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    For the thousands of devoted National Wild Turkey Federation volunteers who work every day to conserve the wild turkey and other upland wildlife, as well as to keep our country’s hunting heritage alive for generations to come.
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    About the National Wild Turkey Federation

    

    

    When Tom Rodgers founded the National Wild Turkey Federation in 1973, he had a clear vision of the organization’s mission—to conserve the wild turkey and preserve our hunting heritage.

    He had witnessed firsthand and seen the research that showed how increases in human population and dwindling forests were threatening the wild turkey habitat in many areas of the United States. He also witnessed power in the passion and generous donations of the hunting community to help restore this native bird.

    Rodgers laid the groundwork for a volunteer-based organization that both fulfilled his vision and has emerged as a leader in conservation and hunting.

    Through dynamic partnerships with state, federal, and provincial wildlife agencies and conservationminded companies, the NWTF and its members have helped restore wild turkey populations. According to many state and federal agencies, the restoration of the wild turkey is arguably the greatest conservation success story in America’s wildlife history.

    The NWTF has invested more than $412 million to conserve 17.3 million acres of habitat. Wild turkeys and hundreds of other species of upland wildlife, including quail, deer, grouse, pheasants and songbirds, benefit from this improved habitat.

    The NWTF knows its greatest resources are the people who stand behind its mission, which is why it also brings new conservationists and hunters into the fold through outdoor education events and its Women in the Outdoors, Wheelin’ Sportsmen, and JAKES and Xtreme JAKES youth outreach programs. Dedicated NWTF volunteers introduce about 100,000 people to the outdoors through these programs every year.

    The NWTF is a nonprofit organization headquartered in Edgefield, S.C., and has local chapters in every state and Canada.

    Learn more about the NWTF throughout this book and at www.nwtf.org. Then join the flock and be part of this dynamic group that works daily on behalf of North America’s wildlife and hunters.
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      When the NWTF was founded in 1973, there were approximately 1.5 million wild turkeys in North America. After 40 years of dedicated work, that number hit a historic high of almost 7 million turkeys.

    

    Foreword
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    Editor Karen Lee

    Welcome to Turkey Country! Populated by hunters, conservationists and folks who partake in the fruits of the land. To us, the recipe for a good day involves a dash of dirt, an overflowing cup of water (fresh or salt), and a healthy helping of fresh air.

    This cookbook is more than just a collection of hearty dishes; it’s a celebration of the outdoor lifestyle. It shows how everyone can enjoy a good hunt and a tasty recipe.

    My hope is you will find Cooking Across Turkey Country to be the perfect partner for hunt camp, home or anytime you need simple, stick-with-you dishes to feed an active outdoors family from daybreak to after dinner.

    Every section begins with one of my friends in the hunting industry sharing a favorite family recipe and telling the story behind it. All of them talk about how food is the perfect companion before, during, and especially after the hunt. We all take pride in sharing the results of a successful hunt with loved ones, whether it’s a dish of freshly prepared wild game or simply a tale of the day’s adventure.

    You’ll find more than 200 dishes from NWTF members and friends, as well as a few from the Turkey Country magazine archives and my own mother’s recipe box. Excuse us for including more than a fair share of turkey recipes—it is our favorite game bird, you know. But you’ll also get tips on preparing a variety of game dishes, as well as the perfect sides, salads, and desserts to go with each.

    As you cook your way through Turkey Country, learn more about the National Wild Turkey Federation—an organization run by passionate people devoted to conserving wildlife and who embrace our rich hunting heritage.

    You’ll see it doesn’t matter if you’re a hunter, hunt camp cook, or just a person who likes to eat, everyone has a seat at the NWTF table.

    Karen Lee

    Edgefield, South Carolina

    April 2013
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      Brenda Valentine is known as the First Lady of Hunting. She’s also a writer, TV personality, and NWTF spokesperson. Learn more about her on page 234.

    

    BEFORE SUNRISE

    BREAKFAST FOODS AND SNACKS FOR YOUR PACK

    “Simple starts” by Brenda Valentine

    In my part of the country, good food is as much about hospitality, nurturing, and entertainment as it is nutrition. When a baby is born, neighbors bring heaping homemade dishes to help the parents celebrate. And when an elderly person dies, friends bring heavy platters of grub to comfort the family. Every birthday, holiday, homerun, broken heart, or other momentous occasion, from the cradle to the grave, is noted in the same manner.

    With all the focus on food, it’s interesting that I cannot recall my family ever going out to eat when I was growing up. Eating in a restaurant was a luxury in which few people I knew indulged.

