tb Margarine or butter


2 c Tomato juice


1 tb Salt


1 Clove garlic


4 Medium potatoes


6 Carrots





Brown meat slowly in margarine or butter. When well browned add tomato juice, salt and garlic. Cover lightly and simmer until tender, about 3 1/2 hours. Add potatoes and carrots about 45 minutes before meat is done.

















Trueblood's Venison Salami





5 lb Venison Hamberger ground with no added fat


5 ts Morton's Tender Quick Salt


3 1/2 ts Mustard Seed (to taste)


2 1/2 ts Garlic Salt (to taste)


1 ts Hickory Smoke Salt





Mix ingredients in large bowl and refrigerate, covered with plastic wrap. Remix daily for 3-4 days.





On the 5th day, form into rolls of about 2 lbs. each 1 1/2-2" in diameter. Place rolls in a smoker at 120 degrees for 6 hours, turning for uniform smoke. Place rolls in a regular oven at 160 degrees for 4 hours, turning occasionally, to finish drying.





If you don't have a smoker, dry in regular oven for a total of 6 hours at 160 degrees.





Hickory, cherry or mesquite smoke is great; lighter smokes, like apple and alder, are second choice.











  





Uncle Buck's Venison Chili





2 tb Olive oil


1 md Bell pepper; chopped


2 md Onions; chopped fine


2 Cl Garlic; crushed


1 lb Venison; ground


1 lb Venison; cut in chunks


8 oz Tomatoes; canned


4 tb Tomato paste


1 Bay leaf


1 ts Ground cumin


1 ts Oregano


1/4 ts Cayenne pepper


1 tb Chili powder; mild


Salt and pepper; to taste


1 c Beef stock


2 tb Dark brown sugar; to taste


2 cn Chili peppers; small


14 oz Red kidney beans, canned





Recipe by: Uncle Buck's Venison, Littleton, NH Heat olive oil in large saucepan. Add onions, garlic and bell peppers. Fr until soft. Brown all meat and add to above.





Stir in tomatoes, tomato paste, seasonings and beef stock with a wooden spoon.





Bring to a boil. Reduce Heat to low and cover. Add chili peppers. Simmer for two hours, stirring occasionally. Add kidney bean sand simmer for another 30 minutes. Remove bay leaf and serve.











  





Uncle Buck's Venison Kabobs





1/4 c Cranberry juice


1/4 c Olive oil


1/4 ts Fresh garlic


1/4 ts Onion salt


1/4 ts Celery salt


1/4 ts Black pepper


1/4 ts Sweet basil


1/8 ts Ginger


Mushroom


Onions


Green peppers


Cherry tomatoes





Recipe by: Uncle Buck's Venison, Littleton, NH Mix juice, oil and spices. Marinate the venison kabobs overnight or at least 4 hours in the refrigerat Thread the kabob on skewers. Alternate skewered meat with mushrooms, onion and green peppers. Grill over hot fire for several minutes. Do not overcook.





While cooking, baste meat and vegetables several times with leftover marina Serve on a warmed platter.











  





Venison - Vegetable Bake





2 lb Smoked venison sausage


1 sm Onion; thinly sliced


14 1/2 oz Can stewed tomatoes


1 ts Dried whole oregano


1/4 ts Pepper


4 md Potatoes; thinly sliced


4 md Carrots; thinly sliced





Remove casing from sausage, and discard. Brown meat in a large, lightly greased skillet over medium heat, stirring to crumble. Remove sausage, and drain well, reserving drippings in skillet. Saute onion in drippings; drain well, and discard drippings. Combine onion, tomatoes, oregano, and pepper in skillet. Simmer until thoroughly heated; remove from heat.





Arrange potatoes in a lightly greased 13" x 9" x 2" baking dish. Top with carrots. Sprinkle sausage over carrots; spoon tomato mixture over sausage.





Cover with aluminum foil. Bake at 350F for 45 minutes. 8 servings.





Note: Thinly sliced Polish sausage may be substituted for venison sausage, if desired.











  





Venison & 4-Beans





2 lb Venison


1 lb Bacon


1 cn Pork and beans


1 cn Lima beans


1 cn Kidney beans


1 cn Navy beans


1/2 Onion, cut up


1 Green pepper, cut up


1 c Mustard


1 c Catsup


1 ts Brown sugar


1 ts Salt


1 ts Pepper





Brown venison and bacon. Put all ingredients in crock pot and crook for 4 hours on high temperature setting.




















Venison and Potato Loaf





1 lb Browned ground venison, Drained


4 c Potatoes, peeled and sliced


1 tb Onion, chopped


2 ts Salt


Pepper


3/4 c Canned milk


1/2 c Oats


1/4 c Catsup


5 tb Onion, chopped





Mix potatoes, 1 tablespoon onion, 1 teaspoon salt and dash of pepper (together and place in a 2 to 3 quart casserole. Then mix rest of ingredients together and spread this mixture over potatoes. Bake at 350F, covered, 30 to 45 minutes or until potatoes are tender.

















Venison and Tomatoes





3 sl Bacon; chopped


3/4 lb Venison; ground


1/2 c Onion; chopped


1 ts Chili powder


3/4 ts Salt


1/2 ts Paprika


1/4 ts Pepper


1 14.5 oz can stewed tomatoes


Hot cooked rice





Fry bacon until crisp; add venison, onion, and seasonings. Cook over medium heat until meat is browned, stirring to crumble. Add tomatoes; cover, reduce heat, and simmer 40 minutes. Serve over rice. 4 servings.

















Venison Barbecue





3 lb Venison roast


1 c Catsup


1 tb Salt


2 tb Worcestershire sauce


1/4 c Vinegar


1 tb Butter


1/8 ts Cinnamon


3 Slices lemon


1 Onion, sliced thin


1/8 ts Allspice





Sear 3-pound roast of venison in frying pan. Mix remaining ingredients in saucepan and bring mixture to boil, stirring to avoid burning, and simmer 10 minutes. Cover venison with the sauce and roast in moderate oven (350 degrees F.). Cook 1 1/2 to 2 hours - turning occasionally.

















Venison Au Vin





1 Venison roast(4-6 lbs) Or 4 steaks


2 Bay leaves


1/4 c Red wine vinegar


2 c Claret wine


1 Salt to taste


3 1/2 T Olive oil


2 cn Cream of mushroom soup(8oz)


1 1/2 c Water


1 Clove garlic minced


2 Medium onions chopped


1 1/2 t Worcestershire sauce





Mix the wine vinegar, water, salt, & 1/2 tspn of the worcestershire sauce. Pour this over the venison, cover, & refrigerate overnight or 8+ hours. Cover the bottom of a pan with the olive oil and heat over a medium heat. Add the garlic & onions. Saute until onions are clear. Meanwhile rub meat with salt, the cayenne flakes, & worcestershire sauce. Place the venison into the pan and add the 2 cans of cream of mushroom soup. Cover and place in a preheated 325 degree F oven. Cook for 1/2 hour then add the wine & the Bay leaves. Cook for 2 more hours being sure to baste the meat every 20-30 minutes. When 10 minutes of cooking time is left, remove the cover and allow to brown!

















Venison Beef Stew





1 lb Venison


1 lb Beef


Adolph's meat tenderizer


Water


2 7.6 oz. cans stew starter


4 Carrots, chopped


1 8.5 oz. can sweet peas


1 md Onion, diced


5 md Potatoes, diced


4 Celery stalks, chopped


4 tb Butter


2 Beef bouillon cubes


1 Bay leaf


2 ts Kitchen Bouquet


1 Garlic clove, minced


1 ts Worcestershire sauce





Cut up venison and beef into bite size pieces. Sprinkle with Adolph's meat tenderizer. Let set for 10 minutes; then brown meat. Add water and rest of ingredients and bring to a boil. Reduce heat, cover and simmer for 1 1/2 hours or until meat and vegetables are tender. Use large 4-quart pot.

















Venison Bologna





15 lb. ground venison


2/3 cup Morton Tender Quick salt


1/2 qt. vegetable oil


1/2 tsp. black pepper (per lb.)


