Here's a whole slew of recipes

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Dyresteg (Roast Venison W/goat Cheese Sauce)

 Categories: Scandinavia, Meats, Game

      Yield: 6 Servings

  3 1/2 lb Boneless haunch of venison

           -or reindeer

      3 tb Butter; softened

           Salt & pepper

  1 1/3 c  Beef stock

      1 tb Butter

      1 tb Flour

      2 ts Red currant jelly

    1/2 oz Brown Norwegian goat cheese;

           -(Gjet”st), finely diced

    1/2 c  Sour cream

  Preheat oven to 475øF.

  Tie the roaast up neatly at 1/2" intervals with kitchen cord so that

  it will hold it's shape while cooking. With a pastry brush, spread the

  softened butter evenly over the meat. Place the roast on a rack in a

  shallow open roasting pan and sear it in the hot oven for about 20

  minutes. When the surface of the meat is quite brown, reduce the heat

  to 375øF and sprinkle the roast generously with salt and pepper. Pour

  the stock into the pan and cook the roast, uncovered, for 1 1/4

  hours. With a large spoon or bulb baster, baste the meat with the pan

  juices every half hour or so. The interior meat, when finished,

  should be slightly rare, or about 150øF on a meat thermometer. Remove

  the roast to a heated platter, cover it loosely and let rest in the

  turned off oven while you make the sauce.

  Skim and discard the fat from the pan juices. Measure the remaining

  liquid and either reduce to 1 cup by boiling it rapidly or add enough

  water to make up 1 cup. In a small, heavy saucepan, heat 1 tablespoon

  of butter and stir in 1 tablespoon of flour. Stirring continuously

  with a wooden spoon, cook this roux for 6 to 8 minutes over low heat

  until it is a nut brown color. Be careful not to let it burn or it

  will give the sauce a bitter flavor. Now, with a wire whisk, beat the

  pan juices into the roux. Next whisk in the jelly and cheese. Beat

  until they dissolve and the sauce is absolutely smooth, then stir in

  the sour cream. Do not allow the sauce to boil. Taste for seasoning,

  remove the strings from the roast and carve the meat in thin slices.

  Pass the sauce separately.

  Serves 6 to 8

  Source: Time/Life Foods of the World, Recipes: The Cooking of

  Scandinavia (1968) Typos by .\\ichele

  From: Robert Miles                    Date: 27 Jun 98

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Glazed Venison Pate

 Categories: Pork, Game, Ground meat, Offal, Uk

      Yield: 2 Servings

      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 - I find 1 teaspoon about right but fry a small

  nugget of the mixture to check.  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.

  Source: Philippa Davenport in "Country Living" (British), November

  1988. Typed for you by Karen Mintzias From: Jim Weller Date: 26 Jul 98

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Swiss Steak

 Categories: Meats

      Yield: 2 Servings

      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. Submitted By

  RONAMIT@NETVISION.NET.IL (RON AMIT) On 9 JUL 1995 125532 ~0400

  From: "John Weber" <hdbrer@ibm.Net>

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison with Currants and Chanterelles

 Categories: Meats

      Yield: 4 Servings

      2 lb Venison meat, boned; cubed o

      3 c  Red wine

      2    Cl Garlic; crushed

      1 lb Fresh currants; --or--

      4 oz Fresh chanterelles; or 2 oz.

           Mixed w. 1/3 cup water

      2 c  Veal stock; or water

      1 tb Dried onion; crushed

      1 ts Salt

      1 c  Currant jelly

      2 tb Arrowroot

  Recipe by: plgold@ix.netcom.com (Pat Gold) 1. "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.

  2.  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.

  Notes: Currants are a favorite in European cooking because they

  combine fruitiness with acidity.  Chanterelles are the best mushrooms

  to use with game because of their almost fruitlike flavor.

  Serve with apricot rice and a Sterling Vineyards Merlot.

  Serves 4.

  From: "John Weber" <hdbrer@ibm.Net>

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Roasted Rack of Venison and Shallots with Dried-Cranberry

 Categories: Game, Meats

      Yield: 6 Servings

      4 lb Rib rack of venison, halved

           To form two 4 to 6 rib

           Racks

      2 lb Shallots, trimmed and

           Peeled

      2 tb Vegetable oil plus

           Additional for rubbing the

           Venison

    1/2 c  Beef broth

    1/2 c  Red wine

    1/2 c  Water

      1 tb Juniper berries; crushed

           Lightly

      2 ts Cornstarch dissolved in

      2 tb Water

    1/3 c  Dried cranberries

      1 tb Balsamic vinegar

  Venison is best served rare to medium, as it is a very lean meat that

  toughens and develops a strong flavor if overcooked. The following

  recipe may also be made with a 2 1/2-pound beef fillet.

  Preheat the oven to 425F. In a roasting pan large enough to hold the

  venison racks without crowding them, toss the shallots with 2

  tablespoons of the oil and salt and pepper to taste and roast them in

  the middle of the oven, stirring occasionally, for 25 to 30 minutes,

  or until they are golden. Pat the venison dry, season it with salt

  and pepper, and rub it generously with the additional oil. Heat a

  large heavy skillet over high heat until it is hot and in it sear the

  venison on all sides. Push the shallots to the sides of the roasting

  pan, stand the venison racks in the middle of the pan, allowing the

  bones to rest together, and roast th e mixture in the middle of the

  oven for 23 minutes, or until a meat thermometer registers 125F., for

  rare meat. Transfer the racks with shallots to a platter and let them

  stand, covered loosely with foil, for 15 minutes. To the roasting pan

  ad d the broth, the wine, the water, and the juniper berries and

  simmer the mixture, scraping up the brown bits, for 5 minutes. Strain

  the mixture through a fine sieve set over a small saucepan, whisk the

  cornstarch mixture, and add it to the saucepan with the cranberries,

  the vinegar, and salt and pepper to taste. Simmer the gravy,

  whisking, for 5 minutes. Cut the venison into individual chops and

  serve it with the shallots and the gravy.

  Gourmet: December 1993 From: Jim Weller Date: 03 Aug 98

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Spiced Venison Steaks with Red-Cabbage Confit and Red-Win

 Categories: Game, Meats

      Yield: 8 Servings

      4 lb Boneless loin of venison,

           Cut into eight steaks

      2 tb Black peppercorns

      2 tb Szechwan peppercorns

      2 tb Dried allspice berries

    1/2 c  Plus 3 tablespoons unsalted

           Butter, softened

      3 tb Vegetable oil

    1/2 c  Minced white part of

           Scallion plus

    1/3 c  Thinly sliced scallion

           Green

      1 c  Dry red wine

           Red cabbage confit as an

           Accompaniment

  Flatten each steak to a 3/4-inch thickness between 2 pieces of plastic

  wrap. In a heavy-duty sealable plastic bag or between 2 sheets of wax

  paper crush the peppercorns and the allspice berries coarse with the

  bottom of a heavy skillet. Press the peppercorn mixture into both si

  des of the steaks and chill the steaks, covered with plastic wrap,

  for at least 2 hours or overnight.In each of 2 heavy skillets heat

  1/2 tablespoon of the butter and 1 1/2 tablespoons of the oil over

  moderately high heat until the foam subsides and in the fat saute the

  steaks, seasoned with salt, for 3 to 4 minutes on each side, or until

  they are just springy to the touch for rare meat. Transfer the steaks

  with a slotted spatula to a platter and keep them warm, covered

  loosely.

  Pour off the fat remaining in the skillets, to each skillet add 1

  tablespoon of the remaining butter and half the minced white

  scallion, and cook the scallion over moderate heat, stirring, until

  it is softened. Deglaze each skillet with 1/2 cup of the wine,

  scrapping up any brown bits clinging to the skillet, and pour the

  wine mixture form one skillet into the other. Boil the wine mixture

  until it is reduced to a glaze, remove the skillet from the heat, and

  whisk in the remaining 8 tablespoons butter, 1 tablespoon at a time,

  adding each new piece just before the previous one has melted

  completely. Whisk in the scallion green and salt and black pepper to

  taste.

  Divide the red-cabbage confit among 8 dinner plates, arrange a venison

  steak over each serving, and spoon some of the sauce over each steak.

  Gourmet: October 1990 From: Jim Weller Date: 03 Aug 98

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Medallions of Venison with Port and Cranberries

 Categories: Game, Meats

      Yield: 4 Servings

      1 c  Chicken stock or canned

           Low-salt broth

      1 c  Beef stock or canned beef

           Broth

    1/2 c  Ruby Port

    1/3 c  Whole berry cranberry sauce

      3 tb Butter

      8    Venison medallions

  Chef Kenny, of the Crookedwood House, in Mullingar, Ireland, prepares

  this entree in the winter with fresh cranberries. We call for canned

  cranberry sauce, which is available year-round. The chef likes sauted

  currants as a garnish, and braised cabbage and baked potatoes as side

  dishes.

  Combine chicken and beef stocks in heavy small saucepan. Boil until

  liquid is reduced to 1 cup, about 15 minutes. Add Port and boil until

  liquid is reduced to 3/4 cup, about 15 minutes. Whisk in cranberry

  sauce and simmer until sauce thickens slightly, about 4 minutes.

  Whisk in 1 tablespoon butter. Season sauce with salt and pepper. Set

  aside. Sprinkle venison with salt and pepper. Melt remaining 2

  tablespoons butter in large nonstick skillet over high heat. Working

  in batches, add venison to skillet and cook to desired doneness,

  about 2 minutes per side for medium-rare. Divide sauce among 4

  plates. Place 2 venison medallions atop sauce on each plate.

