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  INTRODUCTION
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  To many hunters, the joy of the hunt stops when the deer is down. Many inexperienced deer hunters often look at dressing and butchering as hard, complicated work requiring special tools, skills, and knowledge. The job also appears messy and smelly. Actually, field dressing, butchering, and cooking venison is quite easy. It can be done by the first-timer with very little hassle if done properly. Learning the proper steps and doing them in order prevents problems. This book lists all the steps in order in an easy-to-read manner with full illustrations. It can be used right in the field, allowing even the first-timer to enjoy the satisfaction of preparing his own venison. Old timers may also discover some new tricks.


  1. YOUR DEER IS DOWN
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  The quality of your venison begins with proper care in the field.

  The hunt is over and your deer is down. The first step is to make sure the animal is dead. Approach the animal with your gun or bow ready. You may need to shoot again. Stunned animals and even those mortally wounded have gotten up or thrashed around and injured hunters. Approach slowly and carefully, then touch the eyeball with your rifle muzzle or a stick. If the animal doesn’t move, unload your gun or case your arrow and set aside. Then tag the animal with the appropriate tag or license.

  Stop, take a breather, and relax a bit. The steps you take next will ensure your deer will turn into delicious venison your entire family will enjoy.


  2. COMMON FALLACIES ABOUT DEER DRESSING
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  There are several fallacies that are quite common about dressing deer. Some have been touted for years as necessary to prevent the tainting of the meat. In fact, some may cause more problems than they alleviate.
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