1/2 tsp. garlic salt (per lb.)


8 tsp. Accent


1 1/2 tsp. liquid smoke


1/2 cup brown sugar





Mix all ingredients except liquid smoke and oil together. Let stand in refrigerator overnight. Next day, mix liquid smoke and oil together before adding to mixture. Mix every- thing thoroughly now. Pack tightly into 9 or 10 Pringle cans or other tubular cans, leaving 1/2 inch space at top. Bake, uncovered, in cans (upright) at 200 degrees for 4 hours. Drain; cool and wrap in many layers of freezer paper. Freeze.

















Venison Benison





1 Deer fillet, med size


2 tb Butter, melted


1 tb Flour


2 tb Orange juice


1 Bay leaf


1/2 lb Mushrooms, chopped


2 tb Butter, cold


Salt & pepper to taste





Mix melted butter with chopped mushrooms and cook for about five minutes. Stir, add flour and brown. Add orange juice, salt and pepper and bay leaf. Cover and simmer until sauce is creamy. Rub fillet with 2 Tbsp solid butter, sprinkle with pepper. Broil over very hot coals for 5 minutes per side. Place in a hot broiling plate, sprinkle with salt, add mushroom-orange juice sauce and cook until done to your desire, basting while it cooks.











  





Venison Bologna





5 lb. ground venison


1/4 cup quick tender salt


1/2 cup vegetable oil


1 1/2 tsp. garlic salt


1 1/2 tsp. hickory salt


1/2 tsp. onion salt


1 tsp. black pepper


1/2 tsp. liquid smoke





Mix together all ingredients. Divide and pack into 3 bread pans. Bake for 2 hours at 300 degrees. Drain off grease while hot. Cool and freeze.

















Venison Burger Bites





1 lb Ground venison


1/2 c Uncooked oatmeal


1/4 c Minced onion


1 ts Salt


1/2 ts Garlic salt


2 ts Prepared mustard


1/2 ts Worcestershire sauce


1/4 c Catsup





Combine ingredients; shape mixture into small balls, using a teaspoon of meat mixture for each. Cook over medium heat in just enough hot fat to cover bottom of a large frying pan. Turn frequently until brown on all sides, 5 to 7 minutes. Makes 5 dozen miniature meat balls. Good when served with barbecue or cocktail sauce.

















Venison Burgers





1 lb Ground venison


3 oz Pork fat back, ground


Salt


Freshly ground pepper





Because venison has so little fat, you'll need to add some for a juicy burger. But don't use deer fat - it tastes bad.





Mix venison, pork, salt and pepper, handling as little as possible. Heat grill. Brush burgers with vegetable oil and grill about 4 minutes; turn and cook to desired doneness. Serve on rolls with your choice of condiments.

















Venison Cheese Ball Soup





1 lb Ground venison


1 tb Margarine


1 md Onion, chopped


1 Clove garlic, minced


1 (28 ounce) can whole tomatoes, mashed


18 oz Of tomato juice


1 (15 ounce) can tomato sauce


1 (15 ounce) can pinto beans


1 tb Worcestershire sauce


1 ts Basil


1 ds Pepper


2 Eggs


1/2 c Grated Parmesan cheese


1/2 ts Thyme leaves


1/2 c Finely rolled saltine cracker crumbs


4 c Shredded cabbage





Brown meat in margarine and set aside to cool. Place onion, garlic, tomatoes, tomato juice, tomato sauce, beans, Worcestershire, basil and pepper in large covered kettle. Bring to a boil, cover and simmer for 30 minutes. Combine eggs, Parmesan, thyme, crackers and browned venison. Mix well. Shape into 1-inch balls. When soup has simmered for 30 minutes, stir in cabbage and drop in venison cheese balls. Cover and simmer for another 30 minutes

















Venison Chili





3 T Vegetable oil


1 ea Large onion, finely choped


2 ea Large garlic, minced


1 ea Small hot green chili


1 x Pepper, minced (optional)


1 1/4 lb Venison, cut into 1/2" cubes


3/4 lb Ground venison (or pork)


28 oz Can of crushed tomatoes


3 T Red wine vinegar


3 T Ground chili powder


2 T Ground cumin


2 T Worchestershire sauce


1/2 t Cayenne pepper, plus a pinch


1 ea Large green bell pepper,


1 x Seeded and chopped


2 t Salt or to taste


1 x Freshly ground black pepper


10 oz Can of red kidney beans, dra


3 T Masa Harina (or fine cornmea


1 x Mixed with a little water


1 x Into a smooth paste for thic





Heat the oil in a very large skillet. Stir in the onion, garlic, and chile pepper. Saute over med-hi heat until the onion is just tender, about 5 minutes. Add the cubed and the ground venison and continue cooking for about four to five minutes, stirring with a wooden spoon, until the ground meat is no longer red. Add all the remaining ingredients except the beans and the masa harina (or cornmeal). Bring the mixture to a boil then reduce heat to medium and cook uncovered for 30 minutes, stirring occasionally. The stew should be fairly thick. Stir in the kidney beans and the masa harina and heat through. Taste and adjust the seasonings. Makes 6 cups.

















Venison Chili a la Fred





1 lb Venson [ground]


1/2 c Onions [chopped]


1/2 ts Salt


1/4 ts Pepper


4 c Tomatoes [canned & chopped]


3/4 c Catsup


1 cn (15 oz) kidney beans





Combine the venison, onions, salt and pepper, and brown in a skillet, stirring `til crumbley... Add the remaining ingredients, and simmer for 45 min or `til it is of the desired consistancy...











  





Venison Chops and Rice





6 Chops


6 tb Uncooked rice


6 Slices onion


6 Slices tomato


1 cn Chicken broth





Brown chops on both sides. Grease casserole dish well. Put 1 tb rice for each chop in bottom of dish.





Place chops on rice. Put slice of onion, tomato & pepper on each chop. Cover with chicken broth. Bake 1 hr. at 350 degrees F.

















Venison Chops in Tomato Soup





8 Chops


Salt & Pepper


Garlic powder


1 cn Tomato soup


1/2 Green pepper, chopped


1/2 Med. onion


1 1/3 c Minute rice





Put salt, pepper & garlic powder on chops. Brown in oil in electric skillet. Pour tomato soup in skillet.





Add green peppers & onions. Simmer 1 or 1 1/2 hrs. Turn skillet off & add minute rice. Let stand until sauce is absorbed.

















Venison Chops Marchand de Muscadine





8 Venison Chops, 4 Ounces Each


1 1/4 ts Tabasco Pepper Sauce


Salt


1/4 lb Butter Or Margarine, Soften


1 tb Vegetable Oil


1/2 c Sliced Green Onions


1 c Dry White Wine


1/2 c Muscadine Jelly


1/4 ts Salt


Chopped Fresh Parsley





Season the chops with 1 teaspoon of the Tabasco sauce and sprinkle them with salt. In a large skillet, melt 1 tablespoon of the butter and the oil over medium-high heat. In two batches,cook the chops for 5 minutes, turning once, and remove to a warmplatter.





Melt 2 tablespoons of the butter in the same skillet. Add the green onions and cook, stirring frequently, for 3 minutes, or until tender. Stir in the wine. Bring to a boil and boil rapidly to reduce to 1/2 cup. Stir in the jelly until it is melted. Add the remaining 1/4 teaspoon Tabasco sauce and salt to taste. Remove from the heat. Stir in the remaining 5 tablespoons butter, a tablespoon at a time, until the sauce is slightly thickened. Serve over the chops. Sprinkle with parsley.











  





Venison Chops with Dried Cranberries





1/4 c Dried cranberries


1/2 c Port


2 tb Olive oil


2 6-ounce venison chops


1 tb Chopped shallots


1 c Demi glace


1 tb Unsalted butter


Salt and pepper


1 sm Pot of soft polenta


1 tb Chopped parsley


1 tb Grated Parmesan cheese





In a bowl soak the cranberries in the port for 10 minutes. Meanwhile, heat the oil in a saute pan. Season the venison chops with salt and pepper on both sides. Place chops into the saute pan and sear them on both sides for 3 minutes. Remove and set aside. Place the shallots in the same pan and cook for 1 minute. Drain the port from the cranberries, and carefully add it to the pan. It will ignite. When the fire dies, add the demi glace as well as the venison, and the cranberries. Cook for 2 minutes flipping the chops once. Swirl in the butter and season. Serve with polenta, parsley, and cheese.