    I don’t remember any cookbooks in the kitchens I frequented. And never was there a trip to the grocery store for ingredients to make a particular dish.

    It’s ironic how the whole cooking process has flipped around. Once upon a time cooks took stock of what was available and prepared a dish using whatever they had. These days, most cooks first find a recipe, then buy the ingredients to make it.

    Hunting and fishing shared the same social function as cooking, but more importantly, it furnished fresh and varied entrees. Fried squirrel with eggs, biscuits, and gravy was standard breakfast fare. Catfish fiddlers caught on a trotline meant company was coming. Not many chefs I know have a coop for fattening possums until they’re needed for a special occasion, but it was once a common practice.

    A skilled hunter isn’t nearly as vital to a stocked kitchen and well fed family as it once was, but I argue that buying a frozen turkey wrapped in plastic cannot hold a light to the satisfaction of contributing a wild gobbler to the feast.

    As long as there are those among us who will honor the bounty in a pot of dumplings, some of us will continue to endure harsh weather, sleep deprivation, nocturnal game, and henned-up turkeys. We also will feel confident knowing if we have a few basic staples and a box of ammunition we can feed a king and his court.

  

  Sweet Potato and Molasses Biscuits

  

  

  Brenda Valentine’s country version of a jelly doughnut

  As a kid I heard of a sweet breakfast treat enjoyed by city folks called a jelly-filled doughnut. My creative and practical mother fed us her homemade version. I was an adult before I knew the difference or realized what a nutritional powerhouse we were enjoying.

  2 cups hot mashed sweet potatoes

  ½ cup shortening (We always used fresh homemade butter or hog lard.)

  ¾ cup sugar

  6 to 7 tablespoons buttermilk

  ½ teaspoon baking soda

  4 teaspoons baking powder

  1 teaspoon salt

  4 cups plain flour (approximate)

  Cook the sweet potatoes and mash them. (Remove any strings when mashing.) Stir the shortening into the sweet potatoes. In a separate bowl, stir together the buttermilk and baking soda, then add it to the shortening/sweet potato mixture. Add sugar. Sift in the remaining dry ingredients, stirring until a stiff dough ball is formed. Roll dough out to about ½-inch thick on a floured board and cut into round biscuits. Bake for 20 minutes in a 400 F oven. (They won’t be real brown like a regular biscuit.) Now, the best part. Poke a hole in the end of the biscuit with your finger and fill it with sorghum molasses.

  
    NOTE: These biscuits are good hot from the oven but are even better cold. They will keep for several days, getting moister with each day.

  

  Fluffy Blueberry Pancakes
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  Submitted by Lisa Densmore • Red Lodge, MT

  1½ cups flour

  1 tablespoon, plus 1 teaspoon baking powder

  1 teaspoon salt

  1 tablespoon sugar

  1¼ cups milk

  1 egg

  3 tablespoons butter, melted

  ¾ cup wild blueberries

  additional butter as need for the griddle or frying pan

  Preheat griddle or frying pan on medium heat. In a large mixing bowl, stir together flour, baking powder, salt, and sugar. Make a well in the center of the batter, then add milk, egg, and butter. Stir until just smooth. Add blueberries, gently stirring until the berries are evenly distributed throughout the batter. Place a generous dollop of butter on the cooking surface. After it melts, use a large kitchen spoon (approximately ¼ cup) to place batter in the pan. Cook about 4 minutes or until air holes begin to appear on the tops of the pancakes. Flip the pancakes and cook for about 2 minutes longer. Serve immediately with warm maple syrup. Yields 8 average-size pancakes

  Ziploc Omelets

  

  

  2 large or extra large eggs per person/bag shredded cheese

  cubed ham

  diced onion

  diced green pepper chopped tomato cooked hash browns salsa

  Have each person write his or her name with a permanent marker on a quart-size freezer bag. Crack no more than 2 eggs into each bag. Shake to combine them. Put out a variety of ingredients, such as those suggested above, and have each person customize his or her omelet. Make sure to get the air out of the bag before it is zipped up. Place bags into rolling, boiling water for exactly 13 minutes. A large pot will cook 6 to 8 bags at a time. Open bags and the omelets will roll out easily.

  
    
      
        	
          DID YOU KNOW?

