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INTRODUCTION


After the successes of my previous wild game and outdoor cooking books, I wanted to write the granddaddy of all wild game cookbooks—this one.


Cooking with wild game will always be a passion of mine. I cherish every aspect of it, starting with the hunt itself. I have had people tell me at book signings and on the radio, “I got a freezer full of wild game, and I didn’t have to set foot into the timber or blind to get it.” To those folks I quickly reply, “I’m sorry about your luck!”


My theory is there’s a big difference in how an outdoorsman cooks and how a wild game meal tastes when you are the one who brought the game home. The planning, scouting, shot, and hooking (and of course the pride and bragging rights) all play a major role in the art of wild game cooking.


My goal for this book is to share many of my favorite wild game recipes and to write the most complete wild game book out there, something any hunter and outdoorsman can cherish for years to come. I’ve also included outstanding tips on hunting and preparing wild game, as well as a few funnies and some great illustrations. I truly believe this is my best work ever, and I am excited to share this with you, my loyal readers and my new ones too.



Wild Game Cooking Safety

As I have written in previous books, great tasting wild game starts with the field dressing and cleaning of the game. Always go the extra mile to have a well-cleaned harvest.


Safely harvesting wild game is the first step to flavor. To reduce the likelihood of any bacterial disease, it’s also critical to thoroughly cook wild game meat. Be sure to cook the meat until it is no longer pink and the juices run clear.


Here are some of my other tips for safe handling of your wild game:



	Hunters should NEVER handle or consume wild animals that appear sick or act abnormally.

	Always wear heavy rubber or latex gloves when field dressing your wild game.

	Handle carcasses properly by cooling the carcass rapidly in the field if possible. (Bags of ice or snow can hasten cooling.) Hold meat at or below 40 degrees Fahrenheit at all times. Age the carcass for no longer than 5 to 7 days. Hang birds by the feet for 2 to 3 days maximum.

	If the intestinal contents contact the meat, the meat is contaminated; cut off and discard the affected area.

	If you don’t plan to consume or process the meat within 3 to 5 days, freeze it. Thaw frozen meat only in the refrigerator, never at room temperature.





COUSIN RICK’S MEASURING TIPS

As we continue our wild game cooking adventure, I wanted to take a few minutes to give you a guide to cooking measurements. This is a very good tool, and you will want to refer back to it often.



	Gallon: gal

	Ounce: oz.

	Pint: pt.

	Quart: qt.

	Tablespoon: Tbls.

	Teaspoon: tsp.




	1 tsp. = ⅓ Tbls. or 1/63 cup or 1/6 oz.

	2 tsp. = ⅔ Tbls. or ⅓2 cup or ⅓ oz.

	3 tsp. = 1 Tbls. or 1/16 cup or 1/2 oz.

	6 tsp. = 2 Tbls. or 1/8 cup or 1 oz.

	12 tsp. = 4 Tbls. or 1/4 cup or 2 oz.

	16 tsp. = 51/2 Tbls. or ⅓ cup or 2⅔ oz.

	24 tsp. = 8 Tbls. or 1/2 cup or 4 oz.

	32 tsp. = 10⅔ Tbls. or ⅔ cup or 5⅓ oz.

	36 tsp. = 12 Tbls. or 3/4 cup or 6 oz.

	48 tsp. = 16 Tbls. or 1 cup or 8 oz.

	1 cup = 1/2 pt. or 1/4 qt. or 1/16 gal. or 8 oz.

	2 cups = 1 pt. or 1/2 qt. or 1/8 gal. or 16 oz.

	3 cups = 11/2 pt. or 3/4 qt. or 3/16 gal. or 24 oz.

	4 cups = 2 pt. or 1 qt. or 1/4 gal. or 32 oz.

	5 cups = 21/2 pt. or 11/4 qt. or 5/16 gal. or 40 oz.

	6 cups = 3 pt. or 11/2 qt. or 3/8 gal. or 48 oz.

	8 cups = 4 pt. or 2 qt. or 1/2 gal. or 64 oz.

	10 cups = 5 pt. or 21/2 qt. or 5/8 gal. or 80 oz.

	12 cups = 6 pt. or 3 qt. or 3/4 gal. or 96 oz.

	16 cups = 8 pt. or 4 qt. or 1 gal. or 128 oz.





	Wash your hands with soap and warm water before and after handling wild game meat.

	Sanitize your equipment and work surfaces often during handling and processing; use a bleach solution of 1 tablespoon of bleach to 1 gallon of water.

