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Wild Game Cookbook

      Dear Reader,

      Inviting friends and family to a table of beautifully prepared wild game is the height of gourmet for many. And it should be. The effort put into hunting should equally be put into the cooking of wild game. When it is, the hunter and cook and companions at the dinner table all receive their just rewards.

      The recipes in this book are written for “wild” game, not the domesticated varieties. Though domestic game may be substituted in many of the recipes, the cooking times may vary. The taste will also change because wild game feeds on flora and fauna in the wild, and compared to grain-fed game, it is richer and more unusual — exactly as we wild game connoisseurs want it to be.

      My wish for you, whether you are a hunter or the recipient of wild game, is that you will find many splendid recipes in this book to add to your repertoire.

      
        
          
        
      

    

  
    
      

      
        This book could not have been possible without the hunter in my life, my husband, Dick.
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      Introduction

      Hunters and game cookers everywhere, welcome to The Everything® Wild Game Cookbook. Just like the title says, the recipes within these pages are designed for wild game. It's the leaner and richer-flavored version of the domesticated poultry, beef, pork, and fish you can purchase from the grocery store. Also included are recipes for sauces, side dishes, and desserts that go with wild game. Some of the sides and desserts have ingredients that may be gathered from the wild: nuts, berries, fruits, and mushrooms, for example.

      To begin with, wild game must be properly field dressed and transported to the meat processor in a timely manner. Some hunters butcher their own meat. Most send it out for butchering. Soaking game meat in brine (a mixture of water and salt), milk, or even vinegar can reduce the gaminess, if desired.

      Since most game is leaner (there is less fat throughout the meat) than its domesticated counterpart, when this meat is overcooked, it tends to be dry and tough. We recommend cooking good-quality lean wild game to medium-rare for optimum tenderness and juiciness. Cooking to medium doneness is acceptable, too. Medium-well and well done are best saved for braising wild game, when it's immersed in a liquid that helps to keep it moist while cooking.

      Game can be grilled, braised, broiled, baked, smoked, roasted, spit-cooked, pan sautéed, and fried. Tender boneless and skinless breasts of duck, turkey, goose, grouse, and other birds are delicious when licked with a hot flame. They may be wrapped with a slice of bacon or prosciutto or basted with butter or olive oil while on the grill. Sear them hot and fast and use a thermometer to test their doneness (135°F to 140°F for medium-rare).

      Big-game steaks are also very lean. Most of the gaminess in big game comes from the fat, so any excess fat around the edges of a steak are trimmed off. Quick searing over high heat is the ticket here, too. Marinating in or brushing with olive oil and sprinkling seasonings on the steaks yield wonderful results. A half-inch steak will cook in about 4 to 5 minutes over high heat, turning only once.

      Braising, roasting, and smoking are preferred methods for tough game meat, which may come in the form of big roasts, a shoulder, or a leg. It may also come from an older animal. Oftentimes, an older animal is best processed into ground meat. There are ample recipes for ground meat throughout this book. But a good roast that is brined and slowly braised like a stew might be absolutely delicious. For other tough meat, try the delicious soups and stews throughout the chapters. Make them a holiday tradition, and serve them for casual get-togethers throughout the winter.

      There are ample short recipes for those who get dizzy looking at a long list of ingredients. But there are plenty of luscious gourmet-style recipes, too, which may require just a bit of effort, but the results are worth every minute of your time.
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      Wild Game Basics

      Hunting and fishing in the wild is a passionate sport and pastime. The multitude of organizations that contribute to the management and conservation of wildlife and its land is a testament to this passion. Preservation, so that future generations may enjoy not only the bounty of the feast but also the bounty of nature, is paramount in the licensing, rules, and regulations for fishing and hunting. When all of these rules are followed, the legal quarry may be brought home to the table.

      In the Field

      To take proper care of fish and game in the field, you must package and freeze the meats correctly to ensure top-quality flavor and freshness. You must also use the correct cooking techniques so that a big-game rump roast is slow-cooked or braised for tenderness and a delicate fish fillet or steak is cooked quickly so that it stays juicy and flavorful. The following information is an overview to the recipe chapters that will entice you with flavorful dishes and different cooking techniques. Recipes like Poached Halibut with Red Pepper Aioli (page 68), Rotisserie Goose with Buttered Brandy Sauce (page 216), Braised Venison Roast with Mushrooms and Root Vegetables (page 99), Golden-Fried Squirrel or Rabbit (page 133), Grilled Duck Breast with Blackberry Sauce (page 199), Dutch Oven Fall-off-the-Bone Pheasant Legs (page 151), and more than 100 varieties of wild game and fish compose this comprehensive recipe collection.
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          Does game taste better when it is fresh?
        

        Absolutely! A quail, duck, squirrel, turkey, salmon, or other wild game is optimum when freshly caught and cooked immediately. The transportation and shelf life of organ meat is short, so elk and deer hunters out in the wild often celebrate campfire-side with a pan-sautéed dinner of fresh liver or heart. Streamside or shore lunches or dinners are popular for anglers in the wild, too.

      

      Hunting Knives and Scissors

      Good knives and scissors are essential to field dressing big and small game. A knife needs to have a sturdy handle, and the blade needs to be stainless steel and hard enough to hold an edge, but soft enough to be sharpened. Different knives for different jobs include an all-purpose blade that ranges from 3½ to 4½ inches long for most jobs. For filleting fish, a fillet knife with a long, tapered blade is preferable. Electric carving knives save lots of time when filleting a mess of bluegill or crappie, but they require electricity. Good-quality heavy-duty scissors are great for field dressing birds. Just don't use the scissors for anything else that will dull the blade.

