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Fun To Hunt

Fun To Cook




PURPOSE QF THIS BOOKLET

To encourage you to practice the "Rules of the
Game" in the field so necessary for wholesome, well=
flavored venison.

For more details about care of deer in the field,
camp, or at home, get from your library or bookstore

cne of the many excellent books on the subject.
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uphill, Reach into chest cavity and cut out the windpipe and gullet. With
these in hand znd a steady pull ocutward, cut free from carcass any part

that tends to hold. Continuing in this manner, remove all internal organs





















Make an opening between the tendon

at the rear of the hind legs as
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carcass, (called fisting).
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13 inchés below the hock.
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CUTS OF VENISON
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The neck is tender afigr tendons are
removed. Use it as stew or as ground

meat, and, believe it or not, it makes good
roasts. The flank and breast contain con-
siderable meat. Grind these for deerburgers
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Moist Heat Mathada (far less tendar ante)

two or three hours,

STEWING (shoulder, shank, neck)
1. Cut meat into' cubes about
one inch in size.

2. OSeason with salt and

time that they will be tender.
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o= £ LHUERSEDPUULS graued 1 Cup musnrooms

orange rind 2 cups ripe bananas. diced
1 teaspoon salt 1/l cup margarine or butter
1 - 2 tablespcoons curry powder 2 to 2 1/2 cups cooked rice

Melt butter or margarine in heavy frying pan over moderate heat
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2 tablespoons vorcestershire
1 medium stalk celery

Sauce, salt and pepper
1. Steak should be about 1 1/2 inches thick. Dredge with flour and

season with salt and pepper, then brown in fat. vihen brown on both
sides add the cther ingredients. )
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Venison :Soup
(shank, flank, neck)

T -

2 - 3 pounds rand emn

5 UTTT e vvagsescu iav, 3aQ vegetables and coock 1% - 2
hours slowly.
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2. Cover with left-over gravy which has been thinned with water,
(If there is not enough gravy, a boullion cube may be dissolved in
water and thickened to make the eravy. The vegetables may be
cooked on the surface burner and the ligquid in which they were
cocked may be used in the gravy)
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SMALL GAME

Wild Ducks

" Wild Turkey and Quail

Squirrel, Opossum and Rabbit
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course, or best, as dessert ., . . to remove this "furry" after-effect.
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apricot pulp, and grated orange rind. Heat in double boiler over hot
water. If a degree of sweetness is desired, add orange marmalade,
chopped candied fruits, or a dash of sugar.

Place ducks, breasts up, on a baking pan in a preheated oven at 350

degrees for 15 minutes per pound, or for 1 to 1% hours. Baste fre—



3.

Combine sauerkraut,
in shallow cassercle
ducks are done.

Discard apple and on

Juniper berries or capers, caraway seeds and bacon
« Mix well. Place in oven 20 minutes before

ion quarters, remove string. Carve ducks, arrange

duck slices on samerkraut. Serve piping hot.
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Roast Goose
with
Apricots

Makes 6 to 8 servings
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L. Roast at 350° F,, basting frequently with # pound of butter or
margarine melted in % cup of water or consomme.

Watch carefully the cooking time. This small bird can dry out quickly.
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Brunch Quail

4 puttered toast silces
1. Sprinkle quails inside and out with salt, pepper and flour.

2. Melt butter in skillet; add quails and brown on all sides. Add water,
cover and cook over low heat 15 minutes, or until tender.

T



st

i
"

¥

== 1]
.

-
e













Toma mseasas GOULCL WS LY

arter the kill and your reward is deliciously flavored meat .

l.. Bleed.

2+ ‘Skin, (Some argue that the opossum should be scalded and

© scraped). In skinning be careful that hairs do not touch the
open flesh., This can taint the meat. '

3.+ Draw or dress out. Ilhen dressing out the rabbit and opossum,
remove the scent plands. The opossum's scent glands are found
under the forelegs and in the small of the back. The rabbit's
scent glands are under the front legs where they join the body
and on either side of the spine. Do avoid cutting these glands,
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and do avoid hairs coming in contact with the meat. Trth ran
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6. Transport them homeward in the open air, rather than piled on
top of one another in your car trunk. Better yet, transport them
in a portable icebox op refrigerator,

7+ When you reach home refrigerate these small prizes at least one

day before cooking. Or freeze them, and cook them for later
feasts.
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Roast Squirrel
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Make the biscuits by sifting the flour, baking powder and salt together,
Cut in the fat and add the mikk:  Stir until all dry ingredients are
moistened. Roll only enough to make it fit the baking dish. Place
dough on meat baking dish. Bake in moderate oven (3500 F.) until dough
is golden brown. (30 to 40 minutes).
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according to age and amount of wild taste. Add a piece of red pepper in
the final simmer.

Place opossum in roaster. Add small amount.of water. Sprinkle opossum
with flour and baste with fat as necessary. (Usually fat on opossum is

sufficient).
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Baked Stuffed Rabbit with Carrots
Makes 4 - 6 servings
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Place rabbit on rack of baking pan with legs folded under body and
skewered in this position. Place quartered carrots beside it on the
rack. Lay bacon over the back to keep rabbit from dry1ng out. Fasten
these in place with toothplcks.
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