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VENISON ON THE MENU
Intrcduction

Bach year some $25C,00C - $300,000 is directly spent by hunters
ir. the State of Cclerado in the pursuit of big game; and each year
they tag some 5,000,000 vcunds c¢f meat werth at least $2,500,000 if
i1t is preperly prepared fcr human consumotion,

Such an asset and valuation cannct be considered lightly, and
the vlace of prover meat care and oreveraticn in the maintainineg of
this valuatiea cannct be overemrhasized,

This leaflet published by the Coloradc A & il Ccllegze is a stev
forward in the furthersnce of this objective, It will oreve of un-—
limited value to the hunter and his wife, who will welcome tested
recipes fer the good cocking of gecd game.,

C. ¥, Feast, Director,
Colorade Game & Figh Devt,

Prcper care of Wild Meat in the Field

Gcod wild meat begins with oroper care of the carcass in the
field. Mcre big geme meat is ruined for human consumoticn through
souring than frcm all other causes, Souring is caused by the growth
of bacteria which are present in the air and intestines at all times.
This growth is stimulated by the body heat of the carcass and the

This prelimdnary vublicatien fcllcws three months of recipe-—
testing with deer and elk meat, by members of the Yome Economics
Section ¢f Coleradc & > M College. The authcrs are indebted to the
Colorado Game and Fish Lepartment, which orovided deer and elk meat
frem confiscated illecal kills and animals killed to end Camage uv-
on lands of complaining ovroverty owners. They alsc wish to acknow-
ledge the assistance of faculty members and students in judging and
in preparing recives, :
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bacteria require but a very shert time to become active.

Quick cooling of the carcass is the first essential, ZEven
in the coldest weather the animal should be dressed immediately,
the body cavity oropoed oven, and the carcass removed from the
ground if vossible, In the warmest weather souring can be ore-
vented by immediate dressing, skinning and quartering cf the
carcass. The ouarters should be hung in the shade in a good cir-
culation of air. Cheesecloth or vacking house tubing may be used
to keep flies away. Equal care should be taken in transvorting
meat home from camp, Keep it away from the heat of vour automn—

bile meter.,

The best cook in the world cannot make a first class meat
dish fromw the flesh of a freshly killed carcass. Certain chemical
reactions that require time are necessary in the voroducticn of
first class mest, Slaughter hcuses do not vut domestic meat on
the merket until it has hung in a temverature abeove freeczine for
at least two or three weeks. The carcasses of big game animals
shculd be aged similarly before being used. To put a cercess im-
mediately into "deep freeze" is nct a2 zood volicv. The frontier-
men who lived on wild game used a screened-in mest "gafe, located
in the shzde and expcsed to the cven air, A hard "casing" will
form con the cutside of the meat, but there is still no better way
»f assuring tender, well flavored meat from wild geme animels.
After twc cr three weeks cf this treatment the me»t may be out

in the locker vlant for extended storace,

C. E. Hagie, Educational Managar,
Colorado Game & Fish Devt.

" Yeme Care of Game

Game vroperly cared for in the field and suitably skinned is
(1) cut into convenient vieces, (2) vackaged, and (3) safely stcred
to vrepare it for s=tisfactory home cooking.

Cutting is nct a havhazard overation. To do it most easily
hang the carcass by the hocks or hock tendons. Svlit lengthwise
along the backbene, from tail to neck} sawing with a meat or cer-
penter's saw, or chopoing with a cléaver or handare, Y¥eev halves
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well spread while srlittine,

Cut between the last twe ribs and
through the backbong

to divide halves into cuarters.

Badly shet perticns should be cut cut. If they avvear dis-=
tasteful, use for dog or cat mest., If the vieces are merely tlccd-

shet, cut intc small chunks, score, scsk overnight in salt water,
and use in stews, hamburger or mincemeat,

Clesr vortions may te cut into stezks, rcasts and stew meat
in provortions desired., Many frigid-lccker stores have pewer saws
and-caratle meat cutters who cut and wrop mest for a few cents a
pcund. Some hunters cut their own roasts and have steaks cor cheps
cut by expert meet cutters., Outs and their uses are indicated
upcrn the acceompanying chart:

.QECL-Egggnarmeet.
I DER-Ribs
EOUIDER g%b=
Chops

RIB-Chrovs ¢r
Rcasts

My

Vv

LCIN-~Steaks ;E F-Roast

-Stegks
or Roasts

-
K-Braised steak sTAREAund

cr stew ' meat or Stew
BPEAST-Stew or ' :
Reiled Meat
SEANK-Srcund Meat or Stew

~ Major cuts =re made along solid lines
Smeller cuts are made along broken lines

If it is vndesirsble tc cut the entire carcass at cnce, cut
the meat into quarters or other majcr churnks, wrap and freeze it,
and make smaller cuts later. Meat tends to dry less if kept 1n‘.
large oieces, Tut it is more convenient forthe cock if the meat is
cut and wravved into vuackages of steaks, chops and roasts large

enough for each meal —— with each vackage clearly labelled Wrap-

e o o

-

s O N



-

Stcrage methods vary, Meat hune cn the nerth side of the hcuse
will stay freozen in colder vertiens cf Cclorade, TFrisid lcockere and
home deer~freeze unite durlicate this service in warmer zcnes, Some
car venison in accordance with reccmmended meat canning orccedures.