        4    Servings

  Restaurant: Crookedwood House; Mullingar, Ireland Bon Apptit: May 1996

  From: Jim Weller                      Date: 03 Aug 98
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MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Barbecued Venison Ribs

 Categories: Game, Bbq/grill, Meats

      Yield: 6 Servings

  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.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Cooking Methods for Venison > Amended

 Categories: Info, Game, Canadian, Meats

      Yield: 1 Text file

MMMMM----------------------------TEXT---------------------------------

  You can do anything with venison that you would beef. Just remember

  that it is drier- less fat, so steaks should be

  marinaded/tenderized/pounded and cooked just to medium, not over-done.

  It is important to realize that wild meat can vary in quality and

  toughness, whereas commercial beef is a pretty uniform product.

  Venison factors are:

  1- Age and sex of animal. Meat can be as tender and mild as veal in a

  young doe. (And you always get steer meat in a store never bull.

  Castration does make a difference.)

  2-Clean kill. If a deer is stalked while it is peacefully grazing and

  dropped dead in its tracks, it will taste far better than an animal

  that has been chased by hounds, then gut shot, then it runs a few

  more miles before collapsing.  The blood is full of adrenaline and

  the acidic by-products of exercise and exertion and the flesh is

  tainted by the torn up organs.

  3- Aging and butchering. When I was a kid growing up in Eastern

  Ontario, we went deer hunting in the fall, when it was cool and deer

  were hung to age and tenderize, then butchered at a local abattoir

  that handled beef and pork professionally. We received nicely

  wrapped, properly cut and trimmed frozen packages. It was generally

  pretty good.

  Up here caribou is shot all year long and traditionally butchered

  immediately [before it spoils in the summer or freezes solid in the

  winter] And some hunters are more skilled at butchering than

  others... I have been made "gifts" of quarters of caribou that have

  been field frozen with the fur on and wrapped in green garbage bags

  and stored in somebody's back yard for a month or two! I have also

  received superb sausages made by a man who apprenticed as a

  sausage-maker in Germany.

  If you know where your meat came from, you will know whether it should

  tenderized or just cooked.

  If your steaks are coming from a commercial game farm, they will be

  from a young animal, carefully slaughtered and aged. I would treat

  them the same as any prime beef T-bone. Probably charcoal BBQ'd or

  gas grilled to just medium rare and sprinkled with a little salt and

  pepper AFTER it has been cooked... nothing fancy, no marinades and no

  strong BBQ sauces. That way you will be able to truly taste the

  venison.

  For wild meat you may want to marinade first, if it's tough.

  **** For extremely gamy meat, try soaking the meat in water for

  several hours to remove any blood, then soak in salted water for

  several hours and thirdly soak the drained meat in milk overnight.

  This helps remove strong odors. [I use skim milk made from powder,

  about half strength for economy.]

  After this treatment most meat is quite edible regardless of its age

  and handling. At the very least it can be ground and used in spicy

  spaghetti sauces and chili.

  Jim Weller

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: French's Simply Venison

 Categories: Meats

      Yield: 4 Servings

           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.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Fried Venison

 Categories: Game, Meats

      Yield: 3 Servings

      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. Randy Rigg

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Roast Rack of Venison with Wild Mushrooms - Bon Appetit

 Categories: Game, Meats

      Yield: 46 Servings

      2 tb Olive oil

      1    2 3/4-lb rack of venison,

           -trimmed, boned, bones

           -reserved

      1 sm Onion, chopped

      1 sm Leek, chopped

      1    Carrot, chopped

      4 c  Water

  1 1/2 c  Dry red wine

      1 c  Canned low-salt chicken

           -broth

      1 c  Canned beef broth

      2    Bay leaves

      1    Sprig fresh thyme

      1    Garlic clove, chopped

      6    Juniper berries

      6    Whole black peppercorns

      8 tb (1 stick) chilled butter

      1 lb Fresh wild mushrooms,

           -stemmed, caps sliced

  Heat oil in heavy large Dutch oven over medium heat. Add bones; saute

  until beginning to brown, about 10 minutes. Add onion, leek and

  carrot; saute until golden, about 15 minutes. Add 4 C water, wine,

  both broths, bay leaves, thyme, garlic, juniper berries and

  peppercorns. Bring to boil, scraping up any browned bits. Reduce heat

  to medium low; simmer 1 1/2 hours, skimming occasionally. Strain into

  heavy medium saucepan. Boil until reduced to 3/4 C, about 25 minutes.

  Season with salt and pepper.

  Preheat oven to 425'F. Melt 2 T butter in heavy large ovenproof

  skillet over medium-high heat. Season venison with salt and pepper.

  Add to skillet; brown on all sides, about 8 minutes. Transfer swiet

  to oven; roast venison until thermometer inserted into thickest part

  registers 130'F for medium rare, about 15 minutes. Transfer to

  platter; tent with foil.

  Melt 2 T butter in same skillet over medium-high heat. Add mushrooms;

  saute until tender about 5 minutes. Season with salt and pepper.

  Bring sauce to simmer. Remove from heat. Add remaining 4 T butter, 1

  T at a time, whisking just until melted. Serve venison with mushrooms

  and sauce.

  Bon Appetit/October/94  Scanned & edited by Di Pahl & <gg>
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MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Roast Venison

 Categories: Meats, Game, Canadian

      Yield: 6 Servings

      4 lb Venison roast;

           -(elk,moose,or 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)

      2 tb Salt

           Cold water to cover meat

  Marinade the venison over night in the refrigerator. 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 (including rabbits) or game birds.

  From: LINDSEY JONES Conf: (1114) F-INTERCOOK
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MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Roast Loin of Venison with Savory Wine Sauce

 Categories: Game, Canadian, Meats

      Yield: 6 Servings

      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 clarified 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.

  From the L'Ordre de Bon temps menu in Northern Bounty, A Celebration

  of Canadian Cuisine. Posted by Jim Weller.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Steak with Roquefort

 Categories: Game, Meats

      Yield: 4 Servings

      2 lb Venison steak, cut 1 1/2

           -inches thick

    1/4 c  Butter

    1/4 c  Roquefort cheese

      x    Salt (to taste)

      x    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.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Etouffee

 Categories: Ethnic, Meats

      Yield: 12 Servings

      5 lb Venison, cut 1/2 inch cubes

      1 x  Onions (equal meat in volume

      1 c  Fine chopped bell pepper

    1/2 ea Lemon, chopped fine

      2 ts Garlic, chopped fine

      1 x  Louisiana hot sauce to taste

      1 x  Salt to taste

      2 tb Worcestershire sauce

      1 c  Chopped fresh parsley

      1 x  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. From Justin

  Wilson's Gourmet and Gourmand Cookbook
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MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Sausage

 Categories: Sausages

      Yield: 10 Pounds

      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

MMMMM--------------------------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 grinf

  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.

  Source: Home Sausage Making by Charles G. Reavis ISBN: 0-88266-477-8

  Typed by Carolyn Shaw 12-94.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Roast with Glaze

 Categories: Game, Meats

      Yield: 1 Roast

      1 c  Orange juice

      1 tb Lemon juice

        pn Allspice (generous pinch)

      2 tb Butter

      2 tb Orange juice

    1/2 c  Currant or crabapple jelly

      1    Venison roast

           Salt pork

           Salt

           Pepper

  Smear roast with salt pork, season with salt and pepper.  Sear at 450

  degrees for 15 minutes. Reduce to 325 and cook covered for 12 minutes

  per pound, basting frequently with blend of Orange juice, lemon juice

  and allspice. 20 minutes before roast is done brush with glaze of

  butter, Orange juice and jelly.

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

  mushrooms.

  From:    Jj Judkins

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Steaks with Scotch Sour Sauce

 Categories: Game, Meats

      Yield: 4 Servings

      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.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison with Green Peppercorns

 Categories: Game, Meats

      Yield: 4 Servings

      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.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Civet

 Categories: Game, French, Meats

      Yield: 6 Servings

  1 1/2 kg Venison; stewing

MMMMM------------------------FOR MARINADE-----------------------------

    200 g  Onion; sliced

      1    Shallot; sliced

    100 g  Carrot; sliced

      2    Garlic cloves

           Parsley stalks

           Herbes de Provence or thyme

           Salt

           Peppercorns; lightly crushed

     30 ml Cognac or good armagnac

      1 l  Red wine; good - or to cover

     50 ml Oil, just to cover

           Juniper berries

MMMMM--------------------------TO COOK-------------------------------

    200 g  Pork back fat

    100 g  Cooking fat/oil

    200 g  Onion

     50 g  Flour

    500 ml Red wine; good

           Salt

           Pepper

MMMMM--------------------------OPTIONAL-------------------------------

      1    Garlic clove; crushed

     10 ml Vinegar

    100 ml Blood, to thicken

  Compose marinade. Slice onions, carrots, shallots & garlic, add herbs

  and spices and cognac or armagnac. Add meat cut into largeish pieces,

  now pour over enough wine to cover meat, Marinade meat 2 days,

  stirring morning & night.

  The day before serving, Take out and put into sieve, rejecting the

  vegetables. cut back fat into dice and fry in cooking fat. Add onion,

  (optional, when cooked take it out, liquidise and return) Fry meat in

  this fat until it becomes grey - it won't brown because it was

  marinaded. Sprinkle over the flour and stir till it disappears. Heat

  cooking wine (corbiŠres) pour delicately over meat, stirring to

  incorporate flour. Add enough to cover the meat. Simmer until meat is

  very nearly tender. Allow to cool.

  On the day of the meal, remove excess fat, reheat and simmer until

  meat is falling off bones. Strain sauce and reduce if needed. Add

  marinade - stirring. Correct seasoning. Add optional garlic, and a

  dash of vinegar if needed, reheat to simmering point. If using blood,

  add it to simmering sauce off the heat, stirring the while. Pour back

  over the meat and serve without re-heating.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Grilled Venison Steaks

 Categories: Game, Bbq/grill, Meats

      Yield: 10 Servings

     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 refrig-

  erator 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.