  





Venison Chops With Rice & Tomatoes





6 1-inch venison chops


1 md Onion; sliced


2 c Cooked white rice


1 lg Fresh tomato


1 lg Green Bell pepper


2 #3 cans tomatoes


Salt & pepper to taste


Clove garlic; minced


1 c Sauterne wine


1 ts Angostura bitters


2 c Water


1 Lemon (juice only)





Mix the wine, water, & lemon juice together. Pour over the chops, cover, & marinate in the fridge for 4-8 hours. Brown the chops in a large skillet after seasoning with the salt & pepper.





Place each chop on the bottom of a large baking dish. Cut the green pepper into 1/4" thick rings. Place on top of each chop. Put a scoop of rice in each ring. Top with a slice of onion and top each with a slice of tomato. Dump the canned tomatoes into a bowl and chop them into small chunks. Add the bitters & garlic and season with salt & pepper. Pour these around the chops. Cover & steam for 1 hour in 375 degree F oven.





Venison chops, or any others for that matter, are excellent when fixed this way. It is another Cajun recipe that I have had passed to me by relatives from Louisiana. Enjoy-











  





Venison Country Sausage





67 lb Venison


33 lb Pork


5 oz Black pepper


30 oz Salt


1 lb Coriander


2 lg Bulbs garlic, or to taste





Grind venison and pork after mixing with dry ingredients. Grend coarsely, not too fine. When ground, mix well, (fry a battie to taste). Stuff into casings (beef) and hang up to dry and smoke. Do not over smoke. Smoke slowly each day until desired smoke flavor is reached. If dry sausage is desired, allow to hang until thoroughly dry about 30 days or more. Place in freezing comppartment of freezer for another 30 days. Ready to eat as desired. If fresh sausage rather than smoked is desired, sausage mayy be kept frozen for a short pperiod of time and cooked as desired.

















Venison Eggplant Casserole with Sour Cream Sauce





1 1/2 lb ground venison


3 lb eggplant (approx. 2 large)


1/4 c olive oil


2 md onions, chopped


1 Clove garlic, minced


1 c parmesan cheese, grated


1 1/4 ts salt


1/4 ts pepper


1/2 ts nutmeg


1 ts basil (dried)


2 eggs, beaten





Sour Cream Sauce





3 tb butter


3 tb flour


1/4 ts salt


1 1/2 c milk


1 c sour cream





Casserole:





Peel eggplant. Cube eggplant flesh. Toss with salt and allow to drain in a colander for 1/2 hour.





Saute the eggplant in 2 TBS oil, stirring often until tender (about 15 minutes). Remove from skillet and set aside.





In same skillet, saute onion and garlic until limp. Add the venison, cooking until browned. Stir in cheese, salt, pepper, nutmeg, basil and eggs. Stir in cooked eggplant.





Spoon eggplant mixture into a 2-quart, greased, casserole dish. Bake, uncovered, in a preheated 350-degree oven for approximately 1 hour. Serve with sour cream sauce.





Sour Cream Sauce:





Melt the butter. Blend in flour and salt; cook briefly to get rid of the "raw" taste of the flour (about 1 minute--DO NOT brown). Whisk in the milk and cook, stirring constantly, until mixture thickens. Just before serving, stir in the sour cream. Add some additional cheese to the sauce if you'd like.

















Venison Etouffee





5 lb Venison, cut 1/2 inch cubes


Onions (equal meat in volume


1 c Fine chopped bell pepper


1/2 Lemon, chopped fine


2 ts Garlic, chopped fine


Louisiana hot sauce to taste


Salt to taste


2 tb Worcestershire sauce


1 c Chopped fresh parsley


Olive oil





Salt and pepper meat and brown in olive oil. Put in heavy pot with all other ingredients. Cook on low heat from 6 to 8 hours until venison is tender. Serve over rice. Do not add any other liquids, but stir occasionally. For measuring the onions, by volume, we mean if you have a cup of meat, then you need a cup of onions.

















Venison Goulash Soup





5 1/2 lb Lean venison, cut into 1 1/4-inch cubes


5 oz Lard


5 1/2 lb Onions, sliced


5 oz Sweet paprika


1 tb Hot paprika


1 1/4 qt Red wine


3 1/8 qt Water


2 lg Potatoes, peeled and quartered


3 Carrots, peeled and quartered


2 Apples, peeled, cored and quartered


Peppercorns


Juniper berries


3 Bay leaves


3 Stalks celery, thinly sliced


2 bn Parsley, chopped


Sour cream to taste





Best made in large quantities. Recipe therefore serves 12.





In a large pot, melt some of the lard and brown the meat in batches. Add more lard as required. Remove the meat and reserve. Fry onions until browned. Remove onions from pot and reserve. Add remaining lard. Add paprika and stir well. Slowly add red wine and water, continuing to stir to make sure there are no lumps of paprika. Add meat and onions to pot again. Add potatoes, carrots, apples and spices. Quantities are approximate, use more, or less, as you wish. Cook gently, covered, for 3 hours. Check occasionally, and add more water as required. Remove coarse spices, and add celery and parsley. Serve with a bowl of sour cream, so each person can help themselves.

















Venison Hamburger Rice Pie





1 lb Ground venison, browned and drained


1/2 c Bread crumbs


1/4 c Green pepper, chopped


1/4 c Onion, chopped


1 1/2 cn Tomato sauce


2 1/2 c Cooked rice


1/2 c Grated cheese


Salt and pepper to taste





Combine venison, bread crumbs, green pepper, onion and 1/2 can tomato sauce in large pie shell. Mix rice, cheese, salt and pepper and 1 can tomato sauce; place mixture on top of first mixture and spread other half can of tomato sauce over top. Bake in pie pan at 375F for about 35 minutes.











  





Venison Hard Salami





5 lb Venison without suet/fats OR hamburger


5 ts Tender quick salt


2 1/2 ts Coarse black pepper


2 1/2 ts Garlic salt


1 ts Hickory smoked salt/liquid flavoring





Mix all ingredients in a pan. Keep refrigerated and covered. Mix well once a day for 3 days. On 4th day form in firm compact rolls and place on broiler pan. Bake 4 hours at 180 degrees. Turn rolls 3 times during baking. Salami may be cooked longer it you wish it to be firmer.

















Venison Hash





1 1/2 lb Ground venison


3 lg Onions, diced


1 lg Green pepper, diced


1 cn 16 oz. tomatoes


2 ts Salt


1/3 ts Chili powder


1 sm Red pepper, diced


1/2 cup Chopped chiles (optional)





Preheat over to 350F. In large skillet cook and stir venison, onions, and peppers until meat is brown and vegetables tender. Drain off the fat and stir in tomatoes, salt, pepper, chili powder, red pepper and chiles. Heat through and pour into covered casserole dish. Bake 1 hour stirring a couple times while cooking.

















Venison Jerky





3 lb Venision-sliced super thin


1 Bottle Liquid Smoke


1/2 c Black pepper


1/4 c Seasoned salt


1/3 c Dry onion powder


1 ds Lemon pepper


1 ds Paprika


2 tb Garlic powder


1 ds Cayenne pepper





Use a large container with lid. Mix all ingredients (vary spice to your taste). Add meat. Shake well. Refrigerate 24-48 hours shaking often. Spread in dehydrator. This takes usually about 36 hours.

