      Field Dressing

      All game and fish should be field dressed immediately. Invest in a book with either drawings or photographs to show how to correctly do this. Or see if the state conservation department or licensing bureau has this information. Another option is to hunt or fish with guides who will do this for you. Leaving the hide on big game can protect the meat from dirt and insects. Peppering the meat and enclosing it in net or nylon bags is also a good choice for protection. The next step is to butcher the game.

      Most birds, because they are much smaller than game mammals, can be gutted and either plucked or skinned. Put the field-dressed birds in plastic bags, and place the bags in coolers, covered with ice.

      Fish can be gutted and scaled or filleted. Put portions in plastic bags and place bags in coolers covered with ice. The plastic bags will keep the cooler and ice cleaner than just placing the meat or fish directly into the cooler.
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        For big-game, wear rubber gloves for protection from parasites and blood-borne diseases. The rubber gloves will also make cleanup easier.

      

      Processing and Butchering

      For many hunters, finding a good meat processor is essential. The meat processor is an expert butcher with the equipment for cutting, grinding, and refrigerating or freezing the game under the best possible sanitary conditions. If processing and butchering your own game, make sure that your butchering area is clean, cool, and sanitary.

      Freezing and Thawing

      Prior to freezing, fine-clean the game or fish. Rinse and remove any grass, dirt, fur, feathers, or shot. Clean any bloody areas. Cut away most of the fat from any big game. Let game soak in salted ice water for 30 to 60 minutes. Rinse until water is clear. Do any final cutting of game into cooking pieces. For instance, pheasant legs are tough and require longer cooking time than the tender breast meat does. It may be preferable to freeze several pheasant legs together for a meal and freeze the pheasant breast meat separately.

      Freezing and Labeling Game

      Proper freezing and labeling of wild game and fish are essential. Cuts of meat or fish can be frozen in water, wrapped in freezer paper and placed in resealable freezer bags, or vacuum sealed. Double-wrap game so that moisture does not evaporate in the freezer. Label the packages with a waterproof marker. Include the kind of game, cut of meat, quantity, and date. Also, noting the age of the game can be helpful in deciding on cooking method; for example, choosing to slow-braise an old cock pheasant or roast a young plump hen.
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        Fish is tender and has very little connective tissue. Marinate fish or shellfish for only 30 minutes. Overmarinating causes the flesh to become mushy. Cook fish for 10 minutes per inch of thickness. Shellfish and fish like shark and swordfish cook even quicker (about 6 minutes over high heat). Another exception is ahi tuna, which many cooks prefer to sear on the outside and serve rare in the middle.

      

      Thawing Game

      Place packages of frozen game in the refrigerator and let thaw for 24 hours prior to cooking. The slow thaw in the refrigerator keeps bacteria at bay. Smaller game can be thawed in a bowl of cold water in the kitchen sink. Change the water several times during the thaw.

      Cooking Game Quickly

      Tender pieces of meat like tenderloin and steaks, fish, young small game, and breast meat are perfect for cooking hot and fast.

      Hot Oven Roasting or Baking

      Usually a hot oven is 400°F to 500°F. Tender roasts are the best candidates for dry-heat cooking. The internal temperature of these cuts of thick meat should be from 130°F degrees for rare to 145°F for medium. Well done tends to be too dry with high dry heat. Whole turkey, pheasant, duck, goose, large grouse, and other such birds with the skin on or skinless and larded with fat or bacon strips should be cooked over high heat to begin with and then dropped to a lower temperature to finish cooking.

      Pan Sautéing

      A pan-sautéed game bird breast, big-game steak, or fillet of fish is undeniably delicious. The trick to sautéing is getting the pan and the oil nice and hot. The meat is then placed into the skillet and cooked for 2 or 3 minutes (depending on thickness) until nicely browned, then turned once to finish cooking. Very thin pieces of meat or fish will sauté in a couple of minutes. Game meat is very lean, so avoid overcooking, which dries it out.

      Broiling

      Let the broiler get nice and hot. Gas broilers are akin to grilling because the gas broiler is a hot flame that licks from the top of the oven. Electric broilers need to be red hot before cooking food, which is placed on the upper rack. Splay small game birds flat and always broil the bone side first. Steaks, chops, and tenderloins need to be turned to brown and sear on each side. Broil fish fillets on the flesh side only. Fish steaks may be turned once.
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        A bouquet garni is often added to poaching liquid to enhance the flavor of the food that is being poached. It is a bundle of herbs and seasonings such as bay leaves, whole peppercorns, cloves, star anise, and garlic placed atop a piece of cheesecloth and tied with twine to enclose. It is immersed in the poaching liquid and cooked for several minutes to release the flavor prior to adding the food.

      

      Poaching

      Probably the most commonly poached foods are chicken breasts for chicken salad and fish and shrimp. Poaching is cooking food in hot liquid that is heated just below the boiling point, simmering until the food is cooked through. The liquid can be water, wine, milk, juice, broth, or a combination of these, enhanced by adding vegetables, fruits, herbs, or seasonings.

      Cooking Game Slowly

      Slow cooking is preferable for tough cuts of game meat and older game and birds. The addition of moisture, whether as a liquid in the bottom of the pan or as a baste, can turn out tender, fall-off-the-bone food.