  Yield: 10 to 12 servings.

  Also tried with elk.

  Recipe Joe and Marlene Neisler of N. Carolina in October, 1982

  "Southern Living"   Typos by Jeff Pruett   Posted 10/95

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: South Tex-Mex Venison Round Steak

 Categories: Game, Meats

      Yield: 1 Servings

      2 lb Venison round steak

      2 tb Butter

      4 oz Can chopped green chilies,

           Drained

  1 1/2 c  Monterey Jack cheese,

           Shredded

      1 md Onion, chopped

      1 cn Rotel tomatoes

      1 ts Ground cumin

      1 c  Crushed tortilla chips

  Trim all fat and membrane from steak. Cut into serving portions.

  Pound with a meat mallet until 1/4-inch thick. Sprinkle steak lightly

  with ground cumin, salt and pepper.

  Brown steak in butter. Lay steak out flat and put onion and green

  chilies on each piece. Sprinkle with Monterey Jack cheese and roll

  up. Reserve some for top.

  Place in a greased baking dish. Pour Rotel tomatoes over top. Cover

  and bake 40 minutes at 350 degrees. Uncover and sprinkle crushed

  tortilla chips and remaining Monterey Jack Cheese over top and bake

  for 5 minutes or until cheese is melted. Serve with pinto beans and

  rice.

  From http://www.onlinesportsman.com/index1.html and forwarded by

  Richard Allaire on Newsgroups: rec.hunting.dogs

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison with Cranberries

 Categories: Meats, Bbq/grill

      Yield: 4 Servings

      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 «-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.

  Note1: You could also prepare beef, pork, or veal medallions the same

  way.

  Note2: You can also grill the meat. High-Flavor, Low-Fat Cooking by

  Steven Raichlen ISBN 0-1402-4123-X pg 151

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Uncle Buck's Venison Kabobs

 Categories: Game, Bbq/grill, Meats

      Yield: 1 Servings

           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

           Mushrooms

           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 refrigerator. 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

  marinade. Serve on a warmed platter.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Butchering Venison

 Categories: Game, Info, Bbq/grill, Meats

      Yield: 1 Servings

      1    Text file

  The neck is then separated at it's juncture with the thoracic

  vertebrae and also placed in one of the tubs; later, I cut away as

  much meat as possible for stew and sausage -- the bones go into the

  roasting pan with the shanks, as does the remainder of the spine

  which is separated from the pelvis. The hams are disarticulated from

  the pelvis and placed in the tubs. The rear shanks, and all of the

  remaining big bones are placed in the roasting pan with the other

  stock materials. If you have elected to let the tenderloins remain in

  place for chops, then lay out the spine section, slice through the

  tenderloins down to the bone at whatever width intervals suit you,

  and then finish the cuts with your saw, sawing all the way through

  the spine. Place the chops in the tubs with the rest of the meat. You

  could also make a crown roast by splitting the spine lenghtwise with

  a band saw without removing the ribs, but this is stepping into the

  realm of the professional butcher, and I would not advise a first

  timer getting this complicated as you could easily ruin the best meat

  in the world.

  At this point you have the dish tubs with two hind quarters ( hams or

  haunches) which I usually roast whole for a festive meal, two shoulder

  roasts which can be roasted whole, but is better when cut up

  (remember to save those bones for the stockpot!) and turned into

  chili or whatever happens to be your favorite stew, two racks of

  venison ribs, two backstraps which make wonderful grill fare, two

  tenderloins for steaking, the brisket for jerky, and whatever scraps

  you may accumulate here and there for sausage.  You also have a

  roasting pan with the four shanks, the spine and other large bones.

  All of this is then taken into the kitchen for a thorough washing in

  cold water, and trimmed of any (and all!) bloodshot meat.  At this

  point, the meat is wrapped, marked, and dated, and *then* popped into

  the freezer. The stock materials are thoroughly dried with towels,

  returned to the roasting pan and browned in a very hot oven,

  preparatory to making a rich brown stock which becomes the basis for

  sauces, gravies, and stews.  Just follow any recipe you may have for

  brown beef stock, and when finished, freeze that as well in two-cup

  quanities.

  The only remaining task is to saw off the top section of the skull to

  claim your rack, and clean up.  The whole task doesn't take a hell of

  a lot longer than I've described and you will have done it yourself!

  In the off chance that you do take the buck of the century, you may

  want to consider professional butchering as he will have the

  necessary power tools to provide you with large steaks from the round

  and an assortment of loin chops, but even then make sure you retain

  at least one of the haunches whole for a crowd pleasing feast of

  roast venison.

  Good luck, good hunting, and good eating! Bryan Logan Newsgroups:

  rec.hunting
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MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Corned Beef or Venison

 Categories: Game, Meats

      Yield: 1 Servings

           Brine:

      4 qt Water

  1 1/2 c  Canning salt

    1/2 c  Brown sugar

      3 tb Pickling spice

    1/2 oz Potassium nitrate

           (available in drug stores)

      8    Bay leaves

     11    Peppercorns

      6 lb Beef or venison roast

     10    Cloves garlic

      2 lg Onions, sliced

           To cook meat:

           Fresh water

      2    Sliced onions

      2    Garlic cloves, minced

      2 tb Pickling spice

           Glaze:

    1/2 c  Brown sugar

      4 tb Vinegar

      1 tb Dry mustard

      1 ts Ground cloves

      1 ts Garlic powder

  In a large kettle, combine 4 quarts of water, canning salt, 1/2 cup

  brown sugar, 3 tablespoons pickling spice, potassium nitrate, bay

  leaves and peppercorns.  Bring to a boil and boil vigorously for 5

  minutes. Remove from heat and let cool completely.  Place meat in a

  large container with 2 sliced onions and 10 garlic cloves.  Cover

  meat with the cooled brine so that brine covers meat by 2 or 3

  inches. Weigh down meat with a clean plate and a large zip-loc bag

  filled with water. Refrigerate for 21 days, turning meat at least 2

  times per week.

  To cook:  Remove meat from brine and rinse under cold running water.

  Place in a large Dutch oven.  Cover with fresh water and add 2 sliced

  onions, 2 minced garlic cloves and 2 tablespoons pickling spice.

  Bring to a boil, reduce heat, cover and simmer for 1 hour per pound

  of meat, or until fork tender.  Remove meat to a plate and let rest

  for 20 minutes. Meanwhile, reserve the broth in which meat has cooked

  for cooking vegetables such as potatoes, carrots, pearl onions and

  cabbage wedges to be served with the meat.  While vegetables are

  cooking, mix all glaze ingredients together and coat meat evenly.

  Bake in a 375 degree oven for about 20 minutes, or until glaze is

  bubbly. Slice meat, cover with foil and keep warm until serving.

  Here's the recipe my friend George used this year to corn venison. It

  was very good although rather salty.  He intends to use about half as

  much salt next time. He tripled the recipe below and ended up with

  about 35 pounds. He used one hind quarter from a 9 pointer from last

  year and a couple front shoulders from other deer.  You can put the

  shoulders in whole and just pull out the bone after it's done.  I

  don't believe he did the glazing in the oven part of it, just served

  it from the water. By tripling the recipe he fed about 15 hunters on

  two different nights.

  George is the owner of Sunny Point Resort in Gordon, Wisconsin.

  Mike_Bell@ccmail.va.grci.com rec.hunting

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Steaks W/ Quince Sauce

 Categories: Game, Meats

      Yield: 1 Servings

  1 1/2 lb Venison steak (1/2 inch

           Thick)

      3 tb Butter

    1/2 c  Dry red wine

      1 tb Chopped parsley

      1 tb Chopped chives

      1 tb Quince or currant jelly

    1/8 ts Nutmeg

           Salt and pepper

  Fry steaks in butter, place on a warm platter,sprinkle lightly with

  salt and pepper. Add other ingredients to drippings, Bring to a boil,

  spoon over steaks.

  It's quick and easy. Enjoy.

  David Allan DTurkee@aol.com rec.hunting

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Paupiettes of Venison

 Categories: Game, Meats

      Yield: 1 Servings

      8 sl [1 oz][thin] venison cut

           -from the round or loin

    1/8 lb Mushrooms

      1    Egg

      2 sm Onions, finely chopped

    1/4 lb Bacon, cut into small

           Pieces

      1 tb Dijon mustard

      2    Cloves garlic

  1 1/2 ts Finely chopped lemon peel

      1 tb Bread crumbs

           Flour

           Bacon drippings

           Salt and pepper

           One teaspoon thyme

           Handful of fresh parsley,

           Minced

  Fry the onions, mushrooms and bacon in a little dripping. Mix in the

  lemon peel, breadcrumbs, parsley and seasoning, and a beaten egg.

  Flatten out each piece of venison.  Season with pepper, salt and

  thyme. On each slice, lay a bit of the stuffing, roll up the meat and

  secure with a toothpick or tie with string.

  Roll them in flour and brown them in bacon drippings.  Add water,

  just to cover, and simmer very slowly for 10 minutes.  Crush the

  garlic and add this and the mustard to the sauce.  Cook for another

  30 minutes at a slow simmer.  The sauce should be creamy.

  Serve with rice or mashed potatoes.