Venison Lasagna





1 lb Spicy venison sausage


2 ts Onion salt


2 ts Garlic salt


1 cn 16 oz. whole tomatoes


1 cn 15 oz. tomato sauce


3 tb Dried parsley flakes


1 ts Sugar


1 ts Basil leaves


2 ts Salt


1 cn 8 oz. mushroom pieces


6 Uncooked lasagna noodles


1 pk 16 oz. pkg ricotta cheese


1/2 c Parmesan cheese


1 1/2 ts Oregano leaves


2 c Chredded mozzarella cheese





Cook and stir sausage, onion and garlic salt in 10-inch skillet until sausage is light brown. Drain. Add tomatoes (with liquid), tomato sauce, 2 tablespoons parsley, sugar, basil, 1/2 teaspoon salt and mushrooms. Heat to boil, stirring occasionally. Reduce heat. Simmer uncovered until mixture is consistency of thick spaghetti sauce, about 1 hour. Cook noodles as directed on package. Reserve 1/2 cup of the sauce mixture. Mix ricotta cheese, 1/4 cup Parmesan, 1 tablespoon parsley, 1 1/2 teaspoons salt and oregano. Layer 1/2 each of the noodles, remaining sauce mixture, mozzarella cheese and ricotta cheese mixture in ungreased oblong pan, 10X6X2 inches. Repeat above process until you have 2 layers. Spoon reserve sauce on top, top with mozzarella and sprinkle with Parmesan. Cook uncovered at 350F for 45 minutes. Let stand 15 minutes.

















Venison Leftover





leftover steak or roast cut into bite-size pieces


onions or small green onions


butter


a little hot black coffee


salt and pepper to taste


a little flour


hot biscuits.





Refrigerate leftover steak or roast. In the morning, cut into bite-size pieces. Chop some onions (if you have some small green onions, use the tops also). Melt some butter in a frying pan and saute the onion until tender. Add the diced venison and stir for a few minutes. Add a little hot black coffee and bring to a boil. Reduce heat and salt and pepper to taste. Sprinkle in a little flour very, very slowly, stirring constantly, until you get gravy the way you like it. Add more coffee if necessary. Serve over hot biscuits.











  





Venison Loaf with Noodles





Venison Loaf


1 1/2 lb venison, ground


3/4 c milk


1 pk Lipton's Onion Soup Mix


1 egg, lightly beaten


1 1/2 c bread crumbs (soft)


1/4 c catsup


1 tb brown sugar


1 tb prepared mustard (Coleman's)


4 sl jack cheese





Poppy Seed Noodles


1/2 lb egg noodles (3 cups), uncooked


2 tb butter


1/2 c Half-and-Half


1/2 c jack cheese, grated


1 ts poppy seeds





Venison loaf: Lightly oil a 9-inch ring mold. Combine milk, onion soup mix, egg and bread crumbs. Let stand until mixture is mushy. Combine mixture with ground venison. Shape into mold and turn out onto baking pan. (You can do this with any meatloaf: very pretty and easy to slice).





Combine the catsup, brown sugar and prepared mustard. Brush mixture onto loaf. Bake in a preheated 400-degree oven for 40 minutes, brushing with catsup mixture once more during baking.





Remove loaf from oven and arrange Jack cheese slices over loaf. Bake about 5 minutes longer until cheese melts. Slide onto serving plate. Fill center with Poppy Seed Noodles.





Poppy Seed Noodles: Cook the noodles according to directions on the package, or until tender. Drain well. Toss with butter, half-and-half and Jack cheese. Sprinkle on the poppy seeds and toss well to mix.

















Venison Meat Loaf





3/4 lb Venison, ground


1/4 lb Sausage, ground


1 egg


2 tb parsley, chopped


1 tb butter, softened


1 tb bread crumbs


1 ts lemon juice


1 ts salt


1/4 ts pepper


1 tb onion flakes, dried


1 c water


1/2 pk Lipton's onion soup mix





Combine all ingredients except the Onion Soup Mix and the cup of water and shape into a loaf. Place in a lightly greased pan.





Bake 1 hour at 350 degrees. Baste every 10 minutes with a combination of 1 cup water and 1/2 package dried onion soup mix.

















Venison Pepper Steak





2 lb Venison steak, cut in strips





Mixture





1/2 c Flour


1/4 ts Pepper


1 cn Stewed tomatoes, save juice


2 c Water


2 Beef bouillon cubes


2 ts Worcestershire sauce


3/4 ts Salt


1/2 c Shortening


3/4 c Chopped onion


1/2 ts Garlic powder


3 Green peppers, cut in strips





Melt shortening in large skillet. Roll venison in flour mixture, using all the mixture. Brown meat in hot shortening, add the liquid from tomatoes, water, onion, garlic powder & bouillon cubes. Cover & simmer 1 1/2-2 hrs. Uncover, stir in worcestershire sauce, add pepper strips, cover & cook 10 minutes more. Add the tomatoes, cook until tomatoes are hot (about 5 minutes). Serve over hot cooked rice.





This makes a delicious hunting camp supper, served with tossed salad, hot garlic bread, & fruit for dessert.











  





Venison Meatballs





1 1/2 lb VENISON, ground


2 c SOUR CREAM, divided


2 tb CATSUP


1 1/4 ts SALT


1/4 ts PEPPER


1/2 ts GARLIC SALT


1/2 ts OREGANO


1 tb OIL


1 tb WATER


2 ts DILL WEED


-PAPRIKA





Combine venison, 1/4 cup sour cream, catsup, salt, pepper, garlic salt and oregano. Shape into meatballs the size of walnuts.





Brown meatballs in hot oil. Pour off any excess oil. Add water, cover and simmer 15 minutes. Remove meatballs to your serving dish.





Combine remaining sour cream, salt and dill in skillet in which meatballs were cooked. Heat through and pour over meatballs. Sprinkle with paprika.





Serve with rice or noodles.





This will serve 6 for dinner or more as appetizers.

















Venison Picadillo





3/4 c Chopped onion


1 ts Chopped garlic


2 tb Olive oil


2 lb Venison shoulder or leg, ground


2 ts Red chili flakes


1 ts Dried oregano


1 ts Ground cumin


1 ts Ground coriander


1/2 ts Ground cloves


2 c Canned whole tomatoes, seeded and chopped


2 tb Red wine vinegar


2 tb Raisins


1/4 ts Salt


1/4 ts Black pepper





In a large pan, saute onion and garlic in the oil until onion is golden. Add ground venison, chili flakes, oregano, cumin, coriander and cloves. Cook, stirring occasionally, until venison is pink in color. Mix in tomatoes, vinegar, raisins, salt and pepper. Cook over low flame until liquid is reduced by half. Adjust seasonings and serve with tortillas and fresh salsa. Makes 6 to 8 servings.

















Venison Pizza





1 lb Ground venison


6 c Unbleached flour


1 1/2 c Buttermilk


4 tb Butter or margarine


4 tb Honey


1/2 ts Salt


1 Package of yeast


1/4 c Warm water


3 c Grated cheese


1 sm Onion, chopped


2 cn Pizza sauce


Chives (optional)


Oregano


Garlic powder


Pepper


Thyme





First, measure flour into large bowl. In a separate container combine buttermilk, butter, honey and salt. Heat the buttermilk mixture to lukewarm. Dissolve yeast in warm water. Add yeast and milk mixture to flour and combine to make a firm dough. Turn dough out and kneed for about 6 minutes, or until it is smooth and elastic. Put the dough in a greased bowl, cover and let rise until double in bulk, about 1 hour. While dough is rising, prepare the toppings. Grate plenty of cheese. Chop some onions and some wild chive if you have some handy. Fry venison, crumbling it as you fry. When dough has risen, punch it down, divide it in half, and roll out the two parts to fit your baking sheets. The dough should be about 1/4-inch thick. Let the rolled out dough rise for about 15 minutes. Spread a generous amount of pizza sauce on the dough. Sprinkle on plenty of oregano, garlic powder, pepper and a little thyme. Top with grated cheese and the crumbled venison. Bake at 350F for 20 to 30 minutes.











  





Venison Roast





3 lb Chunk of venison roast (or Roll it if its in steak Form)


2 c Onion - Cut up (2 in. Pieces)


2 c Potato - Cut up "


1 c Carrots - cut up "


1 c Fresh mushrooms - sliced


2 tb Liquid smoke


3 tb (or more) Worchestershire Sauce


3 tb (or more) Soy Sauce


1/2 c Beef broth





Contributed to the echo by: Bob Lester Assorted Meat herbs (whatever you like) Put a LARGE oven cooking bag in an oblong baking pan (so that the bag fits inside the pan). To the bag, add the venison. Add all liquids, then veggies around the meat. Put the 'shrooms on top of everything else, then the spices on top of them. You want to have about 1 inch of liquid in the bottom of the bag, so if you need more, add a little water (or white wine!).