	Always use a meat thermometer to cook your game to the correct temperature. There are several types available, all of which are easy to use and can be read instantly or remain in the meat while it cooks. This helps you ensure that harmful bacteria are killed and that the meat is not overcooked. The color of meat is not a reliable indicator of doneness. At the very least, always cook the game meat until no longer pink and the juices run clear.








Cooking Methods

Whether you choose to cook wild game directly or indirectly usually depends on the game meat to be cooked. In fact, I often combine both methods of cooking when I chose to barbecue my game.


Direct Cooking


The food is cooked directly above the heat source. This method is perfect for fast-cooking game like deer burger, chops, steaks, and fish fillets.


Indirect Cooking


A good example of indirect cooking would be to build a fire in one half of the grill, and place your game meat on the opposite side of the cooking grid, away from the heat. Perfect for large cuts of meats, fowl sections, and large game ribs.


Dry Smoking


Dry smoking can be done on almost every type of covered grill. Place the game on a grid above the coals, and then cover the grill with a lid. The lid concentrates the smoke around the game meat, which permeates the meat with a strong smoke flavor depending on the wood chips you use. Of course, while any grill will work, I highly recommend a quality smoker if you want to ensure success.


Water Smoking


Charcoal water smoking works just like dry smoking, except a pan of water (or another liquid, such as beer) is placed between the coals and the rack holding the food. The game meat cooks very slowly in a dense cloud of smoke and steam from the liquid. This makes for wonderfully tasting, moist and tender game.


Cast Iron Cooking


Using a skillet, Dutch oven, or griddle.




COUSIN RICK’S TIPS ON HOW TO SEASON A DUTCH OVEN

There are many different ways to season a Dutch oven, but they all have a few things in common. The objective is to bake a coating of oil onto the surface of the oven, which has several benefits: It prevents the metal from rusting and creates a nonstick surface that makes cleanup easier, plus it adds a delicious, subtle flavor unmatched by other types of cookware.


When you purchase a new Dutch oven, it comes from the foundry with a thin waxy coating designed to prevent rusting until the oven can be properly seasoned. This coating will be washed off, with any residue burned off during the seasoning process.


Here are some tips I picked up from the pros:



	Peel off any labels, and then warm the Dutch oven.

	Wash, rinse, and dry the pot. Grease inside lightly with solid shortening.

	Bake at 300 degrees in a conventional oven for 1 hour. (Don’t be alarmed by the smoke that will come from your oven as the shortening is burned onto the metal surface of the Dutch oven. Open your doors and windows, and make sure to temporarily turn off the smoke alarm.)

	After the Dutch oven has cooled, wipe out any excess grease. Store the oven with a paper towel inside, with the edges of the towel hanging out from under the lid to absorb any excess oils and to allow air to enter the oven.

	Repeat this process if part of the oven did not season properly.



Over time, your Dutch oven will develop a hard, smooth, black coating on its inside. When you reach this point, you will truly have a “seasoned” oven that you’ll never want to part with. And of course, this will make you the master of wild game cooking!








Pellet Grill/Smoker Tips and Tricks

Pellet smokers are wood-fired smokers that burn compressed wood—called “pel-lets”—as the sole heat source. They allow you to cook at precise temperatures and are very versatile, meaning they’re perfect for wild game whether you’re cooking low and slow or grilling at high heat. My wife, Mrs. Becky, even uses our smoker for baking. These efficient, simple grills have been around for a long time, but nowadays, they’ve become the “cool” way to cook at camp and yes, even at barbecue competitions.


My grill is easy to use. It has a hopper that holds pellets, and in the bottom of that hopper is an auger that moves the pellets slowly into the fire box. This is where they burn, producing heat and smoke for cooking. The whole cooker is run by a built-in control panel that is basically the boss of the smoker. Set the temp, and the unit starts dropping pellets into the fire box, where a heating probe starts the fire. There’s no messing with a flame, lighter fluid, or anything else. This gives you a mild, clean smoke throughout the entire cook—the cooker does the work for you. If you can down a 12-pointer, you can fire up this simple smoker.
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WHEN DOES A CRITTER NEED TO BE AGED?

Aging times for poultry are not in days but in hours. Most large animals will be aged in 14 days. Young animals are tender by nature, and a suckling pig or veal doesn’t need to be aged. By the time most meat is brought back from the hunt, the aging is completed. Operations like chopping or mechanically grinding tenderize meat, and hunters who grind their meat don’t have to worry about aging it. Game that is killed at 65 degrees or above and held at this temperature for 1 day should be processed immediately. The same meat killed at 34 degrees will have to be aged for 2 weeks. The best way to preserve wild game is by freezing. Freeze and store game meat at 0 degrees or lower. Frozen meat will keep up to one year without loss of quality.