  Susan Hattie Steinsapir rec.hunting

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Red Cooked Venison

 Categories: Game, Meats

      Yield: 1 Servings

      6    Dried Chinese mushrooms

      4 lb Venison roast

    1/2 c  Soy sauce

      2    Whole star anises

      1    Thumb size knob of ginger,

           Peeled and chopped into

           Large-ish pieces

      3 tb Sugar

    1/4 c  Rice wine or dry sherry

      2 c  Cold water

      2    Scallions, chopped into 2

           Inch lengths, including

           Green tops

  Soak mushrooms in a small bowl of warm water for 30 minutes. Drain,

  discarding the water.  Cut away and discard the tough stems of the

  mushrooms, leave the cap intact.

  Place the venison roast in a heavy casserole just large enough to

  hold it snugly.  To blanch the venison, add enough cold water to

  cover it by 2 inches and bring the water to a boil.  Boil for 5

  minutes. Transfer the venison to a colander and pour hot water over

  it. Discard the cooking water, wipe the pot clean, and replace the

  venison in the pot.

  Add the soy sauce, star anise, ginger, sugar, wine, scallions, and 2

  cups of cold water.  Bring to a boil and cover the pot.  Reduce heat

  to low and simmer the meat for about 3 hours.  Turn the meat over

  several times during the cooking period.  When the meat is done,

  there should be about a cup of cooking liquid left over.  If you have

  more, cook with pot off lid to reduce the sauce to one cup.

  The traditional serving method is to place the meat in a deep platter

  and pour the sauce over it.  Decorate the cooked venison with the

  mushrooms. The venison should be soft enough to shred with a fork.

  Alternately, you may carve the meat into very thin slices and pour

  the sauce over this.

  If a main course, this will serve 8; if part of an appetizer tray or a

  larger Chinese meal, should serve about 12.

  Susan Hattie Steinsapir rec.hunting

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Rollups

 Categories: Game, Meats

      Yield: 1 Servings

      1    Text file

  If you want to try something a little different, we like to make steak

  rollups from time to time. Take about a 2 inch steak and butterfly

  it. Then (this is the hard part because I hate pounding a good steak)

  pound the steak flat with a meat hammer on both sides. Chop green

  onions and mix them with a tub of cream cheese. Spread this mixture

  on the steak, then roll the steak up like a log. Wrap a piece of

  bacon around the steak and toothpick it. Put the steaks on a broiler

  rack and bake at about 350 degrees for about 30 minutes. Then turn

  the broiler on and broil them for about 5 minutes a side. This will

  cook the bacon and get the mixture oozing out the sides and gives it

  all a nice grilled color. You can discard the bacon if you like.

  Serve with favorite side dishes. These things are delicious,

  fattening and easy to make. Good luck!

  Mark Nelsen rec.hunting

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Broiled Venison

 Categories: Game, Medieval, Uk, Meats

      Yield: 6 Servings

      6    1/2" thick slices

           -venison fillet or haunch

           Bacon fat or lard

           For rubbing

           Pepper sauce for veal

           Or venison to serve

           Basting Sauce:

  1 1/2 c  Red wine

      3 tb Oil

    1/8 ts Ground ginger

           Salt and black pepper

  The syde of a dere of hie grece.  Wesch hem, do hem on a broch.

  Scotch hem ovyrtwarte & ayenne crosswyse in the maner of losyngys in

  the flesch syde. Rost hym; take redde wyn, poudyr of gynger, poudyr

  of pepyr & salt, and bast hit till hit be thorow.  Have a chargeour

  undyrneth & kepe the fallyng, and bast hit therwith ayene.  Then take

  hit of & smyte hit as thu lyst & serve hit forth. Venison fillet was

  the most prized cut. It might be scored in lozenge shapes with a

  knife point or parboiled and larded with salt pork before being

  spit-roasted whole. Modern farmed venison, however, seems to be

  tenderised better by being marinated.

  Combine all the basting sauce ingredients and soak the venison slices

  in the sauce for at least 2-3 hours; elderly meat will need longer.

  Pour off the sauce into a jug when you are ready to cook.  Put the

  meat on a board and pat it dry, then nick the edges of the slices and

  rub them all over with the fat.

  Thread the slices on skewers or lay them on a greased grill grid.

  Heat the grill to medium-high and grill the meat like steak until

  medium-rare or well done, as you wish.  (For well-done meat, reduce

  the temperature after searing both sides and cook slowly.)  Baste the

  meat with the reserved basting sauce while cooking and turn it once

  using a fish slice; do not prod it with a fork.  When done, transfer

  the slices to a warmed serving platter, and serve at once, with the

  hot Pepper Sauce in a sauce boat.

  from The Medieval Cookbook by Maggie Black Chapter 7, "Courtly and

  Christmas Feasting"

  From: Tiffany Hall-Graham Date: 05-27-94
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MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Dave's Venison Sausage

 Categories: Game, Sausages, Meats

      Yield: 10 Pounds

      8 lb Lean venison

      1 lb Fat salt pork

      1 lb Bacon; (streaky)

      2 tb Salt

      1 tb Thyme

      1 tb Summer savory

      1 tb Allspice

      4 tb Sugar

      1 tb Coriander

      2 tb Whole mustard seed

     10 cl Garlic; crushed

      4 tb Cracked black pepper

      1 ts Saltpeter

      2 c  Hard cider

  Run the venison, bacon, and salt pork through a fine grind.  Add

  seasonings and combine well.  Pack into a tub or covered bowl and

  allow seasonings to combine for a day or two in the refrigerator.

  Stuff into hog casings, and hang to dry for a day or so before using.

  Dave Sacerdote
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MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Rack of Venison > Red Lion Inn, Boulder Co

 Categories: Game, Meats

      Yield: 1 Servings

      1    Rack of venison

      2 qt Buttermilk; or more

           ; salt and pepper

      5 sl Bacon

      3 tb Butter

      2 md Carrots; diced

      2    Celery stalks; diced

      1 lg Onion; diced

      5    Parsley sprigs

    1/4 ts ;salt

    1/4 ts ;pepper

      5    Juniper berries; crushed

      1 pt Sour cream

      2 tb Madeira

  Marinate meat 2 days in buttermilk to cover. Remove skin off rack and

  season with salt and pepper. Wrap bacon around rack. Brown on all

  sides in butter in a large Dutch oven. Add veggies and all

  ingredients except sour cream and Madeira. Add just enough water to

  prevent scorching. Bake at 350 for 1 1/4 hr or until tender. Strain

  sauce and add sour cream and Madeira to it; this sauce may be

  thickened with a liaison as desired (thicken before adding sour

  cream).

  Serve rack with sauce, with red cabbage on the side.

  From: mloo@juno.com (Michael Loo)

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Steaks with Mushroom Game Sauce

 Categories: Meats, French, German, Game

      Yield: 4 Servings

           -----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 (cepe)

      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 fine

      2    Allspice berries;

           -crushed fine

      1 ts Dijon mustard

    1/4 ts Paprika

      2 oz Dill pickles; diced

  * preferably from the game being used, commercial ok

  SAUCE:

  This sauce is excellent for furred game, especially if the meat has

  not been marinated.  It is very much in the traditional European

  Hunter's Style, which uses juniper berries and pickles. It was

  developed through the sixteenth and seventeenth centuries by cooks

  working on the great landed-gentry estates of France, Poland and

  Germany.

  1.  Clean mushrooms thoroughly under brisk running water.

  2.  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.

  3.  Prepare a roux:  Saute the onions in the butter until they are

  almost transparent; add the flour, and stir for 1 minute.

  4.  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.

  5.  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.

  STEAKS:

  Do not overcook the venison here.  It should be done no more than

  medium rare in the center.  This preparation does not require

  marinading, because the tenderness of the loin meat. Serve with

  quick-sauteed potatoes with dill sauce, and Stag's Leap Cabernet.

  1.  Pound the steaks to 1/2-inch thickness.  Sprinkle lightly with the

  juniper berries and salt.

  2.  Saute the steaks with the butter for about 3 minutes on each

  side. The meat should be done no more than medium rare.

  3.  Heat the wild mushroom game sauce, adjust for salt, pour over the

  steaks, and serve.

  Recipe by: plgold@ix.netcom.com (Pat Gold)
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MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Stuffed Venison Tenderloin

 Categories: Game, Meats

      Yield: 4 Servings

  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).

  From: Rrr57@aol.Com (Rrr57)           Date: 14 Oct 1997 04:31:24 -0600
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MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Medallions of Venison with Bramble Jelly or Blackberries

 Categories: Game, Meats

      Yield: 6 Servings

      2    Medallions of venison per

           -person -- (up to 3)

           Unsmoked streaky bacon --

           -cut into strips

           Seasoned flour

           Bramble jelly or

           Blackberries with

           Red Wine and

           Sugar

           Meat stock

           Sour cream

           Salt

           Black pepper -- Freshly

           Ground

  Fry enough bacon very gently to extract enough fat to fry the

  medallions. Remove the bacon. Put enough well-seasoned flour into a

  plastic bag and toss the venison in it: remove and lay on some

  greaseproof paper. Heat the bacon fat and fry the meat on a medium

  heat for 5-7 minutes, turning frequently. Put them in a warmed dish

  with a teaspoon of jelly on each medallion and keep warm while you

  make the sauce.

  If you are using blackberries instead of jelly, cook them lightly in a

  little red wine and sugar to taste. Spoon over the medallions as for

  the jelly.

  Depending on how much you are cooking, add enough of the stock to the

  pan. Boil briskly, stirring all the juices together. When it starts

  to look syrupy, mix in enough sour cream to make a rich sauce. Adjust

  the seasoning. Pour over the venison.

  Serve with tiny Brussels sprouts and egg noodles with chestnuts if

  handy. Apple sauce can also be added as a side dish.