Seal bag. Poke several small holes in top of bag to let steam escape. Bake at 300-325 for 3-1/2 hours. (If you chop the veggies big, they won't overcook).











  





Venison Roast





5 lb Venison roast


Salt


Pepper


6 1/4 inch slices salt pork


2 Lemons


2 tb Worcestershire sauce


1 md Onion; chopped





Remove all fat from venison roast, season with salt and pepper. Wash salt pork to remove excess salt, line roasting pan with salt pork. Place venison roast in pan. Add the juice of one lemon, Worcestershire sauce, chopped onion and slices of remaining lemon. Cover. Bake at 325 degrees F for 2 to 3 hours or until done, adding hot water if needed.





Note: Fresh game often appears on dinner tables in Vermont - it takes the place of fish and shellfish in that landlocked state.














Venison Roast Burgundy





6 lb Roast


1 Celery stalk with leaves


2 Carrots, quartered


1/2 c Dry red wine


2 Med. onions, quartered


Salt & Pepper


1 Crumbled bay leaf


1/2 ts Rosemary


1/2 ts Marjoram





Place roast in center of piece of heavy aluminum foil large enough to completely wrap it. Put in shallow pan; fold foil up around meat pan fashion.





Brown under broiler. Add vegetables; brush them with melted butter or fat & brown also. Season meat with salt, pepper & herbs. Add wine. Bring foil up around meat & seal the edges with a double fold. Place in 300 degree oven for about 3 1/2 hrs. (If longer time is available, roast in 250 degree oven for about 4 1/2 hrs.). Remove meat to a hot platter. Simmer juices in saucepan until slightly thickened, correct seasonings & serve.

















Venison Roast with Cranberries





2 lb Or 3, venison roast


2 tb Oil


2 c Raw cranberries


1 sm Stalk celery, chopped


1 ts Nutmeg


1 1/2 tb Maple sugar


Flour


1 sm Onion, chopped


1 tb Sweet herbs


2 Whole cloves


Salt and pepper to taste





Sprinkle roast with salt and pepper, and dust with flour. Heat oil. Brown the roast on all sides. Set aside.





In remaining oil, saute onions and celery. Return meat to kettle. Add cider (water may be substituted) and remaining ingredients.





Slow cook until meat is tender, about 2 1/2 to 3 hours, adding more liquid as necessary. If needed, thicken sauce with a little cornmeal.











  





Venison Roast with Glaze





1 c Orange juice


1 tb Lemon juice


1 pn Allspice


2 tb Butter


2 tb Orange juice


1/2 c Crabapple or currant jelly





Smear roast with salt pork, season with salt and pepper and sear at 450 degrees for 15 minutes. Reduce oven to 325 degrees and cook, covered, for 12 minutes per pound, basting freq with a blend of oj, lemon juice and allspice. 20 minutes before roast is done, brush with glaze of 2 T oj, butter and jelly.





May be served with glazed orange and lemon slices, wild rice and mushrooms.

















Venison Roll-Ups





2 lb Round steak (Elk or Deer)


Salt


Pepper


1/2 lb Pork sausage


4 Medium-sized carrots


Flour


Shortening





Pound thinly cut steak with saucer edge or meat hammer. Cut into 4-inch sqares. Sprinkle with salt and pepper and spread with sausage meat.





Peel carrots and quarter lengthwise. Place several strips on each piece of meat. Roll and tie with string or fasten with toothpicks or skewers. Flour lightly, Brown in hot shortening. Partly cover with water, cover pan, and cook in moderate oven (359 degrees F) until tender - 1-1/2 to 2 hours.

















Venison Sauces





1/4 lb Sugar


1/2 pt Champagne vinegar


Sweet Sauce:


6 oz White or red currant jelly


6 oz White or red wine





Sharp Sauce:--A quarter-pound of the best loaf-sugar, or white candy-sugar, dissolved in a half-pint of Champagne vinegar, and carefully skimmed.





Sweet Sauce:--Melt some white or red currant jelly with a glass of white or red wine, whichever suits best in color; or serve jelly unmelted in a small sweetmeat-glass. This sauce answers well for hare, fawn, or kid, and for roast mutton to many tastes.





Gravy for Venison:--Make a pint of gravy of trimmings of venison or shanks of mutton thus: broil the meat on a quick fire till it is browned, then stew it slowly. Skim, strain, and serve the gravy it yields, adding salt and a teaspoonful of walnut pickle.

















Venison Sausage





5 Feet medium hog casings


5 lb Cubed prefrozen venison


3 lb Lean prefrozen pork, cubed


2 lb Pork fat, cubed


5 tb Salt


1 ts Thyme


2 ts Sugar


1 tb Fine grind black pepper


2 ts Finely minced garlic


1 tb Paprika


1 ts Cayenne


1 c Brandy


1/2 ts Ascorbic acid


1 ts Saltpeter





---MARINADE---


1/2 c Red wine vinegar


1/2 c Red wine


2 ts Salt


1 sm Onion, sliced


1/2 c Thinly sliced carrot


1 cl Garlic, finely minced


1 Bay leaf


1/4 c Chopped heart of celery


1 tb Whole black peppercorns





Thaw venison. Prepare marinade and pour over cubes of meat. Marinate in the refrigerator for 24 hours. Drain, discard marinade, and grind through the fine disk. Grind pork and fat separately and mix with venison. Add remaining ingredients and mix well. Place in the refrigerator overnight. Prepare casings, stuff and tie off into 4-5" links. Hang to dry for 48 hours. Cold smoke (70-90) for ten hours. Hang again for at least two weeks before sampling.

















Venison Sausage





5 lb Cubed venison


3 tb Salt


1 ts Red or cayenne pepper


1 ts Sage


Sausage casings


1 lb Cubed suet


1 tb Black pepper


1 ts Paprika


2 ts Garlic powder





After grinding & mixing the venison & suet with the seasonings, fry a small patty to check for taste. If it's too mild, add small amount of red pepper until proper taste is reached; if it's too hot, add more venison. Stuff in casings & smoke 28 to 30 hours.

















Venison Sausage





4 lb Ground venison


4 lb Ground pork


2 tb Salt


2 ts Black pepper


3/4 ts Mace


1/4 ts Nutmeg


1/4 ts Cloves


1/2 ts All-spice


1/2 ts Garlic powder





Mix venison and pork together. Add approx. 1/2 cup hot water to meat to gain desired texture for sausage press. Add spices and mix well.

















Venison Sausage Balls





1 1/2 lb Venison; ground


1/2 c Breadcrumbs, dry


1 Egg; beaten


1 ts Salt


1/2 c Potatoes; mashed


1/2 ts Sugar, brown


1/4 ts Pepper


1/4 ts Allspice, ground


1/4 ts Nutmeg, ground


1/8 ts Cloves, ground


1/8 ts Ginger, ground


1/4 c Butter (or marg.); melted





Orange slices; opt. Lemon slices; opt. Parsley sprigs; opt.





Combine first 11 ingredients, mixing well. Shape into 1" balls. Brown well in butter, stirring occasionally. Cover and cook over low heat 15 minutes. Arrange on serving platter; garnish with fruit and parsley, if desired.

















Venison Sausage from Fred Goslin





8 1/4 lb Venison [ground]


3 1/4 lb Bacon [ground]


1 1/2 tb Salt


1 1/2 tb Pepper


1 1/2 tb Poultry seasoning


1/2 ts Allspice


1/2 ts Sage


1/2 ts Nutmeg


1 c Water





Combine all of the ingredients, mixing well. Shape into patties and fry in a skillet `til brown on both sides. (sausage will be slightly pink on the inside) *or* It may also be stuffed in casings and boiled...

