Barbecue Is a Man’s Job


After four long months of winter, we are finally coming up on barbecue season. So let me tell you our routine when Becky and I decide to fire up the grill on a Saturday night:


1) Becky buys the food. (Cousin Rick has had a tough season.)


2) Becky makes the salad, prepares the vegetables, and makes dessert.


3) Becky prepares the meat for cooking, places it on a tray along with the necessary cooking utensils and sauces, and takes it to Cousin Rick, who is lounging beside the grill, drink in hand.


4) COUSIN RICK PLACES THE MEAT ON THE GRILL.


5) Becky goes inside to organize the plates and cutlery.


6) Becky comes out to tell Cousin Rick that the meat is burning. He thanks her and asks if she will bring another drink while he deals with the situation.


7) COUSIN RICK TAKES THE MEAT OFF THE GRILL AND HANDS IT TO HIS WIFE.


8) Becky prepares the plates, salad, bread, utensils, napkins, and sauces and then brings them to the table.


9) Everyone eats, then Becky clears the table and does the dishes.


10) Everyone PRAISES Cousin Rick and THANKS HIM for his heroic cooking efforts.


11) Cousin Rick asks Becky how she enjoyed her night off, and, upon seeing her annoyed reaction, concludes that there’s just no pleasing some women.









UNCLE RONNIE’S PLAQUE

Growing up in southeast Iowa on the banks of the Mississippi, I had the privilege of outstanding hunting, fishing, and trapping. With most of my family living in the Midwest, as I grew older I got to hunt in Michigan, Minnesota, Illinois, Missouri, Wisconsin, and South Dakota. I grew up on fish, duck, pheasant, small game, and big game. My uncle Ronnie was a fish cop in northern Iowa (with the Department of Natural Resources), and I remember a wooden plaque he had that, as young outdoorsmen, my cousin and I had to read before every hunting and fishing trip with him. I want to share the words with you, so in return you can keep this pledge going.



The future of the sport of hunting, fishing, and trapping depends on each hunter’s behavior and ethics. Therefore, as an outdoorsman, I pledge to do the following:





Respect the environment and wildlife.



	Show respect for the wildlife you hunt by taking only clean, killing shots, then retrieving and properly handing your game. Take only what you will use, even if it is under the legal limit.

	Learn to tread lightly while afield. Use vehicles only on established roads and trails, practice low-impact camping and travel, and pack out your trash, including spent shell casings.

	Report signs of illegal activities immediately to the game warden, Department of Natural Resources, and police.



Respect property and landowners.



	Always get permission to fish or hunt on private land.

	Close any gates you open, and never damage crops or property, including fences, docks, outbuildings, and livestock.

	Alert landowners or land managers about any problems you find on their property.

	Share your fish and game with the landowner, or say thank you in some other way.



Show consideration for non-outdoorsmen.



	Remember that the future of hunting depends on hunters and non-hunters alike. Be considerate of non-hunters’ sensibilities, and strive to leave them with positive images of hunting and hunters.

	Do not flaunt your kill. Treat game carcasses in a respectful manner, particularly during transport.

	Be considerate of all outdoor users, including other hunters and fishermen.



Hunt and fish safely.



	Exercise caution at all times.

	Fire your gun or bow only when you are absolutely sure of your target and its background. Use binoculars, not your scope, to identify your target.

	Wear blaze orange whenever appropriate or required afield by state law.

	Remember that fishing, hunting, and alcohol don’t mix.






Know and obey the law.



	Obtain proper tags and license.

	Hunt and fish only in allowed areas and during designated times and seasons.

	Read hunting, fishing, and trapping regulations carefully.

	Obey bag and possession limits.

	Use only legal hunting, fishing, and trapping methods and equipment.



Support wildlife and habitat conservation.



	Provide hands-on and financial support for conservation of game and non-game species and their habitats.

	Learn more about wildlife and habitat issues, and urge policymakers to support strong conservation initiatives.

	Become involved in wildlife conservation organizations and the programs they represent.

	Purchase state and federal wildlife conservation stamps, even if such stamps are not required for hunting and fishing.



Pass on an ethical sportsman tradition.



	Invite a young person or a non-hunter the next time you go afield to scout or hunt.

	Attend a hunter education course, and urge others to do the same.

	Set high ethical standards for future generations of outdoorsmen to help ensure our sport will continue.



Strive to improve outdoor skills and understanding of fish and game.



	Know the limitations of your skills and equipment, and hunt and fish within those limits.

	Improve your outdoor skills to become more observant, a better hunter, and a better teacher.