      Slow Oven Roasting

      Roasting or baking in a slow oven can range from a low temperature of 225°F up to about 350°F. Game meats can be cooked in roasters, on baking sheets, or in Dutch ovens, covered or uncovered. Roasting bags also fall into this category. Tender birds and cuts of meat can also be slow roasted, basting frequently to keep these lean cuts moist.

      Braising

      Slow cooking in a liquid is braising. Braising can be done either on the stovetop or in the oven. It is similar to poaching. Tough cuts of meat like shoulder roasts and bottom round are good to braise. An old pheasant or goose can be braised, and the liquid may be used as a stock for sauce, soup, or stew.

      Crock-Pot

      Crock-Pot cooking became especially popular with busy mothers and working women. Recipes called for assembling the dinner ingredients in a Crock-Pot before leaving the house in the morning. The appliance was turned on to a low setting so the food would slow cook all day (or for about 8 to 10 hours). When the family arrived home from a day of work or activities, dinner was ready. Thus, these homey recipes that produce fall-off-the-bone meat work well with game.

      Cooking Game Outdoors

      The popularity of cooking outdoors is on the rise. Of course, hunters and anglers have been cooking outdoors over campfires way before the popularity of cooking on an outdoor grill or smoker came onto the scene in the mid — twentieth century. For many, the move from campfire to grill is an easy one.

      Grilling

      Grilling is cooking fast over medium-high to high heat. Tender food is best. Choose prime steaks, chops, tenderloins, fish, tender small game and game birds, and ground meat for the grill. Cooking times will vary depending on the amount of heat and the distance from the heat, whether grilling over gas, charcoal, or hardwood lump charcoal.
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        Flame-retardant mats are a great product to place underneath an outdoor deep fryer or grill, especially if cooking on a wooden deck. They come in 36- to 48-inch circles or rectangles. They catch the oil or juices from deep-frying or grilling instead of having splatters go directly onto the wooden deck or patio, too.

      

      The indirect side of the grill is the side where there is no fire or heat. On a charcoal grill, bank the coals on each side of the grill. Place a disposable pan filled with water in the center, in between the banks of coals. The center of the grill is indirect heat. On a gas grill with two or more burners, one side has the burner turned on and the other side, with the burner off, is indirect heat. A whole game bird or thick chop or steak can be direct grilled to char the outside, then placed on the indirect side of the grill, with the lid closed, to cook slowly until done.

      Smoking

      Usually, smoking is slow versus fast cooking, with wood as a flavor. The fire is low, from about 225°F to not more than 300°F. The lower heat is so the food has more time to cook slowly with the wood flavor enveloping it. A water pan is essential for game smoking, because the meat has little fat. Whole birds, whole fish, large roasts, ribs, and tough meats do well smoked slowly. Slow-smoked food is cooked well done. Allow ample time for slow smoking.

      Rotisserie

      Tenderloins and roasts, game birds, hams, and even whole fish can be rotisserie (or spit) cooked. Most rotisserie units are motorized. Follow the manufacturer's directions for setting up the rotisserie. Ideally, it is nice to set a disposable pan of water directly under the spit to catch the drippings. This keeps flare-ups at bay and also keeps a gas grill and its gas jets cleaner. Allow plenty of time for rotisserie cooking. Foods can be basted while on the rotisserie.

      Deep Frying

      The fried smell and mess that hot oil makes indoors isn't necessary with an outdoor deep fryer. Make sure you have a sturdy unit with reinforced tripod legs. Four-legged fryers are even more stable. Solid base fryers, sturdier yet, sit on the floor or on a table. Read manufacturer's directions prior to using. Investing in fryer forks for immersing and lifting foods helps to prevent hot oil spills. Long heat-resistant mitts protect arms from hot oil, too.

      Specialty Cooking Techniques

      Specialty cooking methods often require the purchase of extra equipment or accessories. Decide if the purchase is worth it and if it is a style of cooking that you will employ and enjoy.

      Stir-Frying or Stir-Grilling

      Stir-frying is best done in a wok. Similarly, stir-grilling is accomplished by grilling in a perforated grill basket over a hot charcoal or gas fire. Either is a delicious way to prepare tender pieces of meat quickly. By adding a variety of vegetables to the mixture and serving the finished food over rice or noodles, it is a great way to stretch a meal, too.

      Packet Cooking in Parchment or Foil

      Parchment paper and foil packets allow you to cook meat with vegetables and sauce in one neat package. Foil is a bit more versatile, since it won't burn up if placed by flame. So foil packets can cook over campfires, grills, and in hot ovens.

      Planking

      Modern-day planking can be done in the oven or on the grill. The most popular woods for planking are cedar, alder, oak, or other nonresinous woods. Some cooks prefer to char or bake the plank prior to placing tender foods atop it for baking. Others prefer to arrange the food on top of the water-soaked plank and place it in an oven or on the indirect side of a grill, closing the door and cooking for 20 to 30 minutes or until food is the desired doneness.
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        Baking planks are 2- to 3-inch-thick rectangular planks of wood with two steel rods inserted through the planks on each end. If the planks begin to split apart with repeated use, the steel rod can be tightened with screws. Baking planks cost more than grilling planks, but they last much longer. To clean planks, simply wash with warm sudsy water, rinse, and let dry until the next use.