Distinctive Qualities cf Game

Ty cbtain venison or elk roasts ~hich result in 2 chorus of
ccompliments fror satisfied diners, requires consideration ~f the-
differences tetween game and dcmestic meat, XKecrgnize these
differences at the outset and take advantage of the unigue qual-
iR jties cf game by usine vrover cocking methods.

e

ot Tﬁings you may nrtice first are the thin fat covéring, the
‘d dark cclor of geme, and the tendency cf meat in the fresh or
thawed state to drivr. These are natural characteristics, Cef
flavers asre nften traced tc the fat, end it is usually wise

to remcve evern the small amrunt vresent and substitute Teef or
vork fut if fat is needed.  Since game tends to be dry, it may
te larded with fat, or tacon may te vlaced on tov of roasts tc
suor lement the natural juice ~f the meat. The fat wvhich is
tresent sclidifies easily and for that reasor meats are test
when served . rviping het.

Meat from elk arnd deer has a characteristic flaver just as
meat from perk or teef. A distinction chould te made between the .
natural flaver, often descrited as gamev, and flaver cr odor o
resulting frcm standing or lack of care, The flavor of elk is
[ very similar tc that cf teef, while thet of deer is more vro-
nounced. Well cared fer meat has a delightful flavor which can
e vritected cr masked ty croking as desired. If yrou desire
to sutmerge the flaver somewhat checse a highly seasoned sauce,
which will overcome any gamey flaver.

{
+

The reciges which'fcllcw’hafe-ﬁeen éhoéen by a variety of
fcod judges fcr their ovalatability and general avneal., Mild and
spicy recipes are included tc sult a variety of tastes.
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ILE4S FCR APPETIZISC DISHES

o (Turn to following vages for svecific. directirns)

See Pase

BROILET STEAKS  Cven or van-breiled with salt and butter. 6
‘Bruched with steak sauce and btroiled.
Served with highly seasoned sauce.
SAUTEET STZAYS AChldken—fried (meat flcured, pounded and
fried) 6
Strivps dlvced in egg and crumbs, then
fried zrisp,
OVEh ‘BUASTS Rib rcasts - larded, little seascrning. 6
o _ Shculder rcousts spread with mustard.
) S Recasts soread with cther seascning.
PCT RCASTS Flain with vegetatles, 7
: ' Seascned with tcmatc, garlic 2nd svices.
Marinated rcasts, -
SWISS STEAKS - Plaln ~ seascned ornly W1th salt g
Sparish steak, -
With larbeqpe ‘¢r highly seasened
gauce.
STEWS ' Braised shcrt ribs, 9
Shark stew, ’
English browrn. stew.
GRCUNL MEAT Hemburgers o plain or with seascred sauce. 1c
Meat lcaf,
Chili,
LEFT (VR MZAT  Meat shcrtcake, 11

- Curried Venison.
" Mircemeat,




-6~
RECIPES ANT TIRZCTICNS

Breiled Steaks » . L

s

(ven bdroiling ~ Chrcse medium to thick steaks from rib or loin,
Wive with a damr cloth and olace in a rre-heated broiler set at 3500 F
The breriler or oven Gocr should-te left sliszhtly ajar during broiline.
When brewn on cne side salt and. turn. The time requirpd-fof broiling
will derend on the stage of dcneness desired and the size of the steak.
A l-inch deer sirlcin steak will require about 15-20 minutes to rezach
the medjium dcne stage, Elk steaks will take a 1ittle longer than the
corresvonding teef steask. Many vecrle vrefer medium cr well done
game, rather than rare, tecause after longer cocking any unusval aroma
will have diserveared.

Pan treiling - Plece meat in a vre~heated skillet that is just
lightly greased. Ccck cver a medium flame until it. has reached *he
desired stage c¢f dcneness. Turrn and salt when half done.