Venison Savory Stew





2 lb Venison Roast (Boneless)


1/2 c White Wine


1/8 c Worcestershire Sauce


1 c Lentils


1 ea Large cucumber, diced


1 ea Jalepeno pepper, diced


6 ea Med bannana peppers, chopped


4 ea Small potatoes, quartered


1 ea Indiv box of Fiber One


1 pk Top Ramen Beef fl.noodles


4 ea Triscuit Snack Crackers


1/4 pk Ranch Dip Mix(-sourcream)





Do not skin, peel, or otherwise denude the vegetables or potatoes. Wash them briskley and then cut them up. The good stuff is in the skin, always, as the skin is what was intended to serve, protect and defend the pulp and seeds. Fill large crock pot half full of clean cold water. Add ingredients. Let cook on low heat for 12-16 hours. Season as desired during last 1 hour of cooking, adding bay, etc., as suits your individual collection of buds.











  





Venison Scrapple





1 md Onion -- chopped fine


2 lb Venison -- bones and some beef


1 c Cornmeal


1 ts Salt and dash of pepper





Brown onion in suet until delicate color. Into 2 quarts of salted cold water, add the browned onion with the fat and the meat and bones and cook until the meat is tender. Cool.





Skim off the fat and remove the bones. Chop the meat fine. To the remaining liquid add enough water to make 1 quart. Add the cornmeal, salt, pepper, and meat. Cook 1 hour, stirring frequently to prevent lumping. Turn into mold. Cool. Cut in slices and fry until brown.

















Venison Shepherd's Pie





3 c Ground venison cooked


1 sm Onion


1 ts Shortening


1 cn Beef gravy


1/2 c Diced cooked carrots


1/2 c Diced lightly cooked celery


1/2 c Peas


3 c Mashed potatoes


1 ts Chili pepper (opt.)





Slightly brown onion in shortening and then add gravy, venison, carrots, celery and peas. Let simmer for 2 min. and then pour into a 2-qt casserole dish. Spread mashed potatoes on top. Bake at 450 degrees F for about 25 min or until lightly browned.











  





Venison Shortcake





1 Slice bacon, diced


1/4 c Sliced onions


1 lb Ground elk/deer


1/2 ts Salt


1/4 ts Pepper


2 tb Flour


1 1/4 c Water


1/2 ts Prepared mustard


1/8 c Tomato catsup





---SHORTCAKE---


2 c Flour


2 ts Baking powder


1/2 ts Salt


4 tb Shortening


2/3 c Milk


Melted butter or margarine





Saute' bacon and onions until slightly browned. Add meat, salt, pepper, and cook until browned. Add 2 tablespoons flour and blend. Add water, mustard, and catsup. Bring to a brisk boil, stirring constantly.





For shortcake, sift flour, baking powder and salt together twice. Cut in shortening. Add milk gradually, mixing to soft dough. Turn out on and knead slightly. Roll 1/4-inch thick and cut with floured 3-inch biscuit cutter. Place half the biscuits on baking sheets, brush with melted butter and place remaining biscuits on top. Bake in hot oven (425 degees F.) 12 to 15 minutes. To serve split shortcakes and pile meat mixture between halves.

















Venison Signora Cara





2 c Red Wine Vinegar


2 c White Wine


3 lg Garlic Cloves -- Crushed


2 tb Parsley -- Chopped


2 ea Whole Cloves


1 lg Onion -- Chopped


4 lb Venison -- Rack, Loin, Or Leg


Salt And Pepper To Taste


3 tb Unbleached All Purpose Flour


4 sl Salt Pork


1 md Onion -- Sliced


1 c -- Water





Combine the vinegar and wine in a saucepan and bring to a boil, remove from the heat and add the garlic, parsley, cloves, and onion, stirring until blended and set aside to cool until cold. Place the venison in a glass or porcelain, wide shallow bowl and pour the marinade over it. Let stand overnight or a full day, turning occasionally. Then remove the meat and pat dry. Sprinkle with the salt and pepper, rub with the flour and put into a large baking pan, covering the roast with the salt pork and onion slices. Brown in a very hot oven (450 degrees F. or more) then add 1 cup of the marinade and reducing the heat to 350 degrees F. and roast for about 2 hours or until tender, adding more marinade if needed.

















Venison Soup





1 lb Venison; cut into bite-sized pieces


1 46-ounce can vegetable cocktail juice (V-8)


1 28-ounce can whole tomatoes; undrained and chopped


2 md Red onions; chopped


1 tb Worcestershire sauce


1/8 ts Hot sauce


4 lg Potatoes; peeled and cubed


3 md Carrots; sliced


4 sm Yellow squash; sliced


3 To 4 stalks celery; thinly sliced


2 md Green peppers; cut into 1-inch pieces





Combine first 6 ingredients in an 8-quart Dutch oven; bring to a boil. Reduce to medium heat; cover and cook 30 minutes, stirring


occasionally. Stir in potatoes and carrots; cover and cook for 20 minutes.





Add remaining vegetables to soup; cook, uncovered, 10 additional minutes or until vegetables are crisp-tender. 4 quarts.

















Venison Steak with Roquefort





2 lb Venison steak, cut 1 1/2 inches thick


1/4 c Butter


1/4 c Roquefort cheese


Salt (to taste)


Pepper (to taste)





Cream together the butter and cheese. Add salt and pepper to taste. Trim excess fat from steak. Slash fat edge to prevent curling. Place steak on grill rack 6 inches above hot coals. Grill 10 to 15 minutes; turn. Spread top with cheese mixture and grill 15 minutes longer for medium steak. Serves 4.

















Venison Steaks in Wine





2 sm Venison steaks


1 tb Butter


Dash of fennel


Garlic salt


Basil


White cooking wine





Melt butter in frying pan over medium heat. Put steaks in pan and add fennel, garlic salt and basil. Cook for 5 to 10 minutes or until done to your liking.











  





Venison Steaks with Chestnuts & Figs





1/2 tb Butter


Black pepper


50 g Chopped green onions


200 ml Port wine


300 ml Stock


24 Peeled chestnuts


1 tb Butter


8 Venison medallions


4 Figs





Melt half a tablespoon of butter in a heavy saucepan, add a good grinding of black pepper and gently cook 50 g chopped green (spring) onions. Add 200 mL port and reduce. Add 300 mL stock and 24 peeled chestnuts and simmer for about 20 minutes or until the sauce becomes syrupy. Set aside and keep warm.





Heat a heat a heavy-based frying pan, add a tablespoon of butter. When it is very hot, cook 8 medallions of venison, each about 1 cm thick.





Sear them for a maximum of 1 minute on each side, to ensure they are still rare.





Meanwhile, butter a baking tray and slice onto it 4 figs. Place under a grill to heat through.





Divide the sauce and chestnuts between four heated plates and add to each plate 2 medallions of venison and a fan of fig slices. Serve immediately.

















Venison Steaks with Mushroom Game Sauce





Steaks:





4 Venison steaks cut from loin


Juniper berries; ground


2 ts Salt


1/3 c Butter; melted


2 c Wild mushroom game sauce





Sauce:





1 oz Dried boletus edulis


2 c Water


2 oz Fresh onions; chopped


3 tb Butter; melted


3 tb Flour


1 c Rich meat stock; * see note


1/2 c Dry red wine


Salt and pepper; to taste


6 Juniper berries; crushed fin


2 Allspice berries; crushed fi


1 ts Dijon mustard


1/4 ts Paprika


2 oz Dill pickles; diced





* preferably from the game being used, commercial ok





Pound the steaks to 1/2-inch thickness. Sprinkle lightly with the juniper berries and salt.





Saute the steaks with the butter for about 3 minutes on each side. The meat should be done no more than medium rare.





Heat the wild mushroom game sauce, adjust for salt, pour over the steks, and serve.





Sauce:





Clean mushrooms thoroughly under brisk running water.





Combine the mushrooms and about 2 cups of water in a saucepan, and bring to a boil. Then reduce the heat, and let simmer for 30 minutes. Remove reconstituted mushrooms from broth, and set aside for later addition to sauce.





Prepare a roux: Saute the onions in the butter until they are almost traansparent; add the flour, and stir for 1 minute.