      

      Stovetop Smoking

      This indoor smoker has been around for many years. It smokes finely shredded dry wood over medium-high temperatures. Items like shrimp cook in about 6 to 8 minutes. The shrimp gets a pretty burnished color and a hint of wood aroma in the taste. Smaller pieces of tender meat and vegetables fit better than large pieces in the stovetop smoker, which is smaller than an outdoor smoker.

      Cold Smoking

      Cold smoking is a process that adds smoke flavor to foods but does not usually cook the food (exceptions include cold smoking fish). Items like sausage or jerky can be cold smoked at less than 120°F. It is best to use curing products when cold smoking to avoid the growth of bacteria that causes food poisoning. After cold smoking, foods need to be stored in the refrigerator for several days or packaged for the freezer. When ready to eat, the cold-smoked items need to be cooked: hot smoked, grilled, baked, pan sautéed, or braised.
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      Sauces, Relishes, Rubs, Brines, Marinades, & Pastes

      
        
          Game Bird Serving Sauce and Baste
          

        

        
          Cognac Cream Sauce
          

        

        
          Gingersnap Sauce
          

        

        
          Yogurt-Sesame Sauce
          

        

        
          Béarnaise Sauce
          

        

        
          Sour Cream Mushroom Sauce
          

        

        
          Mandarin Orange Relish
          

        

        
          Fresh Cranberry-Orange Relish
          

        

        
          Quick Apricot Chutney
          

        

        
          Cranberry and Golden Raisin Relish
          

        

        
          Salad Bar Olive Relish
          

        

        
          Coarse Kosher Salt and Freshly Cracked Pepper Rub
          

        

        
          Tandoori Rub
          

        

        
          Herb Rub for Birds
          

        

        
          Spicy Chipotle Rub
          

        

        
          Citrus Rub
          

        

        
          Lemon Brine for Big Game
          

        

        
          Vinegar and Salt Brine
          

        

        
          Juniper — Apple Cider Brine
          

        

        
          Vinaigrette Marinade
          

        

        
          Teriyaki Marinade
          

        

        
          Pale Ale Marinade
          

        

        
          Blackberry Jam Vinaigrette
          

        

        
          Espresso Joe Marinade
          

        

        
          Ginger-Soy Marinade and Dressing
          

        

        
          Herb Garden Marinade
          

        

        
          Rosemary-Dijon Slather
          

        

        
          Tarragon Mustard Slather
          

        

        
          Sun-Dried Tomato Pesto
          

        

        
          Garlic Chive and Lemon Balm Pesto
          

        

      

      
Game Bird Serving Sauce and Baste

      This is a delicious sauce to baste on pheasant, quail, duck, or turkey that is roasting in the oven or cooking on the outdoor grill. Reserve a portion of the sauce to serve on the side, too.
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        	In a large saucepan, combine all of the ingredients and simmer for 1½ hours over low heat. Stir occasionally. If the sauce is too thick, add 2 tablespoons of water at a time to thin to desired consistency.

        	Keeps in an airtight container in the refrigerator for up to one week.

      

      Substitutes for Italian Parsley

      Substituting herbs is acceptable, especially in a sauce that has many flavors. If you have an herb garden, then you'll have some herbs that are extremely plentiful, like chives, mint, or lemon balm. They can be interchanged in a sauce or marinade recipe that calls for small amounts.

      
        Yields 3 cups

        
          1 red bell pepper, finely chopped
        

        
          1 red onion, finely chopped
        

        
          1½ cups chili sauce
        

        
          ¼ cup olive oil
        

        
          ¼ cup lemon juice
        

        
          ¼ cup Worcestershire sauce
        

        
          ¼ cup freshly snipped Italian parsley
        

        
          ¼ cup packed dark brown sugar
        

        
          4 cloves garlic, minced
        

        
          1 tablespoon chili powder
        

        
          1 tablespoon dry mustard
        

        
          1 teaspoon seasoned black pepper
        

        
          1 teaspoon kosher salt
        

        
          ½ teaspoon red pepper flakes
        

      

      
Cognac Cream Sauce

      This sauce is especially good served with red meat like venison and bear. It complements pan-seared and grilled partridge, turkey, pheasant, and quail, too.
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        	Finely mince the white part of the scallions, reserving the green parts for later.

        	Melt the butter in a skillet and sauté the white part of the scallions until they are soft. Add the cognac and cook over medium heat until reduced by half.

        	Add the cream and horseradish and heat until the mixture coats a spoon.

        	Add the chives, salt, pepper, and green part of the onions. Serve immediately.

      

      Cooking with Cognac

      An inexpensive cognac will do just as good a job in this recipe as an expensive one. If you like to cook with liquor or liqueurs, keep the inexpensive bottles for cooking in a kitchen cupboard. Keep the “good” stuff in the liquor cabinet. If you rarely use cognac, try substituting whiskey instead.

      
        Yields 1 cup

        
          1 bunch scallions
        

        
          ½ stick butter
        

        
          ½ cup cognac
        

        
          1 cup whipping cream
        

        
          2 tablespoons horseradish
        

        
          2 tablespoons chives, freshly snipped
        

        
          ½ teaspoon kosher salt
        

        
          ½ teaspoon white pepper
        

      

      
Gingersnap Sauce

      Use hard, crisp gingersnap cookies for this German-style sauce. It is distinctive and best served with red-meat game.
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        	Combine all of the ingredients in a saucepan. Simmer over medium heat for about 7 to 10 minutes, stirring occasionally.