*Sauteed Steaks

Pur these whe 1like well-dene meat with no suggestion of ganue
flaver, chicken fried steals are sugsested, Div meat in seascn:d
flcur ard ocund thin, then fry crise, The meat may alse be cut in
small strips, dipped in ege end cracker crumis and then fried,

- Oven Rcasts

Reb salt inte surface cf roast and vlace 'in an uncovered pan.
Insert e meat thermometer intc the center of the largest musele, be—
ing careful tc avcid contact with tone cr fat. Rcast at 2 constant
temperature of 300-350° F, for 25-30 minutes fer each mound, All
elk ard deer has a dark surface vhen rcasted and may seem dcne wefere
it actuzally-is, Since game trowns so readlly, searing 1s not nacessary.
Hcwever, if a seared flaver is desired it is test to sear the roast at
the -end of the ccoking pericd. Atout 30 minutes Pefore removing from
the oven turn heat to UK0° F. for searingy

* Sauté - Tc fry ir a small amount of fat,
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Temate Pct heast

2% 1b. chuck c¢r rump cf elk er deer 2 c. temate juice
1 %, lard 4 mediun ovctatces
1 clcve garlic : ‘ ' € currots

1 %1, salt

Brown meat €lewly in lard, Wien well-trewned add temate juice, salt

. and gerlic. Cover lightly erd simmer urtil tender, about 3 hours,

- 2dd vegetsbles 45 minutes tefore done.

- SR : Game Sauerrraten

3 1bs. elk c¢r deer meat 6 whele cleves

‘24 c. vinegar 3 tay leaves

3 ¢, water ) - .€ whcle tleck mevrers
2 medium sized cnions, sliced - o 14 . selt

1/2 lemon, sliced

Place meat in a lurge towly zdd remeining irgredients, Let meat
stand 48 ncurs, turring cccasicrelly. Remcve meat, trewrn .in hot
fut. Remcve meat ard.add 1% tt, flcur, trcwn and sdd 2 c, vinegar
rixture ard ccck until mixture thickens, Add meat and simmer fcr
twc hcure. Hemove, slice meat and vour gravy cver the reat,

S[anish Steak

2 1t. chuck stesk (deer cr elk) 1-green vevver, sliced

Fleur for dredging. . 2% t. salt
4 tt., lerd cr drirring 1/2 t. veprer
2 cricns, sliced - 1 ¥c. 2 cen tcmatces

Have chuck. stezk cut thick, Iredwe with flcur and browr in lard.
L3d cricrs, greer wmevver, seascnings and tomatces., Ccver cleosely
ard simrer avprcximately 3 hours, cr until terder. Serves 4-0,
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¥Yericon Barkecue

1 ¢, catsuv : 1 tb, butter

1 tb, salt - 1/8 t. cirnamon

2 tb, Worcestérshire sauce ' 3 slices lemon

1/4 c, vinegar 1 onion, sliced thin-

1/8 t. allsvice

Sear 3 1ts. of venison in frying van. Mix above ingredients in sauce—
pan and bring mixture to boil, stirring to avoid burning, and simmer
10 minutes., Cover venison with the sauce and roast in moderate oven
(35c° F). Cook 1%.tec 2 hrs. - turnine occasionally,

Venison Roll-Ucrs

2 1bs, round steak o 4 medium-sized carrcts
Salt « Flour,
Pevper Shortening

1/2 1b, pork sausage meat

Pcund thinly cut steak with saucer edge or meat hemmer. Cut inte
Y-inch squares., Sprinkle with salt and pevver and svread with
sausage meat. Scrape carrcts and quarter lengthwise. Place sev-
eral strips on each oiece of meat, Roll a2nd tfe with strinz or
fasten with toothvicks or skewers. Flour lightly. Brown in hot
shertening. Partly cover with water, cover pan. - and cook in med-
erate oven (350°F) until tender - 1% %o 2 hours, Serves 6.

English Brown Stew

1 1b, elk or veniscn, cut in inch cutes 1/2 tb, Worcestershire sauce

2% c. beiling water 1/4 c. tomate juice

2 tb. chooped onion 1/% to 1 c. vearl onions
1/2 clove garlic 1/4 to 1/2 c. diced celerv
1% t. salt 1/2 c. sliced carrots

1/2 t. pavrika . . 1 c. cubed potetoes

1 t. sugar (Very last 4 insredients
1/2 tb. lemon julce or 1 tb, dry wine tc suit individuzl taste)
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Flcur mest and brewn well in e heavy van, using enough fat to cover
the bottom of tre pen. Add boiling water, chopped cnion, garlic,
seasonings, lemon juice, Wercestershire sauce and tomatc Juice.
Cover tightly.ard simmer 2 hours, adding more water if needed, Add
vegetables and ccntinue cocking until vegetables are dcne, Pour
off julces and thicken with a flour-water paste. Add gravy to meat
and vegetables, Serves 6,

Shank Stew
2 1bs, elk shdnk (cut in 2" pleces) 1 3/4% c. water
2 tt, l=rd S : . 1l ¢, sliced onion
2 t. salt 3/4 c. diced celery

1 ¢, canned tematces

Brown meat in lard, Add tcmatoes, water, salt, sliced cnicns and
celery. Ccver and ccck slewly or take irn a mcderate cven (356 F)
abcut 23 hcurs.