	Sight in your firearm and bow, and practice shooting to ensure a clean kill in the field.

	Learn more about the habits and habitats of game and non-game wildlife and fish, as well as their management needs.



Fish and hunt only with ethical sportsmen.



	Take pride in being an ethical hunter and fisherman

	Insist that your outdoor partners behave in a responsible, ethical manner.

	Compete only with yourself.




By following these principles of conduct each time I go to field and stream, I will give my best to the sport, the public, the environment, and myself. The responsibility to hunt and fish ethically is mine: the future of hunting and fishing depends on me!








FOOD SAFETY OF WILD GAME

Store-bought or commercial meat is chilled rapidly, but game meat such as venison is often kept at higher-than-recommended temperatures, which may create conditions for the growth of bacteria. The safety of the meat can be affected by the location of the wound and the processing skills of the hunter. If the animal is wounded or cut during slaughtering in such a way that the contents of its gut come in contact with the meat or hands of the operator, fecal bacteria can contaminate the meat. That’s why when you’re field dressing an animal, you need to stay away from that gut sack.


Wild game such as deer and bear are often infected with the trichina parasite, which is destroyed at 137 degrees. If present in pork, this parasite may also be destroyed by keeping meat frozen. My dad and uncles taught me that meat coming from wild animals living in cold climates is resilient to cold treatment for trichinae, and the only way to be safe is to cook the meat to an internal temperature of 160 degrees. Questions about game meat condition are hard to answer unless the hunter processes the meat himself. With store-bought game, you know the meat has been inspected by the state or federal meat inspectors.


The sooner the animal is dressed After shooting, the better the quality of the meat will be. If the weather is hot, removing the skin will facilitate cooling. The critter will have to be wrapped in cheesecloth and dressed with black pepper to protect it from flies. If the weather is cold, it is better to leave the skin on to prevent the meat from drying and keep the carcass clean.
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CHAPTER 1

Wild Game and Fish Marinades, Sauces, Rubs, and Brines


I have said it before, and I will say it again: If you’re going to cook wild game and fish, the trick is in the marinades, sauces, rubs, and brines.


Marinades



I was asked a few years ago why I was so dang fussy about using marinades. Probably the number-one reason to use marinade with game and fish is for the flavor. You have the freedom to choose ingredients that suit your taste—including herbs, seasonings, and spices—giving you limitless possibilities to customize the flavor.

The acid in the marinade chemically alters the muscle fibers, giving game meat a more tender texture. Since the acids you’ll use include vinegar, wine, beer, lemon juice, and lime juice, they also have a great influence on the flavor. I try to keep my marinade recipes simple, in that they only contain an acid, oil, and seasonings. OK, maybe some of my marinade recipes for game and fish can have a pretty long list of ingredients (seasonings, spices, and such), and sometimes I do tend to go overboard (like some of my barbecue rub recipes).

Marinating times vary from a few minutes to 24 hours. A combination of factors figure into how long the marinating should last. Type of game meat, size of the game meat, delicateness, strength of the acid, and temperature are some things to consider. For example, small pieces of bluegill or catfish in lime juice at room temperature would only need a few minutes to marinate. On the other hand, a 4-pound deer brisket in soy sauce in the refrigerator might need to marinate overnight or longer. Of course you still have to be careful and follow some basic food safety practices when using marinade recipes too. Clean surfaces thoroughly, and avoid excess contamination. Throw out any leftover marinade that has come into contact with raw meat. And always marinate in the refrigerator or a cooler.

I remember learning in school that in ancient times hunters tried different ways to preserve meat. If you remember from history class, refrigerators didn’t work back then (no place to plug them in—ha!). They tried salt, sun, and other ways of drying the meat. So today my marinade recipes are fairly standard (acid, oil, seasonings). But that’s far from saying “they’re all alike.” You have the power to make them taste the way you want, brother. Delete, add, or adjust ingredients to suit your own taste. You will get better with practice (really!). Take advantage of all those centuries of experimentation, and try it: Get yourself another cold brew dog and create a marinade. Let’s get started!


AL AND MARGE SAUTNER’S MARINADE FOR ELK


	1 teaspoon ginger

	1 teaspoon dry mustard

	¾ cup extra virgin olive oil

	3 well-pressed garlic cloves

	½ cup soy sauce

	1 tablespoon molasses





In a large bowl, mix together the ginger, dry mustard, olive oil, garlic, soy sauce, and molasses. Cover the elk meat, and marinate in the refrigerator for a minimum of 24 hours. This marinade not only tenderizes the meat but will also add flavor and remove any strong game taste. I have used this recipe on mule deer and had the satisfaction of a very tasty roast.