        	Ladle over cooked meat.

      

      
        Yields 2 cups

        
          1 cup of au jus or brown gravy
        

        
          ⅓ cup red wine
        

        
          ¼ cup gingersnaps, finely crushed
        

        
          ¼ cup currants
        

        
          ¼ cup almonds, sliced and toasted
        

        
          1 tablespoon dark brown sugar
        

      

      
Yogurt-Sesame Sauce

      No-cook sauces assemble quickly and save time and cleanup because there is only one bowl used. Vary this recipe to your liking by using lemon or orange instead of the lime. Try substituting sour cream for the yogurt for a subtle difference, too. Serve this with fish or seafood.
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      Combine all of the ingredients in a bowl and stir to blend. Keeps refrigerated for a few days.

      
        Yields 1 cup

        
          1 cup yogurt
        

        
          2 teaspoons toasted sesame oil
        

        
          3 tablespoons lime juice
        

        
          2 cloves garlic, minced
        

        
          ½ teaspoon hot sauce
        

        
          1 teaspoon sesame seeds, toasted
        

      

      
Béarnaise Sauce

      Béarnaise is heavenly served with a meaty steak, tenderloin, or even wild salmon. It can be made an hour ahead but needs to be reheated gently so that it doesn't separate.

      
        [image: illustration]
      

      
        	In a double boiler, melt butter slowly over medium heat. Add shallots and simmer for about 3 to 4 minutes. Whisk in hot water and remove top of double boiler from the heat to cool.

        	Place top of double boiler back on pot. Whisk in egg yolks and then the rest of the ingredients.

        	Over low heat, stir constantly until it thickens.

      

      Béarnaise Butter

      A quick version of this sauce is easy to assemble. In a bowl, combine 1 stick softened butter, 2 tablespoons shallots, 1 tablespoon tarragon vinegar, 1 tablespoon chopped fresh tarragon, ½ tablespoon chopped fresh Italian parsley, ¼ teaspoon kosher salt, and ¼ teaspoon hot sauce. Stir to blend. Place in a ramekin. Serve with crusty bread as a spread or dollop on the meat or fish of your choice.

      
        Yields 1½ cups

        
          1 stick unsalted butter
        

        
          2 tablespoons shallots, finely chopped
        

        
          2 tablespoons hot water
        

        
          3 egg yolks
        

        
          ¼ cup tarragon vinegar
        

        
          ¼ cup dry white wine
        

        
          1 tablespoon fresh tarragon, chopped
        

        
          ½ tablespoon fresh Italian parsley, chopped
        

        
          ¼ teaspoon kosher salt
        

        
          ¼ teaspoon hot sauce
        

      

      
Sour Cream Mushroom Sauce

      In a word — fabulous! Serve this decadent mushroom sauce with dark-red-meat game like venison, elk, moose, and bear. It goes well with pan-sautéed breast of duck, goose, partridge, and pheasant, too.

      
        [image: illustration]
      

      
        	Fry bacon in a skillet over high heat until crisp. Remove the bacon and drain on paper towels. When cool, crumble and set aside.

        	Pour off all but 2 tablespoons of the bacon grease. Sauté the mushrooms over medium-high heat for about 3 to 5 minutes. Transfer to a bowl and let cool.

        	Add crumbled bacon, garlic, sour cream, horseradish, chives, and parsley. Stir to blend. Serve warm or chilled. Keeps for 2 days refrigerated.

      

      Peppercorn Gravy

      Here's a winning tip for a delicious sauce that comes from a package. Knorr's Peppercorn Sauce is divine when made with half water and half wine, red or white. If you want extra depth and flavor, skip the water and use chicken or beef broth paired with the wine. It's a great convenience to sprinkle a tablespoon of the powder into a pan that you are deglazing with wine, too.

      
        Yields about 2½ cups

        
          6 strips bacon
        

        
          8 ounces mushrooms, sliced
        

        
          1 clove garlic, minced
        

        
          1½ cups sour cream, light or regular
        

        
          1 tablespoon horseradish
        

        
          1 tablespoon chives, snipped
        

        
          1 tablespoon Italian parsley, finely chopped
        

      

      
Mandarin Orange Relish

      This is a very pretty relish, with its orange, white, and green colors. It's flavorful and refreshing, too. Pair it with the game of your choice.

      
        [image: illustration]
      

      
        	Combine the oranges, scallions, and celery in a bowl. Add the soy sauce, sesame oil, vinegar, toasted sesame seeds, and honey. Toss well to combine.

        	Refrigerate until completely chilled before serving. Best served the day that it is made.

      

      Toasting Sesame Seeds and Nuts

      Why bother toasting sesame seeds and nuts? Because the richness and depth of flavor attained by toasting is worth it. Think of the difference between having a piece of toasted bread for breakfast versus plain untoasted bread. The crispness and char add a whole different texture and taste. To toast the sesame seeds or nuts, place a single layer on a heavy-duty baking tray. Toast in the oven at 350°F for about 5 to 10 minutes, stirring a couple of times while toasting. Nuts will take longer than the sesame seeds.

      
        Yields about 3 cups

        
          1 (11-ounce) can mandarin oranges, drained and rinsed
        

        
          2 cups scallions, thinly sliced
        

        
          1 cup celery, thinly sliced
        

        
          3 tablespoons soy sauce
        

        
          2 tablespoons toasted sesame oil
        

        
          3 tablespoons rice vinegar
        

        
          2 tablespoons sesame seeds, toasted
        

        
          1 tablespoon dark honey
        

      

      
Fresh Cranberry-Orange Relish

      This relish is good for you. It is simple, fresh, and made in the food processor. All wild birds and small- and big-game meat pair perfectly with it.