  Recipe By: Two Fat Ladies #FL1A04 Formatted by suechef@sover.net

  From: Sue Date: 22 Sep 97 Mastercook Recipes (Mailing List) Ä

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Forestiere

 Categories: Game, Meats

      Yield: 1 Servings

MMMMM------------------------INGREDIENTS-----------------------------

      6    Venison medallions - 3" dia

      2    Garlic cloves - minced

      1 c  Mushrooms - sliced

      6 oz Whipping cream

           DIRECTIONS

      4    Shallots - minced

      2 tb Butter

      2 oz Canadian Club Whiskey

           Salt and pepper to taste

  Pound medallions until they're all the same size.  To make sauce,

  saute shallots and garlic in butter until tender. Add mushrooms and

  saute 5 minutes more (a mixture of wild mushrooms make this sauce

  especially exotic).  Heat whisky in a small pan, add to vegetables in

  saute pan and ignite.  Cook until flames die down. Stir in whipping

  cream and cook until it's reduced and thick enough to coat a spoon.

  Season with salt and pepper. Meanwhile, panfry venison in a bit of

  olive oil or butter over medium-high heat for 3 minutes in total - 2

  minutes on first side, 1 minute on the second side.  Serve in a pool

  of mushroom cream sauce.

  Submitted By PMBST8+@PITT.EDU

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Medallions with Gin and Juniper

 Categories: Game, Meats

      Yield: 6 Servings

      2 lb Meaty venison bones

      2 c  Dry red wine

      1 c  Chopped tomato

      1 c  Dry gin

    1/2 c  Diced shallots

      6    Juniper berries -- crushed

      4    Black peppercorns

      1    Bay leaf

    1/4 c  Dijon mustard

  1 1/2 lb Venison loin

    1/4 ts Salt

    1/4 ts Pepper

      2 tb Olive oil

    1/2 c  Dry gin

  Cook bones in a large Dutch oven over medium-high heat 8 minutes or

  until very brown, stirring occasionally. Add wine and next 6

  ingredients; stir well, and bring to a boil. Reduce heat to medium,

  and cook, uncovered, 45 minutes or until stock is reduced to 1-1/4

  cups. Strain stock through a sieve into a bowl; discard solids. Add

  mustard to stock; stir well, and set aside.

  Trim fat from venison. Sprinkle salt and pepper over venison. Heat

  oil in a large nonstick skillet over medium-high heat. Add venison,

  and cook 15 minutes or until a meat thermometer registers 140 degrees

  (medium-rare), browning venison on all sides. Remove venison from

  skillet; set aside, and keep warm.

  Wipe drippings from skillet with a paper towel. Add 1/2 cup gin to

  skillet; cook over low heat until warm. Ignite with a long match. Add

  stock to skillet; bring to a boil. Yield: 6 servings (serving size: 3

  ounces venison and 1/4 cup sauce).

  Recipe By: Cooking Light, Jan/Feb 1995 From: Igor@digex.Net Mastercook

  Recipes (Mailing List) Ä

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Chops with Dried Cranberries

 Categories: Game, Alcohol, Meats

      Yield: 2 Servings

    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.

  Recipe by: ESSENCE OF EMERIL SHOW #EE2243 Posted to MC-Recipe Digest

  V1 # From: Meg Antczak <meginny@frontiernet.net>

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Sauteed Venison with Plums and Blood Oranges

 Categories: Game, Meats

      Yield: 6 Servings

           **For the MARINADE:

      2 ts Juniper berries

  1 1/2 ts Garlic

  1 1/2 ts Shallots

      2 oz Olive oil

      8 oz Chamboard liqueur

     16 oz Venison

      1 lb Plums

      1 ds Salt

      1 ts Pepper

      4    Blood oranges

  Make the marinade by combining juniper berries, garlic, shallots,

  olive oil and chamboard liqueur in a nonreactive bowl or resealable

  plastic bag. Marinate venison for 30 minutes.

  Meanwhile, _dehydrate_ plums (bake at 350 degrees for 30 minutes).

  Cut blood oranges into, segments and saute. Saute marinated venison,

  add plums, salt and pepper to taste. Decorate with sauteed blood

  oranges.

  Pat's note: plums and oranges enhance poultry and pork.

  From: Chef's celebrate the 1997 Orange Blossom Festival, Riverside,

  California.  Published by Riverside Press-Enterprise (California)

  Recipe By: Victor Juarez, sous chef, Mission Inn, Riverside (1997)

  Shared with McRecipe List by phannema@wizard.ucr.edu

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Pickled or Corned Beef Or Venison

 Categories: Meats

      Yield: 10 Servings

      3 lb Salt

    1/2 c  Molasses or brown sugar

      2 ga Water

    1/2 ts Saltpeter

    1/2 ts Baking soda

  It is best to cut the meat into 4-6 lb  pieces.  Have a barrel ready

  and spread a layer of Salt on the bottom. Rub ea ch piece of the meat

  with a mixture of Salt and Pepper and pack down in layers, covering

  ea ch with a layer of Salt.  The top layer should be of Salt.  Let

  stand overnight. In the morning pour on the brine made by mixing all

  of the ingredi- ents together, using 1 recipe for ea ch 25 lb s of

  meat. (Dissolve the ingredients in the 2 gallons of Water stirring

  until the Salt is dissolved. Test with an Egg; if it floats, fine, if

  not, add more Salt.) Pour over the packed Salted meat and if

  necessary pour on more Water to cover the meat. Invert a dish over it

  and put a heavy weight on it, to be sure that the meat will not

  float. It may be used in 2-3 weeks. For 100 lb s of meat double all

  of the ingredients.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Au Vin

 Categories: Game, Meats

      Yield: 46 Servings

      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 tb 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 ts 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 cay- enne 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!

  From: Judith Vonneumann <pooh4jvn@ix.Ne

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Grilled Venison Chop with Chestnut Twice Baked Potato

 Categories: Game, Meats

      Yield: 1 Servings

           Twice baked Chestnut

           -Potatoes:

      4 lg Idaho baking potatoes

      1 lb Chestnuts

      2    Sprigs thyme

      3 c  Milk

      1    Egg yolk

      1 ds Salt

      1 ds Pepper

      3 tb Chopped parsley

           Arctic Berry Chutney:

    1/2 tb Sherry vinegar

      1 tb Brown sugar

      1 ts Curry powder

    1/2 ts Grated ginger

      1    Cinnamon stick

      1    Star anise

      1    Lime Zest of

      1    Shallot, chopped

      2    Cloves garlic, chopped

      2 ts Canola oil

      2 tb Lingonberries

      1 tb Black currants

      2 tb Dried cranberries

      2 tb Blueberries

      1 tb Diced dried apricots

    1/2 c  Orange juice

      1 tb Dijon mustard

MMMMM------------------------VENISON CHOP-----------------------------

      4    Venison rib chops

      1 c  Canola oil

      2    Allspice seeds

      1 tb Aquavit or gin

  Scrub the potatoes and pat dry. Prick the skins several times with a

  fork.

  Bake the potatoes for 20 minutes in a 350 degree oven.

  Slice chestnuts with a very sharp knife approximately 1/4-inch and

  place on a roasting pan.

  Bake in a 350 degree oven for 25 minutes (may be prepared up to one

  day in advance).

  Peel the chestnuts husks carefully away from the meat. Combine meats

  with thyme sprigs and milk in a large saucepan. Simmer for 8 minutes.

  Remove thyme, strain chestnuts and reserve.

  Cut baked potatoes in half lengthwise. Scrape out the inside of each

  potato, leaving approximately 1/4-inch thickness around skin and

  reserve. Mash hollowed potato and chestnuts gently with a masher

  until chunky smooth. Fold in egg yolk and parsley and add salt and

  pepper to taste.

  Place filled shells on an ungreased cookie sheet and fill with potato

  mixture. Bake uncovered in a 350 degree oven until golden brown

  (approximately

        8    minutes).

  In a deep bowl, marinate venison chop for 24 hours in a marinade of

  canola oil, allspice and aquavit or gin.

  Remove chops from marinade.

  Heat grilling pan or cast-iron or other heavy bottomed skillet over

  medium high heat until very hot.

  Place chops in pan and sear each side for approximately 5 minutes.

  In a large bowl, combine vinegar, sugar, curry, ginger, cinnamon

  stick, star anise and lime zest and mix well.

  Sweat shallots and garlic in a 12-inch skillet with canola oil for

  approximately 10 minutes.

  Add dry ingredients to pan and allow to caramelize.

  Stir in berries and dried apricots and continue cooking over medium

  heat for 3 minutes.

  Add orange juice and simmer for 15 to 20 minutes, stirring

  occasionally.

  Remove pan from the heat and stir in mustard.

  Chutney can be stored in a sealed container in the refrigerator for

  up to two weeks.