Brown Scup Steck

3 1bs, bone and meat of elk cr deer Fat for browning
3. gts. cold water : 1 tb, salt .
) 1/2 c. celery : . 2 sprigs parsley
1/2 c. carrots . = 5 whole cleves
1/2 c. onions Dot ) 1 - 2 bay leaves
Cut meat frem bones and brown well, Cever btones and brcwned meat
with water. ACd remaining ineredients, cover and simmer for 36
te 4 nours. Strain, chill. remeve fat =nd strain acain. (Nther

seasonings such as ‘thyme or marjcram may be added if desired).
Meat Loaf with Chili Sauce

2 1bs, ground elk .¢r venison 1 tb., salt

- 4 slices fresh bread ' 1/4 t. vpevper
1/2 c. water 2 eggs )
1 medium cnicn 1 c. chili sauce

Scften bread in water and adé remaining ingredients. Mix well,
pack in nan ard ccver with chili sauce. Bake at 375°F. for 45 min.
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Venison Shertceke

1 slice baccn, diced 1/2 t. orecvared mustard
1/% c. onicns, sliced 1/8 c. temate catsur

1 1b, -lean deer cr elk, ground 2 c. flour

1 t. salt 3 t. baking vewder

1/4 t, pevver ) 1 t, =alt

2 tb, flour 4 tb., shertenineg

1% c. water o 2/3 - 3/4 c. milk

Saute bacen and cnions until slightly btrevmed, A(d meet, salt,
verver, and cock until brevned. Add flcur and tlend. Add water,

‘mustard, and catsuo. Bring tc a brisk boil, stirrine censtently.

Sift fleur, takinz powder and salt together twice., Cut ir shert-
ering. Add milk graduellv, mixing t¢ seft dcugh, Tarn out cn
floured board and knead slightly., Rell 1/% inch thick end cut
with fleured 3" biscuit cutter. Place half of biscuits on takine
sheets, brush with melted tutter and vlace remaining biscuits on
top., Bake in hct oven (425¢ ) 12 tc 15 minutes. To serve, svlit
shertcakes and oile meat mirxture tetween halves, Serves 6.

Chili
1 #2 can kidney beans : 2% t, s2lt
1 large onicn, sliced 1/8 t. vpaorika
1 green Dverrer, chorred 1/8 t. ceyenne
1 1b. grcund deer cr €lk meat 3 whcle cloves .
3 tb, fat 1 vav leaf '
.1 #24 can tcmatoes 1 - 2 tb. chili vowder

Brown cnicn, ereen vnevver,and meat in hot fet., Adé tcmatoés and
seasonings, Simmer 2 hours, adding water if necesscarv, Abeut
10 minutes tefore serving add the beans and héast thoroucghlv,

Serves 6 - &
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Curried Game i
3 1bs, cooked elk or deer meat 1/4 t, ginger
2 t. salt 1/4 t, tabascc sauce
13 medium onions, minced 1/2 tb, Wcrcestershire sauce
3 stalks celery, chcpved - 1/% c. flour
2 avoles, minced 1/4% c. cold water
1/% c. salad ¢il or shortening 1 c. heavy crear
2 - 3 t, curry nowder 1 ez yclk, well besten
1/8 t, pevver 3 c. boiled rice
2 c. stock or bcuillen . :

Saute onions, celery and avvles in cil until slightly browm. . Stir

in curry vowder and simmer 5 minutes., Add remaining seascrinzs

and stock and cock 20 minutes, Stir in flcur mixed with water and
ccok 5 minutes, stirring until thickened, BRemove from heat and allow
to stand one hour.  Reheat and add ccoked meat, cream and ezg volk
Just tefore serving, " Heat to beiling voint, stirring ccnstaatly,
Serve cn rice.

Mincemesat
2 1bs, cccked venison 1/2 t. cloves.
4 1ts, aprles : : 1/2 t. nutmez
2 1bs, currants & raisins mixed - 1/2 t, allspice
3/4% 1b, suet 2 t, salt
2 ¢, trewn suger 2 qts, avole cider
2 ¢, white sugar’ _ 1 c, molasses
11 t, cinnemon - 2 tb, lemon juice

Grind venisern, aprles and suet, 443 all ingredients except lemen
Juice, Simmer 13 heurs, cr until thick, Rem-ve from heat and
add lemcn julce. This may te canned and will keep incdefinitely,
Yields 31 to 4 qgts.

® x % *k %

A mere detziled bulletin is vlanned for future vublicatiorn when
time and vrinting materials are available. Throueh this brief tub-
lication and future studies, the cocperating agencies heve to help
you enjoy and vrofit frem Colorado's lawfully avallable biz game.
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