      
        [image: illustration]
      

      
        	Peel the zest of the oranges, orange part only, and place in a food processor. Pulse to chop. Add the sugar and process at high speed for 1 to 2 minutes until the zest is very fine and has formed a paste.

        	Add cranberries and pulse to finely chop. Place in a container.

        	Peel the white membrane from the oranges and separate the segments; add to the cranberry mixture. Stir and chill. Keeps several weeks in a covered container in the refrigerator.

      

      
        Yields 3 cups

        
          2 oranges
        

        
          ¾ cup sugar
        

        
          1 (12-ounce) bag cranberries, picked through
        

      

      
Quick Apricot Chutney

      Unlike most chutneys, this one does not require cooking. Offer it as a condiment for game fowl like turkey, pheasant, partridge, and duck.

      
        [image: illustration]
      

      Combine all ingredients and mix well. Set aside for at least 1 hour before serving so flavors will blend. Refrigerate unused portions in a tightly covered container.

      
        Yields 2 cups

        
          1½ cups apricot preserves
        

        
          ½ teaspoon fresh ginger, grated
        

        
          ⅓ cup golden raisins
        

        
          ¼ cup dried apples, snipped
        

        
          1 clove garlic, minced
        

        
          2 tablespoons cider vinegar
        

        
          1 teaspoon cinnamon
        

        
          ½ teaspoon white pepper
        

      

      
Cranberry and Golden Raisin Relish

      Wild game and cranberry concoctions just seem to go together. This relish is a favorite and can be made a number of different ways. Try substituting pear for the apple or add ½ cup of toasted sliced almonds to it for another variation. The Grand Marnier is pricey, so try apricot brandy or orange liqueur as a less expensive alternative.

      
        [image: illustration]
      

      
        	Combine all of the ingredients except the Grand Marnier in a saucepan. Bring to a boil, stirring, then turn down the heat to medium.

        	Simmer, uncovered, for about 30 minutes. Continue stirring until cranberries pop and mixture thickens.

        	Remove from heat and add the liqueur.

        	Let cool. May be served at room temperature.

      

      
        Yields 4 cups

        
          2 (12-ounce) bags fresh cranberries
        

        
          2 apples, cored and chopped
        

        
          2 cups golden raisins
        

        
          1 cup sugar
        

        
          1 cup orange juice
        

        
          1 tablespoon ginger, freshly grated
        

        
          1 tablespoon ground cinnamon
        

        
          1 tablespoon ground cloves
        

        
          ½ cup Grand Marnier
        

      

      
Salad Bar Olive Relish

      Many grocery stores have fancy olive bars. This recipe is perfect for making use of the wonderful variety they offer. The French term for olive relish is tapenade. It is often made with only one kind of cured olive, the Nicoise. Olive relish is delicious served with grilled, broiled, or baked fish and poultry. Try it as a spread for sandwiches like grilled game burgers or grilled Portobello mushrooms.

      
        [image: illustration]
      

      
        	Add olives and parsley to a food processor and pulse to a coarse texture.

        	Place mixture in a bowl and stir in the rest of the ingredients.

        	This mixture is best if the flavors are allowed to blend at room temperature for an hour. Or it may be refrigerated in a covered container for several hours. Keeps for several days.

      

      Olives

      Make your own olive salads by simply spooning several kinds together from the salad or olive bar in a grocery store. Legumes like garbanzo beans, cannellini beans, or red kidney beans are good additions. Pickled garlic and cocktail onions are nice complements, too. Serve this as a small salad or a condiment with wild-game dinners.

      
        Yields 2 cups

        
          ½ cup green Italian olives, pitted
        

        
          ½ cup Kalamata olives, pitted
        

        
          ½ cup Nicoise olives, pitted
        

        
          ½ cup Italian parsley, chopped
        

        
          2 tablespoons capers
        

        
          1 tablespoon anchovy paste
        

        
          2 tablespoons extra-virgin olive oil
        

        
          1 tablespoon balsamic vinegar
        

        
          1 teaspoon sugar
        

        
          Freshly ground pepper to taste
        

      

      
Coarse Kosher Salt and Freshly Cracked Pepper Rub

      The most simple of rubs is one most cooks use everyday — salt and pepper. If this is your rub of choice, try this one using coarse kosher salt. The irregular shape of the salt crystals and cracked pepper adhere to the meat more readily. Freshly cracked pepper comes from a coarse pepper grinder. If you do not have one, then substitute freshly ground pepper. Lightly coat your meat with olive oil, then sprinkle on the rub. Pan sear, roast, or grill the game of your choice.

      
        [image: illustration]
      

      Combine the salt and peppers in a glass jar with a tight-fitting lid. Shake to blend. Will keep for several months.

      
        Yields ½ cup

        
          ¼ cup coarse kosher salt
        

        
          2 tablespoons freshly cracked black peppercorns
        

        
          2 tablespoons freshly cracked green peppercorns
        

      

      
Tandoori Rub

      The fragrance of Indian cuisine will permeate your home when you use this rub for game birds or steak.
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      Combine the ingredients in a glass jar with a tight-fitting lid. Shake to blend. Will keep for several months.