  To serve: Spoon several tablespoons chutney on plate and place grilled

  venison chop on top. Recipe by: CHEF DU JOUR MARCUS SAMUELSSON SHOW

  #DJ9367

  From: "Ed Bauman" <BIRCHCREEK@msn.com>

  Date: Wed, 12 Feb 97 22:09:44 UT

  From: Judith Vonneumann <pooh4jvn@ix.Ne

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison (Deer-Elk-Etc.) Swiss Steak

 Categories: Game, Meats

      Yield: 8 Servings

      3 lb Venison, round steak

    1/2 c  Flour, for dredging

    1/2 ts Salt, for dredging

      1 ts Dry mustard

    1/2 ts Black pepper, for dredging

      1 tb Bacon grease

      1 sl Bacon, fry crisp & crumble

      1 cn Stewed tomatoes

      1 md Onion, chopped fine

      1 lg Carrot, chopped fine

     12 oz Beer, dark beer is best

      1 tb Worcestershire sauce

    1/2 ts Marjoram, or thyme

      2 c  Beef bouillon

      1 tb Brown sugar

           Salt & pepper to taste

  Dredge your meat pieces in salted and peppered flour with the dry

  mustard sprinkled over it and brown pieces in bacon grease. Put in

  covered casserole or crock pot and cover with a mixture of all the

  other ingredients. Add enough liquid (stock or water) to make sure

  pieces will be under. Bake covered at 300 degrees F. for 2 1/2-3 hrs

  until meat is tender. Take off cover and bake until sauce is good and

  thick. Posted to Digest eat-lf.v096.n311

  Recipe by: Outdoors Recipe Page (modified)

  From: "Deborah Kirwan" <dkkirwan@creighton.edu>

  Date: Mon, 8 Dec 1997 09:13:45 +0000

  From: Judith Vonneumann <pooh4jvn@ix.Ne

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Shish Ka Bob

 Categories: Game, Meats

      Yield: 5 Servings

MMMMM------------------------SHISH KA BOB-----------------------------

      5 lb Venison, cut in large chunks

      6    Whole onion, quartered

     10    Whole jalapeno chile pepper,

           -cut in half

      4    Whole green bell pepper,

           -large sliced

MMMMM--------------------------MARINADE-------------------------------

    1/2 c  Soy sauce

    1/2 c  Cooking oil

      1 tb Sugar

      1 ts Ground ginger

      1 ts Dry mustard

      1 tb Garlic powder

    1/2 ts Cayenne pepper, ground

  Marinate meat for at least 4 hours.

  Alternately place vegtables and meat on Ka-Bob skewers. Marinate in

  sauce above. Cook on open grill over hot coals turning often until

  done. Note: Make sure to have enough! I sometimes add slices of

  jalapenos for a extra kick...

  Busted by Christopher E. Eaves <cea260@airmail.net> From:

  "Christopher E. Eaves" <cea260@airmail.net>

  Date: Sat, 21 Mar 98 20:30:51 -0600 (CST)

  From: Judith Vonneumann <pooh4jvn@ix.Ne

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Hard Salami

 Categories: Game, Sausages

      Yield: 1 Servings

      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

  timesduring baking. Salami may be cooked longer it you wish it to be

  firmer.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Sausage Balls

 Categories: Game, Meats

      Yield: 5 Servings

  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.

  SOURCE: Southern Living Magazine, March 1980. Typos by Nancy Coleman.

  From: Nancy Coleman                   Date: 07-12-94

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Barbecued Venison

 Categories: Meats, Bbq/grill, Game

      Yield: 1 Servings

           -MM BY H PEAGRAM

      3 lb Venison stew meat, cubed

      1    Bay leaf

           -salt and pepper

      1 md Onion, chopped

      1 ts Vinegar

      1 sm Bottle catsup

           -water

      4    Whole cloves

    1/4    Green pepper, chopped

      1 ts Sugar

      1 ts Prepared mustard

  Cover meat with water and add bay leaf and cloves. Simmer until "fork

  tender". Drain and remove bay leaf and cloves. Add salt, pepper,

  chopped green pepper, onion, sugar, vinegar, catsup and mustard. Mix

  well and simmer for another 1/2 hour. From: Earl Shelsby

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Fiery Barbecued Venison

 Categories: Meats, Bbq/grill, Game

      Yield: 4 Servings

      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

MMMMM------------------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.

  From: Michael Orchekowski

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Barbecue

 Categories: Meats, Bbq/grill, Game

      Yield: 6 Servings

      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.

  Source: Agricultural Extension Service The University of Tennessee

  Institute of Agriculture From: LARRY CHRISTLEY 06-10-93 (18:18) From:

  Vern Olson                      Date: 20 Nov 95

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Benison

 Categories: Meats, Bbq/grill

      Yield: 1 Servings

      1 ea Deer fillet, med size

      2 tb Butter, melted

      1 tb Flour

      2 tb Orange juice

      1 ea Bay leaf

    1/2 lb Mushrooms, chopped

      2 tb Butter, cold

      1 x  Salt and 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.

  From: Tm_mcewen@xxhotmail.Com (Tonya Mcdate: 4 Nov 1997 06:49:48 -0700

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Barbecue Venison Chops

 Categories: Meats, Bbq/grill, Game

      Yield: 4 Servings

     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.

  From: Fred Ball                       Date: 05 Feb 98

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Kabobs - Sl 10/82

 Categories: Game, Bbq/grill, Meats

      Yield: 6 Servings

      2 lg Green peppers; quartered

      1 lb Fresh mushroom caps

    1/2 c  Butter or margarine

      2 lb Venison loin; cut into 1"

           -cubes

      2 lg To 3 large tomatoes; sliced

      2 md To 3 medium onions; sliced

           Garlic salt to taste

           Pepper to taste

   Saute green peppers and mushrooms in butter until crisp-tender;

  drain, reserving the butter.

   Alternate meat and vegetables on skewers.  Sprinkle with garlic salt

  and pepper.  Grill kabobs about 6 inches over medium-hot coals 10 to

  12 minutes or until done; basting with the reserved butter. Yield: 6

  to 8 servings.

  Recipe Joe and Marlene Neisler of N. Carolina in October, 1982

  "Southern Living"   Typos by Jeff Pruett From: Jeff Pruett Date:

  10-08-95

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Kabobs - Sl 11/88

 Categories: Game, Bbq/grill, Meats

      Yield: 8 Servings

      2 lb Boneless venison sirloin;

           -cut into 1-1/2" cubes

      3 c  Vegetable oil

    1/4 c  Dry Burgundy

      2 tb Cider vinegar

  1 1/2 tb Liquid smoke

      2 ts Salt

      1 ts White pepper

      1 ts Garlic powder

      1 ts Onion juice

     16 ea Cherry tomatoes

     24 sm Mushrooms

      8 sm Onions

      2 lg Green peppers; cut into 24

           -one-inch pieces

           Hot cooked wild rice

     Place meat in a shallow glass container; set aside.

     Combine oil and next 7 ingredients; pour over meat.  Cover and

  refrigerate 48 hours, stirring occasionally.  Remove meat from

  marinade, reserving marinade.

     Alternate meat and vegetables on skewers; brush with marinade.

  Grill kabobs over medium-hot coals 15 minutes, turning and basting

  frequently with marinade.  Serve with wild rice. Yield: 8 servings.

  From R.W. Broome of Texas in November, 1988 "Southern Living" Typos

  by Jeff Pruett From: Jeff Pruett Date: 10-08-95

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Grilled Saddle of Venison

 Categories: Bbq/grill, Game, Meats

      Yield: 1 Servings

           -JUDY GARNETT PJXG05A

           -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. Source:

  Nashville Seasons

  From: "Wayne T. Jones" <waynej@mail.Aus

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Oven-Barbecued Venison Ribs

 Categories: Game, Meats

      Yield: 8 Servings

      2 lb Venison ribs

      1 x  Salt & Pepper

      2 T  Brown sugar

     16 oz Tomato sauce

      1 x  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.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Roast Leg of Venison or Caribou

 Categories: Game, Meats

      Yield: 1 Roast

      1    Leg of venison or caribou;

           -bone in

      6 oz Fat larding pork or

      6    Strips of bacon

      1 ts Salt

    1/2 ts Pepper

    1/2 tb Ground ginger [opt'l] or

    1/4 ts Allspice and

           Oregano leaves or

           Marjoram leaves or

           Sprigs of rosemary or

           Sage and garlic

      2 tb Vegetable oil

      1 c  Butter; melted

      2 c  Meat stock; beef or venison

      1 c  Dry sherry; divided

    1/3 c  Flour

      2 tb Butter; melted

      5 ts Dry red wine

    1/4 tb Grated orange rind

      2 tb Tart currant or

           -cranberry jelly

  Yes, this recipe uses both sherry and red wine together. If using

  allspice, you can also add a pinch of cloves and substitute apple

  cider for the wines. If using garlic and herbs, chianti is good.

  Before being butchered, venison should hang in a cool place for at

  least three or four days after the kill.  Wipe it and dry well.

  Remove all skin, membrane and sinews. Wrap and freeze until used.

  Defrost the roast. Pre-heat oven to 450 F. The fat pork should be cut

  into strips about 1/3" wide and 2" long. Then roll the pork strips in

  seasonings and insert them in a larding needle.  Pull the strips

  through the meat at regular intervals, allowing the fat to show

  outside the meat at both ends.

  If no larding needle is available, use smoke-cured bacon draped over

  the roast, sprinkle roast with the spices and herbs and cook at 275

  F., 50 minutes per pound. Or better yet cut gashes in the roast about

  2 inches apart and part way through the roast. Place in each gash a

  pinch of herbs, a slice of bacon and optionally a slice of garlic.

  Baste often.

  Now rub the roast with oil and place it in a roasting pan. Pour the

  melted butter over it. Put in oven and turn down heat to 300 F. Or,

  more trouble but better, brown the meat on all sides in hot oil in a

  skillet and then transfer the meat to the roasting pan and roast at

  300.

  Roast for 4 to 5 hours, or until meat is brown and very tender. It

  should be basted every 15 minutes with a mixture of the meat stock

  and half of sherry. At the end of the cooking time, remove the meat

  from pan; skim off all the fat from the gravy.

  Make a smooth paste of flour, butter and stock; add wine and orange

  rind and stir in the gravy in the pan. Bring to a boil, stirring as

  the gravy thickens. Add the rest of the sherry and the jelly.  Now

  finish the roast in a slow oven [250], basting frequently with the

  completed gravy, for about 30 minutes to an hour.

  Serve remaining gravy and more fruit jelly with the roast.