        
        	 
      

      
        	
          The NWTF Mission: Dedicated to the conservation of the wild turkey and preservation of our hunting heritage.
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  Zucchini Bread
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  3 cups all-purpose flour

  1 teaspoon salt

  1 teaspoon baking soda

  1 teaspoon baking powder

  3 teaspoons ground cinnamon

  3 eggs

  1 cup vegetable oil

  2¼ cups white sugar

  3 teaspoons vanilla extract

  2 cups grated zucchini

  1 cup chopped walnuts

  Grease and flour two 8x4-inch pans. Preheat oven to 325 F. Sift flour, salt, baking powder, soda, and cinnamon together in a bowl. In another large bowl, beat eggs, oil, vanilla, and sugar together. Add sifted ingredients to the creamed mixture and beat well. Stir in zucchini and nuts until well combined. Pour batter into prepared pans. Bake for 40 to 60 minutes or until tester inserted in the center comes out clean. Cool in pan on rack for 20 minutes. Remove bread from pan and completely cool.

  
    NOTE: Bread freezes well and will keep in the refrigerator for weeks.

  

  Strawberry Rhubarb Bread
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  Submitted by Sherry Crumley • Buchanan, VA

  2½ cups plain flour

  3 large eggs

  2½ teaspoons baking powder

  1 cup buttermilk

  1 teaspoon salt

  1¼ cups sugar

  5 tablespoons unsalted butter, melted and cooled

  3 tablespoons vegetable oil

  2 teaspoons vanilla

  2½ cups diced rhubarb

  3 cups chopped strawberries

  Preheat oven to 350 F. Grease two loaf pans. In a large bowl, combine flour, baking powder, and salt. In a medium bowl, whisk together eggs and sugar until fluffy; add in oil, melted butter, vanilla and buttermilk; fold into flour mixture. Fold in rhubarb and strawberries, but don’t over mix. Batter will be slightly runny and lumpy. Pour into loaf pans and bake for 45 to 60 minutes or until done.

  
    NOTE: I test for doneness with a cake tester, as time varies according to the texture of the strawberries and rhubarb and whether they are fresh or frozen.

  

  Easy and Delicious Banana Bread

  

  

  Submitted by Janice Presley • NWTF Development Department

  1 box yellow cake mix

  2 eggs

  3 to 4 ripe bananas, mashed

  1 cup chocolate chips

  1 cup chopped pecans

  Preheat oven to 350 F. Mix all ingredients and pour into two greased loaf pans. Bake for 20 minutes or until golden brown.

  
    
      
        	
          DID YOU KNOW?

        
        	 
      

      
        	
          The NWTF is headquartered in Edgefield, S.C., and has local chapters in every state and Canada.
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  Banana Nut Bread

  

  

  Submitted by Polly Minter Lee • Decatur, AL
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  1 stick butter, softened

  1½ cups sugar

  2 large eggs

  2¼ cups all-purpose flour

  ½ teaspoon baking powder

  ¾ teaspoon baking soda

  ½ teaspoon salt

  1 teaspoon vanilla

  ¼ cup buttermilk

  1½ cups slightly crushed bananas

  1 cup chopped nuts

  Preheat oven to 350 F. Cream butter and sugar. Beat until fluffy. Add eggs, one at a time. Sift together flour, baking powder, baking soda, and salt. Add buttermilk and vanilla to crushed bananas. Alternate adding banana mixture and flour mixture to butter and eggs. Stir in nuts. Pour into a greased 8x4x2-inch loaf pan. Bake for 35 minutes.

  Sour Cherry Muffins with Almond Crumble
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  Topping

  1/3 cup light brown sugar, packed

  3 tablespoons unsalted butter, melted

  3 tablespoons all-purpose flour

  ¼ teaspoon ground cinnamon

  ½ cup sliced almonds

  Muffins

  1½ cups all-purpose flour

  1 teaspoon baking powder

  ½ teaspoon baking soda

  ¼ teaspoon salt

  1 cup granulated sugar

  2 eggs

  ½ cup sour cream

  ¼ cup vegetable oil

  ½ teaspoon almond extract

  11/3 cups canned tart cherries, drained

  Preheat oven to 375 F. Grease a muffin pan. For the topping, combine brown sugar, butter, flour, and cinnamon in a small bowl until blended and crumbly. Stir in almonds. Refrigerate until ready to use. For the muffins, whisk together flour, baking powder, baking soda, and salt in a large bowl. In a medium bowl, whisk together sugar, eggs, sour cream, oil, and almond extract until well blended. Add the egg mixture to the flour mixture and stir until just blended. Gently fold in cherries. Divide batter equally among 12 prepared muffin cups. Sprinkle with topping. Bake for 25 to 30 minutes or until tops are golden and a toothpick inserted in the center comes out clean. Let cool in pan on a wire rack for 5 minutes, then transfer to the rack to cool.