Add the simmered mushroom extract, strained meat stock, and red wine to the roux mixture, and stir till blended and slightly thickened. Season with salt and pepper.





Add juniper berries, allspice, mustard, paprika, reconstituted mushrooms, and dill pickles. Simmer for 5 minutes. Add salt and pepper. The sauce is now ready to use.





Serves 4.

















Venison Steaks with Scotch Sour Sauce





2 tb Butter, divided use


1/4 c Finely chopped shallots


5 Cranberries, crushed


1/4 c Scotch whiskey


3/4 c Orange juice


2 tb Lemon juice


2 tb Red currant jelly


1 ts Dijon mustard


2 ts Cornstarch


2 tb Water


4 Venison Porterhouse steaks OR 4 small beef Porterhouse steaks





Combine 1 tbsp. butter,shallots and berries in a 2 cup glass measure. Cover with vented plastic wrap. Microwave on high for 2 minutes. Add Scotch whiskey and microwave on high 1 minute or until boiling. Stir in orange juice, lemon juice, jelly and mustard. Microwave on high 2 minutes or until boiling. Combine cornstarch with water. Stir into sauce; microwave on high 1 minute or until boiling; set aside. Preheat a microwave browning dish according to the maximum time given in manufacturer's directions. Rub remaining 1 tbsp. Butter over surface. Immediately, press venison or beef onto hot surface. When brown, turn over. Microwave on high 2 minutes or to desired doneness. Do not overcook. Serve immediately with sauce.

















Venison Stew





8 slices bacon cut into 1/2-inch pieces


2 lbs. boneless venison, cut into 1-inch cubes


4 cup water


2 cup dry red wine


1 tsp. salt


1/2 tsp. dried thyme leaves


1/2 tsp. dried marjoram leaves


1/2 tsp. pepper


8 oz. tiny pearl onions (2 c.)


4 med. carrots, cut into 1-inch pieces


2 lg. potatoes, cut into 1-inch pieces


1 cup cold water


1/3 cup all-purpose flour


1 tsp. browning sauce, if desired


1/4 cup snipped parsley





Cook bacon in 4-quart Dutch oven until crisp. Remove bacon. Cook venison in fat until brown. Add water, wine, salt, thyme, marjoram, and pepper; heat to boiling. Reduce heat; simmer for 2 hours. Stir in onions, carrots, and potatoes. Cook until vegetables are tender. Shake 1/2 cup cold water and flour in a container and then pour into stew. Add browning sauce. Boil 1 minute. Sprinkle in bacon and parsley.

















Venison Stew





2 lbs. ground venison


2 lg. onions, diced


2 cans pinto beans


2 cans tomatoes


1 can whole corn


1/2 cabbage, chopped


Salt and pepper


1 tsp. cumin





> In large skillet brown and drain venison and onions. Add remaining ingredients; bring to a boil, stirring occasionally. Cover and simmer for 30 minutes. Serve with cornbread on a cold winter's day!

















Venison Stew





2 tb Cooking oil


2 lb Venison stew meat


3 lg Onions, coarsely chopped


2 Garlic cloves, crushed


1 tb Worcestershire sauce


1 Bay leaf 1 teaspoon dried oregano


1 tb Salt


1 ts Pepper


3 c Water


7 Potatoes, peeled and quartered


1 lb Carrots, cut into 1-inch pieces


1/4 c All-purpose flour


1/4 c Cold water


-Bottled browning sauce, optional





Heat oil in a Dutch oven. Brown meat. Add onions, garlic, Worcestershire sauce, bay leaf, oregano, salt and pepper. Simmer, covered, 1-1/2 to 2 hours or until meat is tender. Add potatoes and carrots. Continue to cook until vegetables are tender, about 30-45 minutes. Mix flour and water; stir into stew. Cook and stir until thickened and bubbly. Add browning sauce if desired. Remove bay leaf.





8-10 servings.

















Venison Stew





2 lb Venison, cubed


1 c Peas


1 lg Onion, diced


1 Celery stalk, diced


1 Garlic clove, diced


2 oz Marsale wine (optional)


1 cn Drained potatoes, diced


1 ts Salt and pepper


4 Fresh carrots, diced


1 ts Cornstarch


1 c Corn





Fill crockpot half full of water. Add vension, onion, garlic, potatoes, carrots, corn, peas, celery, Marsala, salt and pepper. Stir in cornstarch. If needed, add an extra cup of water. Cover. Cook on low heat for eight hours.

















Venison Stew





2 lb Venison


5 lg Potatoes


4 c Water


7 Pieces celery


1 pk Stew seasoning


5 lg Carrots


1 Jar salsa


1 sm Onion





Using at least a 3-quart crockpot, put water, seasoning and salso into pot and start cooking. Cut potatoes, celery, carrots and onions in bite size pieces. Add to pot. Cut venison in bite size pieces, remembering to cut off all fat. Place in crock pot and let cook on high for at least 8 hours.

















Venison Stew from Fred Goslin





1 lb Venison [cubed]


2 tb Oil


6 c Water


1 c Onions [chopped]


1 c Peas


1 c Green beans


4 lg Potatoes [peeled & chopped]


1 1/2 c Carrots [sliced]


1 c Corn


1 ts Salt


1/4 ts Pepper


2 Bay leaves


3 tb Cornstarch


1 c Cold water





Brown the venison in the oil in a stock pot then drain.





Add the 6 cups of water, the veggies, salt and pepper, and bay leaves, cooking over med. heat for 45 min. to an hour or `til the meat and veggies are tender.





Combine the cornstarch and the remaining water in a small bowl, and stir into the stew `til thickened, stirring constantly.





Remove and discard the bay leaves. Serve.

















Venison Stew with Potato Dumplings





1/4 c Shortening


1/4 c All-purpose flour


1 1/2 ts Salt


10 1/2 oz Can beef broth; undiluted


5 c water


2 tb Lemon juice


1 md Onion; sliced


2 Cloves


1 Bay leaf


3 lb Venison stew meat; cut into 1-1/2" pieces


1/2 c Burgundy (optional)


2 lb Potatoes; peeled


4 sl White bread


1 ts Salt


1 tb Onion; grated


1 ts Parsley flakes


2 Eggs; well beaten


All-purpose flour





Melt shortening in a large Dutch oven over low heat; add flour, stirring until roux is the color of caramel. Add 1-1/2 teaspoons salt and next 6 ingredients; boil 5 minutes. Add venison; cover, reduce heat, and simmer 2 hours. Add Burgundy, if desired.





Shred potatoes; drain well. Remove crust from bread, and discard; tear bread into 1" pieces. Combine bread, potatoes, 1 teaspoon salt, 1 tablespoon onion, parsley, and eggs. Roll balls lightly in flour.





Drop dumplings into simmering stew. Cover, and cook over low heat 20 minutes or until dumplings are done. Remove bay leaf. 8 servings.

















Venison Strips in Wine





1 1/2 pounds venison


1/4 cup flour


1/4 cup cooking oil


4 small carrots, cut and quartered


1 1/2 green peppers, cut in strips


1/2 cup red wine


2 medium red potatoes, peeled and quartered


1 medium onion, peeled and quartered


Salt and pepper to taste





Remove all fat from venison. Cut meat across grain 1/2 inch wide and 1 1/2 inch long. Shake strips in seasoned flour in a plastic or paper bag. In a heavy pan, brown meat in hot oil until no longer rare. Add wine and carrots, simmer for 15 minutes tightly covered. Add potatoes, onions, and peppers and stir gently. Add more wine and seasoning if necessary. Simmer 15 more minutes or until vegetables and meat are tender. Watch carefully and serve hot!

















Venison Swiss Steak





2 lb Round steak cut 1"-2" thick


3 lg Onions


1 1/2 c Water or tomatoes


Salt to taste


Pepper to taste


1 c Flour





Roll the venison in the flour and beat with a meat hammer or tenderizer, you really have to pound it in. Season with salt and pepper. Brown both sides slowly in a heavy skillet, add water or tomatoes and sliced onions. Cover tightly and cook slowly on top of the stove or if you prefer in the oven at 325 F for 1 1/2 to 2 hours until tender. Remove from heat and thicken the gravy.

