  Jim Weller

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Stew with Dumplings

 Categories: Meats

      Yield: 4 Servings

      1 sl Bacon

      1 lb Venison stew meat [cubed]

      2 c  Water

      1 lg Carrot [peeled & sliced]

      1 lg Celery stalk [sliced]

    1/2 ts Oregano

      1 ts Salt

           Cooked stew veggies and

           -liquid

      1 pk Biscuit mix (for dumplings)

  1)      Brown the bacon in a pressure cooker, then remove the bacon

  and brown the venison in the bacon drippings... 2) Add the water,

  carrots, celery, oregano and salt; cover and cook for 20 min. then

  cool and remove the lid... 3) Add the veggies and enough of the

  liquid to cover stew... 4) Prepare the dumplings as per the package

  directions then spoon the batter over the stew and cook (with no

  pressure) for 15 to 20 min. or `til dumplings are cooked through...

  5) Serve with tossed or gelatin salad and italian bread/rolls...

  Soruce: Matte Bicknell  Watertown NY From "Bill Saiff's Rod & Reel

  Recipes for Hookin' & Cookin'" cookbook typed with permission by Fred

  Goslin for Cyberealm Bbs, home of KookNet in Watertown NY at (315)

  786-1120

  From: "Fred Goslin" <fjgoslin@northnet.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Supreem

 Categories: Meats

      Yield: 6 Servings

      2 c  Flour

      2    Eggs [beaten]

    1/2 ts Salt

    1/2 c  Water

    3/4 lb Bacon [thick sliced]

      2 lb Venison round steak

    1/2 ts Garlic salt

  1)      Combine the flour, eggs, salt and water in a bowl and mix

  well, then let stand in a cool place for 1 hour... 2) Pound the

  venison with meat mallet and rub with the garlic salt. 3) Roll out

  the flour dough thinly on a floured surface and arrange the bacon

  slices on top,then place the venison on top of the bacon. Fold the

  dough up and around to enclose the venison, dampening the edges to

  seal it closed... 4) Wrap in buttered foil and bake in a 375ø oven

  for about 1« hours or `til the venison is tender. 5)      Open the

  foil, baste with the pan drippings, then bake at 400ø for 15 min or

  `til pastry is golden brown... Serve with black current jelly or what

  ever you desire...

  Source: NYS DEC Albany NY from "Bill Saiff's Rod & Reel Recipes for

  Hookin' & Cookin'" re-typed with permissin by Fred Goslin on

  Cyberealm Bbs, home of KOOKNET in Watertown NY (315) 786-1120

  Frederick J. Goslin fjgoslin@yahoo.com fjgoslin@northnet.org YAHOO

  Pager (fjgoslin) AOL Instant Messenger (Goslin44)

  Never knock on Death's door; ring the doorbell and run... (he hates

  that).

  www.northnet.org/472ndmpco

  http://www.parsonstech.com/genealogy/trees/fgoslin/fred.htm ~- ~

  Digest Subscriptions/Unsubscriptions to Bobbieb1@aol.com otherwise To

  Unsubscribe from the MM-RECIPES list send mail to majordomo@nsms.net

  saying unsubscribe mm-recipes THE RULES Recipes in Meal-Master Format

  or Plain Text only Every message to contain a recipe (unless a

  request)

  ~!- ! Origin: Fidonet<->Internet Gateway (1:102/125.99)

  Ä Area: Meal-Master format recipes (Mailing List)

  ÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄ Msg#: 989 Date: 09 Sep 98 16:47:13 From:

  "Fred Goslin"                                Read: No     Replied: No

    To: All                                          Mark: Subj:

  mm-recipes Re: more game recipes

  ÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄÄ

  ÄÄÄÄ ÄÄÄ Message-Id: <002701bddc4c$2c43ada0$af5ee8cd@fred-s> From:

  "Fred Goslin" <fjgoslin@northnet.org> To: <mm-recipes@nsms.net>

  Subject: mm-recipes Re: more game recipes Sender:

  owner-mm-recipes@nsms.net Reply-To: mm-recipes@nsms.net

  Posted to the mm-recipes mailing list by "Fred Goslin"

  <fjgoslin@northnet.org>

  From: "Fred Goslin" <fjgoslin@northnet.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Meatballs

 Categories: Meats

      Yield: 8 Servings

      2 lb Venison [coarsely ground]

  2 1/2 c  Potato [grated]

    1/2 c  Bermuda onion [grated]

      2    Eggs [beaten]

      2 tb Lemon juice

    1/2 ts Pepper

      2 tb Flour

      4 x  (cubes) beef bouillon

    1/2 c  Shortening

    3/4 c  Flour

           Celery salt to taste...

  1)      Combine the venison, potatoes, onions, eggs, lemon juice and

  pepper in a bowl, mixing well and then shape into balls and coat them

  with 2 tb of flour... 2) Bring the bouillon to a boil in a saucepan

  then reduce heat and add the meatballs to the bouillon; poach for 30

  min., and then remove them with a slotted spoon... 3) Melt the

  shortening in a saucepan and blend in the remaining flour. Gradually

  stir in the hot cooking liquid cooking `til thickened, stirring

  constantly... 4) Season with the celery salt or salt and pepper, add

  the meatballs and cook `til heated through. Serve over hot buttered

  WIDE noodles...

  Source: NYS DEC Albany NY. from "Bill Saiff's Rod & Reel Recipes for

  Hookin' & Cookin'" re-typed with permissin by Fred Goslin on

  Cyberealm Bbs, home of KOOKNET in Watertown NY (315) 786-1120

  From: "Fred Goslin" <fjgoslin@northnet.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Big Bob's Shoulder of Venison

 Categories: Meats

      Yield: 6 Servings

      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

  1)      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... 2) Combine

  the beer, sour cream, and soup in a bowl and wisk `til blended, then

  pour over the roast... 3) Bake in a 300ø oven for 1« hours `til 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. ** This recipe makes a tough cut very tender, and leftovers

  make great sandwiches...

  Source: from "Bill Saiff's Rod & Reel Recipes for Hookin' & Cookin'"

  re-typed with permissin by Fred Goslin on Cyberealm Bbs, home of

  KOOKNET in Watertown NY (315) 786-1120

  From: Steve <snearman@erols.Com>      Date: Tuesday, September 08,

  1998 15:36

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Marinated Venison

 Categories: Soup/stew, Meats

      Yield: 12 Servings

      2 lg Carrots [sliced]

      2 lg Onions [sliced]

      2    Celery stalks [finely

           Chopper]

    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]

  1)      Saut‚ the carrots, onions, and celery in 1 tb ov 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... 2) 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... 3) Discard

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

  Source: NYS DEC Albany NY from "Bill Saiff's Rod & Reel Recipes for

  Hookin' & Cookin'" Cookbook. re-typed with permission for you by Fred

  Goslin in Watertown NY on CYBEREALM Bbs. home of KOOKNET at (315)

  786-1120

  From: "Fred Goslin" <fjgoslin@northnet.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Meat Loaf

 Categories: Usa, Game, Meats

      Yield: 6 Servings

  1 1/2 lb Venison burger*

  1 1/2 lb Ground beef

      1 sm Onion, peeled and finely

           - diced

    1/2 c  Fresh bread crumbs

      3 lg Eggs, beaten

      1 tb Minced garlic

      1 tb Worcestershire sauce

      2 tb Chopped fresh parsley

  1 1/2 ts Salt

    1/2 ts Freshly ground black pepper

  1. Preheat the oven to 350F.

  2. In a large bowl, combine all of the ingredients and mix well.

  Shape the meat into a loaf and place into a large loaf pan.

  3. Bake for 50 to 60 minutes, basting occasionally with the natural

  drippings in the pan. Let the meat loaf sit for 5 to 10 minutes before

  serving.

  Serves 6 to 8

  * Note: Venison burger is freshly ground venison with the addition of

  beef suet. The suet is added because the venison is very lean and

  dry. Venison is available at most specialty shops.

  Source: "The Shaker Kitchen" by Jeffrey S. Paige, published by

  Clarkson N. Potter 1994, ISBN 0-517-58838-2

  Typed by Manny Rothstein 4/98

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Teriyaki

 Categories: Game, Meats

      Yield: 4 Servings

      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.

  Original Poster Not Shown From: Gail Shipp Date: 19 Nov 98

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Roast

 Categories: Game, Publication, Meats

      Yield: 8 Servings

      3 lb Venison roast; to 4 lb.

      1 lg Celery stalk

      1    Garlic clove; minced

      1 lg Onion; sliced

      1 lg Carrot; chopped

      2    Bay leaves; crushed or whole

      8    Peppercorns

      2 tb Soy sauce

      1 ts Salt

    1/2 c  Peanut oil

  4 1/2 c  Wine, dry red

    1/4 c  Oil

           Onion slices

           Salt

           Pepper

  Trim roast and tie securely.  Combine celery, garlic, onion, carrot,

  bay leaves, peppercorns, soy sauce, salt, peanut oil, and red wine in

  a large pan.  Put the roast in the marinade; cover and refrigerate

  for 12 to 24 hours, turning 3 or 4 times.  Remove and blot with

  toweling.

  Heat 1/4 cup oil in heavy frying pan and brown the roast on both

  sides. The put roast into roasting pan, along with 1 cup marinade,

  onion slices, and salt and pepper to taste.  Cover and cook in 300

  degree oven for about 3 hours.