  Pineapple Bran Muffins
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  1 (15-ounce) box bran cereal

  5 cups all-purpose flour

  3 cups sugar

  5 teaspoons baking soda

  2 teaspoons salt

  4 eggs, beaten

  1 quart buttermilk

  1 cup corn oil

  1 cup (or 8-ounce can) of crushed pineapple, drained

  Combine cereal, flour, sugar, soda, and salt in a large bowl. Make a well in the center of the mixture and add eggs, buttermilk, and oil. Stir just enough to moisten. Fold in pineapple. Bake in ungreased muffin tins at 400 F for 12 to 15 minutes.

  
    NOTE: The mixture (without pineapple) will last up to four weeks in the refrigerator.

  

  Chocolate Zucchini Muffins
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  2 large eggs

  1/3 cup honey

  ½ cup vegetable oil

  ½ cup brown sugar

  1 teaspoon vanilla extract

  1 teaspoon salt

  ½ teaspoon baking soda

  ½ teaspoon baking powder

  1/3 cup unsweetened cocoa powder

  12/3 cups all-purpose flour

  2 cups shredded, unpeeled zucchini, gently pressed

  1 cup chocolate chips

  Preheat oven to 350 F. Lightly grease a muffin pan or line the pan with cupcake liners. In a large mixing bowl, beat eggs, honey, oil, brown sugar, and vanilla until smooth. Add salt, baking soda, baking powder, cocoa powder, and flour. Mix until well combined. Stir in the shredded zucchini and chocolate chips. Pour batter into muffin pan, filling the cups ¾ of the way. Bake regular-sized muffins for 18 to 22 minutes, or until a toothpick inserted into the center of a muffin comes out clean. Let cool in the muffin pan for 3 or 4 minutes before removing to cool completely.

  
    NOTE: No one wants soggy muffins. Be sure to gently squeeze the shredded zucchini, using a paper towel or a kitchen towel, to remove excess water before adding the zucchini to the muffin batter.

  

  Mom’s Sausage Spice Cake Muffins

  

  

  Submitted by Sherry Crumley • Buchanan, VA

  1 pound sausage of your choice

  1 box spice cake mix (along with the ingredients needed to make the cake)

  Preheat oven to 375 F. Cook sausage thoroughly, crumble, and drain. Mix spice cake mix according to directions on box; fold in cooked sausage. Grease muffin tins or line with muffin paper cups. Fill 2/3 full and bake for 15 to 20 minutes. Makes 2 or 3 dozen mini muffins

  
    NOTE: I generally use mini muffin tins, which makes bite-size muffins that hunters can grab as they go out the door.

  

  Cheesy Bacon Muffins

  

  

  3 slices bacon, rind removed and chopped

  1 tablespoon olive oil

  35 button mushrooms, finely chopped

  1½ cups plain flour

  3 teaspoons baking powder

  ¼ teaspoon salt

  ¼ teaspoon black pepper

  1 cup shredded cheese

  2 tablespoons chives, finely chopped

  4 tablespoons butter, melted

  2 eggs, lightly whisked

  2/3 cup milk

  In a skillet, fry bacon over a medium-high heat until light and golden (about 4 minutes, stirring often). Remove to a plate covered with a paper towel. Increase heat to high, add oil and mushrooms to the skillet and cook for 5 minutes until tender, then set aside to cool. Preheat oven to 400 F. Grease a regular size muffin tin. Sift flour, baking powder, salt, and pepper into a bowl; add cheese and chives and mix together. Whisk butter, eggs, and milk together and pour into dry ingredients, stirring gently until almost combined. Fold in the bacon and mushrooms. Spoon mixture into prepared pan. Bake for 15 to 18 minutes.

  Four Food Group Quiche
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  1 cup ham, diced a 9-inch deep-dish piecrust

  ¾ cup shredded cheddar cheese

  ¾ cup shredded Swiss cheese

  4 eggs, well beaten

  1 cup sour cream

  ½ cup half and half

  ¼ cup chopped spinach

  ¼ cup chopped mushrooms

  1 tablespoon all-purpose unbleached flour

  ¾ teaspoon salt

  black pepper

  red pepper

  Preheat oven to 375 F. Place ham evenly on the bottom of the prepared piecrust. Combine and sprinkle cheeses on top of ham. Combine remaining ingredients in a bowl and pour over ham and cheese. Bake for 55 minutes or until eggs set. Cool 10 minutes before serving.