PRAIRIE CHICKEN TERIYAKI MARINADE


	½ cup mirin (a heavily sweetened sake)

	⅓ cup soy sauce

	3 tablespoons sugar

	1 tablespoon grated ginger

	1 minced garlic clove





In a glass bowl, mix together all the ingredients, and then store the mixture in a cooler or refrigerator. Use as a marinade on your prairie chicken. This also makes a great marinade for duck and quail.


The Boys I Fish With!


A funeral service passes over the bridge where Bubba and I were fishing, and Bubba takes off his hat and puts it over his heart.

I said, “Gee Bubba, I didn’t know you had it in you!”

Bubba replied, “It’s the least I could do.

After all, I was married to her for 30 years.”







WILD GAME GARLIC MARINADE


	1½ cups salad oil

	¾ cup soy sauce

	¼ cup Worcestershire sauce

	2 tablespoons dry mustard

	1 tablespoon ground black pepper

	½ cup apple cider vinegar

	2 tablespoons parsley

	2 cloves garlic





Place all the ingredients together in a large blender, and mix well on high speed. Marinate the game overnight, keeping some of the marinade for basting if on the grill.


HUNTER ISLAND SEAFOOD MARINADE


	1 (12-ounce) can of beer

	¾ cup fresh lime juice

	6 garlic cloves, minced

	1 teaspoon chicken bouillon

	1 tablespoon Worcestershire sauce

	1 tablespoon black pepper

	1 yellow onion, finely chopped





Whisk all ingredients in a large bowl to blend. Let this marinade stand for about an hour before using. Covered in the refrigerator, the marinade will last about a week. This is a must-have for your favorite catch, and I whip it up at every fishing trip.
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Sauces


TODD LARSON’S BOURBON SAUCE FOR PHEASANT


	2 tablespoons salted butter

	2 tablespoons minced onion

	2 garlic cloves, minced

	6 ounces tomato paste

	½ cup Kentucky bourbon

	½ cup water

	¼ cup packed brown sugar

	2 tablespoons Worcestershire sauce

	½ teaspoon basil

	½ teaspoon sage

	½ teaspoon oregano

	1 teaspoon Louisiana Hot Sauce







In a large pan, melt the butter over medium heat. Add the onion and garlic, and then cook until the onion is soft and tender. Stir in the tomato paste, bourbon, water, sugar, Worcestershire sauce, basil, sage, oregano, and Louisiana Hot Sauce. Reduce the heat. Cover and simmer on low for 10 to 15 minutes. Brush this sauce over the pheasant while it cooks. I have also used this outstanding sauce to enhance the flavor of wild turkey breast.


JOSH CLARK’S BBQ SQUIRREL SAUCE


	20 ounces Worcestershire sauce

	¼ cup vegetable oil

	½ cup ketchup

	¼ cup white vinegar

	¼ cup garlic powder

	⅛ tablespoon ground black pepper

	½ cup lemon juice

	1 (12-ounce) can of cola





Mix all the ingredients together, and simmer for 30 minutes. After simmering, baste them “tree rats” until tender.



WHEN DO I PUT ON MY BARBECUE SAUCE?



Applying Barbecue Sauce Too Early

Some outdoor cooks may coat their protein with the barbecue sauce before even putting it on the hot grill. Others wait until the game meat starts to cook, but they don’t wait long enough, basting too early in the cooking process. This will not end well, and it’s all due to a specific ingredient in barbecue sauce: sugar.

As you will see in this chapter, most barbecue sauces contain sugar, which burns at a temperature of about 265 degrees. If you are cooking above this temperature—as you most likely will when you’re grilling—then the sugars in your sauce will burn, giving a bad flavor to your hard-earned harvest. The sauce can also turn gummy, creating a strange texture to the game meat. That ain’t a good thing!

Applying Barbecue Sauce Too Late

The other school of thought is to wait until the vittles come off the grill to coat with sauce. That means that the meat or game bird doesn’t have the chance to absorb any of the delicious flavors of the sauce while cooking, when its ability to soak in flavors is at its peak. I didn’t work my tail off giving you great barbecue sauce recipes for you to mess up them tasty critters!

(This does not apply to sauces that are used to flavor barbecue as it cooks. Thick barbecue sauces should be held off for later for the sake of flavor, not because they will burn on the meat.)

Applying Barbecue Sauce at the Right Time

So, when is the perfect time to baste your game meat with barbecue sauce?
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"Couldn't this part wait until AFTER you shot me?"





OEBPS/Images/chpt_fig_002.jpg
FEEC

e
"I told you it was too cold for hunting."
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