  SOURCE: Southern Living Magazine, October, 1972. Typed for you by

  Nancy Coleman. From: Gail Shipp Date: 19 Nov 98

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Marinated Tenderloin of Venison

 Categories: Meats

      Yield: 6 Servings

    3/4 c  Dry red wine

      2 tb Freshly ground pepper

      2 tb Chopped fresh rosemary

      2 tb Chopped fresh thyme

      3 tb Olive oil

      2 tb Red wine vinegar

      2 tb Dijon mustard

    1/2 ts Juniper berries

      1 ts Coriander seeds

    1/2 ts Salt

    1/2 ts Cardamom pods

      4    Garlic cloves; minced

      1    Star anise

      1    Bay leaf

      2 lb Venison tenderloin

           Vegetable cooking spray

  Combine the first 15 ingredients in a large zip-top heavy-duty

  plastic bag. Seal the bag, and marinate in the refrigerator 24 hours,

  turning the bag occasionally. [More juniper and less pepper- JW]

  Remove the venison from the bag, and discard the marinade. Place the

  venison on a broiler pan coated with cooking spray, and broil 10

  minutes on each side or until done [medium rare-JW].

  Cut the venison crosswise into thin slices.

  Recipe By: Cooking Light YEAR: 1995 ISSUE: Nov/Dec From: Terry And

  Kathleen Schuller     Mastercook Recipes (Mailing List) Ä From: Jim

  Weller Date: 20 Nov 98

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Grilled Venison Tenderloin

 Categories: Game, Marinade, Meats

      Yield: 6 Servings

      2 lb Venison tenderloin; cut

           :     1/2    inch filets

  :     1/4 c  red wine vinegar

  :     1/4 c  rose wine

  :     1/4 c  water

  :       1 lg yellow onion; chopped

  :       2 lg garlic cloves; crushed

  :     1/2 ts dry mustard

  :       2    bay leaves

  :     1/4 ts kosher salt

  :       6    whole black peppercorns

  Remove the fat to reduce the gamy taste. Also remove the silver skin.

  For the marinade, mix all wet and dry ingredients until blended. Add

  the onions and stir. Place the filets into a shallow non reactive

  dish. Pour the marinade onto the filets, cover and refrigerate for 72

  hours, turn the meat over once a day.

  Remove the filets from the dish and place on paper towels to dry off

  the marinade before you light the grill. Reserve the remaining

  marinade for a basting sauce. Place charcoal in a pyramid shape and

  light with either lighter fluid, electric starter or chimney starter.

  Wait until coals are gray and spread in a single layer for the direct

  heat method. Spray grid with non-stick spray and let grid heat over

  the hot coals (the hotter the grid, the less chance the food will

  stick). Place filets on the grid. Grill for 6-7 minutes, baste with

  the marinade and turn, grill 5-6 more minutes, baste again with the

  marinade until it is cooked to medium rare. The filets cook very

  quickly, the cooking time should be less than 13 minutes depending on

  if you like them rare or medium rare.

  Venison is very lean to begin with so basting is a must in this

  instance. It will not have the maximum flavor if cooked to the medium

  well or well done stage.

  Recipe By: The Barbeque Man, the Prairie Sportsman Show From:

  Barbquman@aol.nospam.Com From: Jim Weller Date: 21 Nov 98

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison with Plum Sauce

 Categories: Game, Meats

      Yield: 6 Servings

      1    Plum Barbecue Sauce

      6 ea 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.

  Author unknown. Uploaded to NCE by Burt Ford 10/98.

  Burt says: A bad example Recipe. "Prepare Plum Barbecue Sauce"

  indeed!" From: Burton Ford Date: 19 Oct 98

    Converted by MM_Buster v2.0j.

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Roast Burgundy

 Categories: Meats

      Yield: 12 Servings

      6 lb Roast

      1    Celery stalk with leaves

      2    Carrots, quartered

    1/2    Cup  Dry red wine

  :     2    Med. onions, quartered

  :          Salt & Pepper

  :     1    Crumbled bay leaf

      1/2    tsp Rosemary

      1/2    tsp 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.

  From: "Gerry Cavanagh" <gerry@cavanagh9

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Roast Leg of Venison, Unmarinated

 Categories: Meats

      Yield: 10 Servings

     10    Larding strips 1 1/2 - 2"

           (about 1/4-1/2 lb salt

           Pork)

      6 lb Leg of venison

      2    Cloves garlic, sliced thin

    1/4 lb Butter, softened

      1 tb Powdered thyme

      3 tb Flour

           Salt & pepper to taste

  2 1/4 c  Stock or beef broth

  Lard the venison with the salt pork, adding the garlic slices after

  the salt pork has been inserted. 2>. Rub all surfaces of the leg with

  soft butter and dust with the powdered thyme. 3>. Put roast in

  uncovered roasting pan, add 1/2 cup liquid, and roast at 3250F for

  about two hours. Venison should be served rare, but not bloody, so

  figure about 16 minutes per pound. 4>. 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--don not roast anymore. 5>. 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.

  From: "Gerry Cavanagh" <gerry@cavanagh9

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Roast

 Categories: Meats

      Yield: 10 Servings

      5 lb Venison roast

           Salt

           Pepper

      6    1/4 inch slices salt pork

      2    Lemons

  :     2 Tbsp 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.

  Source: Americana Cookery (New England Cooking)

  From: "Gerry Cavanagh" <gerry@cavanagh9

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: The Wichita Eagle's Cajun Venison Roast

 Categories: Game, Meats

      Yield: 4 Servings

    1/2 c  Finely chopped onion

    1/2 c  Finely chopped celery

      2 tb Oil

    1/2 ts Coleman's English mustard

    1/4 ts White pepper

    1/4 ts Black pepper

      2    Cloves garlic, minced

    1/4 ts Cayenne

      1    Venison rump roast

      3 sl Bacon, optional

  Preparation: Preheat oven to 300 degrees. Mix the onion, celery, oil,

  mustard, and seasoning s in a small bowl. With a long knife, make deep

  slits in the roast about 2 inches apart and down t o the bone. If

  it's a boneless roast, cut to within  1/2 inch of the bottom of th e

  roast. Fill the pockets with the vegetable and spice mixture, saving

  some to rub over the top when you're done. Place the bacon over the

  top of the roast.

  Cooking: Roast uncovered until the meat thermometer reads 140 degrees

  for rare, 160 degrees for medium, 60 to 90 minutes.

  Recipe courtesy of "The Art of Wild Game Cooking," a cookbook by

  Eileen Clarke and Sil Strung, published by Voyageur Press. To order

  the $24.95 book call (800) 888-9653.

  WichitaOnline The Wichita Eagle

  From: Jim Weller                      Date: 28 Feb 99

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Trish Good's Venison Bigos

 Categories: Game, Meats

      Yield: 4 Servings

    1/2 lb Venison, cubed

    1/2 lb Lean pork, cubed

    1/2 lb Venison sausage, sliced 1/2"

           Thick

    1/2 lb Bacon, diced

      1 cn Beef broth, (10 1/2 oz)

      1 lg Onion, diced

      8 oz Fresh mushrooms, sliced

      1 c  Red wine

      1 tb Mild paprika

           Salt and pepper, to taste

      1 qt Sauerkraut

  In a Dutch oven, fry the bacon until crisp, then remove and drain,

  leaving grease in pan. Saute onion and mushrooms in drippings until

  softened, then remove and drain them. Pour off all but 1/4 cup of

  drippings. Brown the meats. Add the bacon, onions, mushrooms, and

  remaining ingredients, except sauerkraut. Bring to a simmer,

  stirring. Cover and simmer for 2 hours. Add drained sauerkraut and

  simmer 20 more minutes.

  My Front Porch: Wildgame Recipes Trish Good

  From: Jim Weller                      Date: 18 May 99

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Texas Celebrity Cooks Chicken Fried Venison or Elk

 Categories: Game, Meats

      Yield: 4 Servings

      2 lb Elk or deer meat

     13 oz Evaporated milk

           Salt and pepper

           Flour

           Garlic powder, optional

           Onion powder, optional

  Meat may be nice slices 1/4-inch thick, or the small bits you get when

  trimming out hocks, then beat flat with board

  Put the meat in a large bowl with the evaporated milk and enough

  water to completely cover the meat. Allow to stand for 1 hour. Take

  the meat out, drain only slightly and then season to taste and roll

  in the flour. Drop into hot grease (375 degrees F) and fry until

  brown. Do not overcook or the meat will become dry and tough. Serve

  with gravy made from flour and some of the milk left over and good

  hot bread.

  Originally from: Texas Celebrity Cooks From: My Front Porch: Wildgame

  Recipes Trish Good

  From: Jim Weller                      Date: 18 May 99

MMMMM

MMMMM----- Recipe via Meal-Master (tm) v8.06

      Title: Venison Steaks with Chestnuts & Figs

 Categories: Meats

      Yield: 4 Servings

           Stephen Ceideburg

           Black pepper

    200 ml Port wine

     24    Peeled chestnuts

      8    Venison medallions

    1/2 tb Butter

     50 g  Chopped green onions

    300 ml Stock

      1 tb Butter

      4    Figs

  By rights, this dish requires lengthy preparation of a stock made

  with the bones and trimmings of venison. However, this is impossible

  for most of us who buy venison as a boneless fillet.

  A good beef stock is a satisfactory substitute and if you use a

  canned beef bouillon (Campbells makes one) and prepare the chestnuts

  in advance, the meal can be prepared very rapidly.

  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.

  Posted by Stephen Ceideburg

  From an article by Meryl Constance in The Sydney Morning Herald,

  5/4/93. Courtesy Mark Herron. From: Hdbrer@ibm.Net

MMMMM

--

In His Name

Helen Peagram

mom1@globalserve.net

lhardy1060@my-deja.com wrote in message <7vqr6r$sq4$1@nnrp1.deja.com>...

>My husband recently came home with a fresh piece of deer meat.  Does

>anyone have any idea how to prepare this meat?  He said that he sure

>would enjoy eating it for Thanksgiving?  Can this meat be processed

>like hamburger meat?

>

>

>Sent via Deja.com http://www.deja.com/

>Before you buy.