Venison Swiss Steak





2 Venison steaks


2 Sliced onions


Several drops worcestershire


1 cn Cream of mushroom soup


Salt & Pepper





Cut steaks into serving portions. Place in electric frying pan and add water to simmer meat, approximately 10 minutes on each side. Add remaining ingredients and more water if necessary during cooking time. Cook on low heat 175 - 200 degrees until tender (about one hour). Turn meat to prevent sticking. This can be adapted for stove top, slow cooker or oven cooking.

















Venison Tenderloin Appetizers





1 1-1/2 to 2 pound venison tenderloin


1/2 c Red wine


2 tb Olive oil


1 1/2 tb Worcestershire sauce


1 ts Dried whole thyme


3/4 ts Onion powder


1/2 ts Cumin seeds


1/4 ts Pepper


1/8 ts Ground cloves


1/8 ts Garlic powder





Remove any white membrane surrounding tenderloin. Tie tenderloin with string, if necassary, to hold pieces of meat together. Place tenderloin in a shallow dish. Combine wine, oil, and Worcestershire sauce; mix well. Add thyme and remaining ingredients, mixing well. Pour over tenderloin, and cover tightly. Refrigerate 8 hours, turning meat occasionally. Remove tenderloin, reserving marinade. Place on a rack in a roasting pan; insert meat thermometer.





Bake at 425 degrees F for 30 minutes or until thermometer registers 160 degrees F (medium), basting occasionally with marinade. Allow meat to stand 10 minutes. Slice thinly with an electric knife. Serve with party rolls, mustard, and mayonnaise. 15 appetizer servings.

















Venison Teriyaki





2 lb Venison


1/2 c Soy Sauce


1/3 c Grated Onion


1/4 c Water


2 tb Sugar


1 ts Ground Ginger


1 Clove Garlic, minced





Prepare venison to serve in one of the following ways: bite size pieces, steak, or finger steaks.





Blend all marinade ingredients thoroughly and marinate meat for 2-4 hours. Grill or broil to desire degree of doneness. Baste occasionally with marinade. The bite-sized pieces cook quickly so watch carefully.

















Venison the Basque Way





3 lb Venison Roast


Cloves of Garlic


Salt


Pepper


1 lg Onion, sliced


1 lg Green pepper, sliced


1 sm Can whole pimento


3 sl Bacon





With sharp-pointed knife, pierce meat several times and insert slices of garlic. Season with salt and pepper. Smother roast with onion, green pepper, pimento, and bacon. Add small amound of water, cover and bake in slow oven, basting occasionally. Drippings make excellent gravy.

















Venison with Almonds





1/2 c Crushed pineapple


2 tb Margarine or butter


1 1/2 tb Cornstarch


1/2 c Pineapple juice


2 c Meat stock


2 c Cooked, cubed Elk or Deer


1/2 c Sliced celery


1/2 c Slivered toasted almonds


1 ts Salt





Brown pineapple in the margarine or butter for 5 minutes. Mix cornstarch with pineapple juice. Add mixture and meat stock to the browned pineapple. Cook over low heat, stirring constantly, until thickened. Boil 2 minutes, then add meat, celery, almonds and salt. Allow to heat through and serve with rice or chow mein noodles.




















Venison with Cranberries





1 lb (to 1 1/2 lb) venison loin


3 tb Orange juice


3 tb Gin


12 oz Bag cranberries


2/3 c Dry red wine


2/3 c Maple syrup


3 Strips lemon zest


3 Strips orange zest


1 Cinnamon stick


Salt, black pepper, and cayenne pepper


1 1/2 tb Olive oil


Sprigs of tarragon, chervil or parsley for garnish





Cut the meat in to 1/2-inch thick medallions. Marinate in the orange juice and gin in a shallow dish for 20-30 minutes.





Pick through the cranberries, removing any stems. combine the wine, maple syrup, zests and cinnamon stick in a heavy saucepan and bring to a boil. Add the cranberries, reduce the heat, and gently simmer for 3-4 minutes, or until barely cooked. Remove the pan from the heat the moment the cranberry skins begin to split; they should not be mushy.





Strain the berries over another heavy saucepan. Discard the zests and cinnamon stick, and boil the sauce until thick and syrupy. There should be about 3/4 cup sauce. Let it cool slightly and stir in the cranberries. Add salt, pepper, and cayenne pepper to taste. Keep the sauce warm.





Just before serving, drain the meat and thoroughly blot dry. Season each medallion with coarse salt and cracked black pepper. Heat the oil in a non-stick skillet over high heat. Cook the meat for 1 minute per side, or until cooked to taste. Spoon the cranberry sauce on a platter or plates and arrange the medallions on tops. Garnish with herb sprigs and serve at once.

















Venison with Currants & Chanterelles





2 lb Venison meat, boned; cubed


2 c Veal stock; or water


3 c Red wine


1 tb Dried onion; crushed


2 Cl Garlic; crushed


1 ts Salt


1 lb Fresh currants; --or-- 1 c Currant jelly


4 oz Fresh chanterelles; or 2 oz.


2 tb Arrowroot Mixed w. 1/3 cup water





Hot-marinade the venison by combining it with the water or stock, wine, onion, garlic, and salt, and bring all these ingredients to a boil. Let them simmer, covered, for 1 hour, or until the venison is tender.





Add currants or currant jelly and chanterelles, and bring back to a boil. Thicken with the arrowroot-and-water mixture. The use of currant jelly instead of fresh currants will make a slightly sweeter sauce. Adjust for salt, and serve with rice.

















Venison with Green Peppercorns





4 Venison fillets (6 oz ea)


1 tb Green peppercorns


3 oz Bourbon whiskey


Salt


Freshly ground pepper


1 Chopped shallot


1/4 c Red wine


1/4 c Heavy cream


2 tb Butter


1 tb Chopped fresh chives, thyme or parsley





Soak green peppercorns in bourbon for 30 minutes or longer.





Heat butter in a saute pan. Salt and pepper the venison on both sides and saute quickly, about 2 minutes per side (depending on thickness) for medium rare. Remove from pan and keep warm.





Add shallots to pan juices; cook 1 minute. Add green peppercorns and bourbon; boil 1 minute. Add wine and cook down to a fine glaze. Add heavy cream and continue cooking until sauce coats the back of a spoon. Add herbs and any meat juices. Serve sauce over venison.

















Venison With Plum Sauce





6 Venison Steaks; *





* Venison steaks should be about 1 inch thick and weigh about 4 ozs ea.





Prepare Plum Barbecue Sauce and set aside. Set oven control to broil. Place venison steaks in greased broiler pan (without the rack) and spoon 1/2 cup of the barbecue sauce evenly over the steaks. Broil steaks with the tops about 4-inches from the heat until light brown, about 10 minutes. Turn the venison over and spoon 1/2 cup of the barbecue sauce evenly over them. Broil until rare to medium rare doneness, about 5 minutes longer. Heat the remaining barbecue sauce and serve with the steaks.

















Wesley & Kathy's World-Famous Killer 4-Star Venison Chili





3 lb Finely chopped venison *


1 Medium onion


4 Cloves garlic


Salt to taste


1/4 c (or more) Chili powder


2 tb Olive oil


1 tb Cumin


1 cn Texas beer


1/2 c Water or beef broth


1 tb Mexican oregano


2 tb Masa or corn meal **


1 ts Ground coriander





* Venison should be cut from the neck or shoulder





** Dissolve masa in about 1/4 c water





Saute the meat in the oil until about 1/2 browned. Add onions and garlic and saute until onions are tender, but not brown. Add chili powder, coriander, and cumin, and cook, stirring, for 4 - 5 minutes. Do not allow to burn. Add beer and water/broth and simmer, stirring frequently until meat is tender. (About 45 minutes - 1 hour) When meat is tender, stir in masa, dissolved in water or broth. Simmer, stirring frequently an additional 30 minutes or so. If possible, allow chili to cool and sit for at least 6 hours before re-heating and serving.