  Sausage Quiche

  

  

  Submitted by Lucille Lee • Decatur, AL

  1 (9-inch) piecrust

  ½ pound sausage

  1 cup grated sharp cheddar cheese

  1 small onion, grated (or substitute 1 teaspoon onion powder)

  1 tablespoon flour

  1 large (12-ounce) can of evaporated milk (or substitute ½ cup milk)

  2 eggs (or 3 eggs if using regular milk)

  Brown sausage and drain. Place in piecrust. Sprinkle cheese, onion, and flour on top of sausage. Beat eggs with milk, pour over ingredients in piecrust. Bake at 350 F for 45 minutes or until set.

  Country Ham and Corn Casserole

  

  

  2 cups cubed, cooked country ham

  ½ cup chopped green onion

  ½ cup butter or margarine, melted

  3 eggs, well beaten

  1 (15-ounce) can cream-style corn

  1 (11-ounce) can Mexican corn, drained

  1 (7- to 8½-ounce) package of corn muffin mix

  1 cup (8 ounces) shredded cheddar cheese

  Preheat oven to 350 F. Grease a 12x8 inch casserole dish. In a large bowl, combine all ingredients except cheese, and pour into the greased dish. Bake for 45 to 55 minutes until golden brown. Sprinkle with cheese and put back into oven for 1 to 2 minutes until cheese is melted. Serves 4

  10-Pound Cast Iron Skillet Scramble

  

  

  Submitted by P. J. Perea • Turkey Country Senior Editor

  6-8 red potatoes, diced, skin on

  1 large yellow onion, diced

  1 large green pepper, diced

  1 pound smoked sausage, cut into rounds

  1 pound breakfast sausage patties, cubed

  6-8 eggs

  Kosher salt

  black pepper

  paprika

  canola oil or bacon drippings

  Parboil diced potatoes in boiling water for 3 minutes and drain, or sweat potatoes in microwaveable bowl for 5 minutes, set aside. When the potatoes cool, heat a 12-inch seasoned cast iron skillet to medium-high heat and add 3 tablespoons of canola oil or bacon drippings. Add potatoes and sauté until they start to brown. Add yellow onions and green pepper and cook until onions soften. Remove vegetable mix and set aside. Cook smoked sausage rounds and breakfast sausage patties until browned over medium-high heat. Set aside sausage mix. Drain grease rendered from sausage except for 2 tablespoons. Scramble eggs and cook in skillet until they set. Remove scrambled eggs and coarsely chop. Reassemble scramble in hot skillet: vegetable mix, sausage, and eggs. Season to taste with salt, black pepper, and paprika. Serve hot out of the skillet. Serves 6 to 8

  
    NOTE: An excellent breakfast for camping. Most ingredients can be cooked (meats and eggs) or half-cooked (vegetables), cooled, packed in storage bags, and kept in a cooler. Reassemble scramble in skillet and serve hot.

  

  Wild Duck/Goose Breakfast Scramble

  

  

  Submitted by Tom Nare • Escondido, CA

  4 duck breasts or 2 goose breasts, ground

  5 red potatoes, cut in medium size cubes

  3 eggs

  ½ green bell pepper, chopped

  ½ red bell pepper, chopped

  ½ white onion, chopped pepper

  garlic salt

  olive oil

  Cover the bottom of a pan with olive oil and heat the oil. Add cubed potatoes and ground meat and cook about 5 minutes, stirring often. Season with a little pepper and garlic salt. Add the bell peppers and onions to the mixture and cook until potatoes are golden brown and meat is done, adding more garlic salt and pepper to taste. Crack eggs into the mixture and mix everything continuously while the eggs cook. Once the eggs are done, remove from heat and serve. Serves 2

  
    NOTE: I came up with this recipe while I was hungry one morning. If you want a bit of extra kick, add your favorite hot sauce once done.

  

  Slow Cooker Sausage Breakfast Casserole

  

  

  Submitted by Michelle Jones • Turkey Country Publishing Assistant

  1 (26-ounce) package frozen shredded hash brown potatoes

  1 pound of sausage, cooked and drained

  1 cup shredded mozzarella cheese

  ½ cup shredded Parmesan cheese

  ½ cup julienne cut sun dried tomatoes, packed in oil, drained

  6 green onions, sliced

  12 eggs

  ½ cup milk

  1 teaspoon salt

  ¼ teaspoon ground black pepper

  Spray a 6-quart slow cooker with cooking spray. Layer half of the potatoes on the bottom of the cooker. Top with half the sausage, mozzarella and Parmesan cheese, sun dried tomatoes, and green onion. Repeat layers. Beat eggs, milk, and pepper in a large bowl with a wire whisk until blended. Pour evenly over potato-sausage mixture. Cook on low setting for 6 to 8 hours or on high setting for 3 to 4 hours (or until eggs are set). Serves 12
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