      
        Yields about 1 cup

        
          2 tablespoons cumin
        

        
          2 tablespoons coriander
        

        
          2 tablespoons paprika
        

        
          1 tablespoon dried ginger
        

        
          1 tablespoon turmeric
        

        
          1 tablespoon red pepper flakes
        

        
          ½ tablespoon kosher salt
        

      

      
Herb Rub for Birds

      This makes enough rub to season four whole ducks for the oven, rotisserie, or smoker.
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      Combine ingredients, leaving the bay leaf whole. Make the blend ahead of time for the bay leaf to infuse the mixture. Discard the bay leaf when using the blend. Store in a dark cupboard in a jar with a tight-fitting lid for up to 3 months.

      Rules of Dry Rubs

      Dry rubs are just that, a mixture of dry spices, herbs, or a combination of both. Because there are no fresh ingredients in a dry rub, they have a significant shelf life. Rubs may be stored in tightly covered glass jars for up to 3 months. After 3 months, they tend to lose some of their pungency, so make only the amount that you'll use up in that time period. Take care to portion out the amount of rub to be used for each recipe so that you do not cross contaminate while handling raw meat. Sprinkle dry rubs in soups, stews, and sauces, too.

      
        Yields 1 cup

        
          2 tablespoons paprika
        

        
          2 tablespoons lemon pepper
        

        
          2 tablespoons white pepper
        

        
          2 tablespoons black pepper
        

        
          2 tablespoons garlic salt
        

        
          2 tablespoons dark brown sugar
        

        
          1 tablespoon dried thyme
        

        
          1 tablespoon dried savory
        

        
          1 tablespoon dried marjoram
        

        
          1 tablespoon dried rosemary
        

        
          1 bay leaf
        

      

      
Spicy Chipotle Rub

      Try this fragrant mixture on a whole turkey or duck or big-game steaks or tenderloin. Sauté sliced potatoes dusted lightly with the same rub.
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      Combine all of the ingredients in a glass jar and cover with a tight-fitting lid. Keeps for up to 3 months.

      Giftable Spice Mixtures

      Dry spice mixtures make wonderful gifts from the kitchen. They can be made up a few weeks ahead of time. Portion them out in pretty jars. Then affix a nice tag with the name of the rub and how to use it. Don't forget your name on the tag. Your friends will think of you each time they use the rub.

      
        Yields 1 cup

        
          ¼ cup garlic powder
        

        
          2 tablespoons dried ground chipotle
        

        
          2 tablespoons allspice
        

        
          2 tablespoons dark brown sugar
        

        
          1 tablespoon dried cloves
        

        
          1 tablespoon dried orange zest
        

        
          1 tablespoon thyme
        

        
          1 tablespoon dried cilantro
        

        
          2 teaspoons onion salt
        

        
          1 teaspoon red pepper flakes
        

      

      
Citrus Rub

      A delightful, zesty rub that is perfect for birds and fish. It's lovely sprinkled on pan-sautéed, roasted, or grilled vegetables, too.
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      Combine all of the ingredients in a glass jar and cover with a tight-fitting lid. Store in a dark cupboard away from heat. Keeps for up to 3 months.

      
        Yields about 1 cup

        
          ¼ cup dried lemon zest
        

        
          ¼ cup dried lime zest
        

        
          ¼ cup dried orange zest
        

        
          ¼ cup dark brown sugar
        

        
          1 tablespoon seasoned pepper
        

      

      
Lemon Brine for Big Game

      The simplest brine for meat is water and salt, but everyone seems to agree that a balance of sugar and an addition of flavor makes a brine just that much better. This is enough brine for a couple of birds, a couple of roasts, or a big tenderloin or two.
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      Combine ingredients in a container that is big enough to hold the meat you plan to brine. Brine for about 12 to 16 hours. Rinse meats in cold water to remove excess salt prior to cooking.

      
        Yields about 4 quarts

        
          4 quarts water
        

        
          1 cup kosher salt
        

        
          1 cup dark brown sugar
        

        
          ½ cup lemon juice
        

      

      
Vinegar and Salt Brine

      A great brine for big game like antelope, bear, moose, sheep, and deer.

      
        [image: illustration]
      

      
        	Combine all of the ingredients in a pot and bring to a boil. Turn off heat and let cool. Strain the liquid and toss the vegetables. Brine the big game of your choice for 12 hours to 2 or 3 days in the brining liquid in the refrigerator.

        	Rinse game to remove excess salt prior to cooking.

      

      About Brining

      Brining with water, salt, and oftentimes sugar increases the meat protein's ability to hold water. Thus, it makes a piece of meat more moist and tender. Brining is particularly effective with very lean meat, making wild game a perfect candidate. Brine recipes that have lots of additional flavorings are actually more marinade than brine, but both will add moisture, tenderness, and flavor to the meat.

      
        Yields about 2 quarts

        
          1 quart water
        

        
          3 cups cider vinegar
        

        
          ½ cup kosher salt
        

        
          ⅓ cup dark brown sugar
        

        
          1 tablespoon black peppercorns
        

        
          1 bunch Italian parsley, chopped
        

        
          1 onion, chopped
        

        
          2 carrots, chopped
        

        
          2 stalks celery, chopped
        

      

      
Juniper — Apple Cider Brine

      Pungent juniper is a wonderful flavoring for venison and elk. Try this on sheep, bear, and javelina, too.

      
        [image: illustration]
      

      
        	Combine all of the ingredients in a large container.

        	Brine the wild game of your choice for 12 to 24 hours in the refrigerator.

        	Rinse meat to remove excess salt prior to cooking.

      

      Apples, Onions, and Wild Game

      Apples and onions are the basic fruit and vegetable recommended to stuff duck and goose “to absorb the wild flavor.” Actually, they do a great job flavoring the meat. So when you have a marinade or brine to make, use up that little bit of apple juice or apple cider that's sitting in your refrigerator. It will be delicious.

      
        Yields about 5 quarts

        
          4 quarts water
        

        
          2 cups apple cider
        

        
          1 cup kosher salt
        

        
          ½ cup sugar
        

        
          12 peppercorns, crushed
        

        
          12 juniper berries, crushed
        

        
          12 whole cloves
        

        
          1 tablespoon red pepper flakes
        

        
          1 tablespoon ancho chile powder
        

      

      
Vinaigrette Marinade

      This is an all-purpose vinaigrette that can be used as a marinade or salad dressing. Drizzle this over a salad topped with grilled salmon, duck breast, venison, or quail. Very versatile.

      
        [image: illustration]
      

      Combine all of the ingredients in a glass jar and cover with a tight-fitting lid. Keeps for up to 1 month refrigerated.

      
        Yields 1 cup

        
          ¾ cup vegetable oil
        

        
          ¼ cup vinegar
        

        
          1 large clove garlic, minced
        

        
          4 teaspoons sugar
        

        
          1 teaspoon salt
        

      

      
Teriyaki Marinade

      Game birds, red meat, and seafood like halibut and salmon are well suited to this Asian marinade laden with citrus flavors and a bit of heat.
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      Combine all of the ingredients in a glass jar with a tight-fitting lid. Shake and mix well. May be stored in the refrigerator for up to 2 weeks.

      
        Yields 1 cup

        
          ½ cup teriyaki sauce
        

        
          ¼ cup lime juice
        

        
          2 tablespoons Chinese-style prepared mustard
        

        
          2 tablespoons hoisin sauce
        

        
          ¼ teaspoon red pepper
        

      

      
Pale Ale Marinade

      This is a great all-purpose beer-based marinade. Use it for the wild game of your choice. For fun, experiment with different kinds of beer, from pale ale to stout.
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        	Combine all of the ingredients except the oil in a food processor or blender. Pulse to combine.

        	Slowly add the oil, pulsing and blending to emulsify.

      

      Shrimp Boil

      Try this beer-based marinade without the oil for a shrimp boil. It would work for crayfish and crab legs, too. With the oil, it is an interesting dressing for a salad of bitter greens like spinach or arugula.

      
        Yields 2½ cups

        
          12–14 ounces beer (pale ale)
        

        
          ¼ cup onion, chopped
        

        
          Zest and juice of 1 lemon
        

        
          Zest and juice of 1 lime
        

        
          3 tablespoons Italian parsley, chopped
        

        
          3 tablespoons sugar
        

        
          ½ tablespoon salt
        

        
          ½ tablespoon Worcestershire sauce
        

        
          1 clove garlic, minced
        

        
          1 teaspoon hot sauce
        

        
          ¾ cup vegetable oil
        

      

      
Blackberry Jam Vinaigrette

      This sweet, tangy berry marinade is wonderful with big game like elk and venison. Try this with steaks or duck breasts that are pan sautéed. After cooking, the pan can be deglazed with a bit of the marinade, too.
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        	Place the blackberry jam in a bowl and whisk until creamy. Add the rest of the ingredients and whisk again until blended.

        	Can be made ahead and kept in a covered container in the refrigerator for several days.

      

      Jammin' Marinades

      Change this marinade by simply substituting the jams or preserves of your choice. Think of a luscious apricot vinaigrette or kicky cherry marinade. Add cranberry conserve instead of the blackberry jam for a festive holiday marinade or dressing that can dress a salad or be used as a drizzle over cooked wild game.

      
        Yields about 1¼ cups

        
          1 cup blackberry jam
        

        
          ½ cup white wine vinegar
        

        
          ½ cup olive oil
        

        
          2 tablespoons Dijon mustard
        

        
          4 cloves garlic, minced
        

        
          ½ teaspoon cinnamon
        

        
          ½ teaspoon allspice
        

        
          1 teaspoon freshly ground black pepper
        

        
          ½ teaspoon kosher salt
        

      

      

Espresso Joe Marinade

      This is another all-purpose marinade that tenderizes big cuts of tough meat like flank steak, round steak, or roasts.
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        	Combine all of the ingredients in a bowl. Whisk to blend.

        	Marinate game of your choice for 12 to 24 hours in the refrigerator. Keeps for a couple of days.

      

      
        Yields 3 cups

        
          1 cup espresso or very strong coffee
        

        
          1 cup cola
        

        
          ½ cup vegetable oil
        

        
          ½ cup vinegar
        

        
          3 cloves garlic, minced
        

      

      
Ginger-Soy Marinade and Dressing

      Delicious marinade for meat, birds, or fish. Reserve some of the marinade to drizzle over a salad of mixed greens topped with sliced tenderloin or fish.
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        	Combine all of the ingredients in a glass jar and secure the lid. Shake to mix well. Keeps in the refrigerator for 1 week.

        	Marinate fish for 30 minutes and meat for 1 to 4 hours.

      

      
        Yields 1½ cups

        
          ½ cup orange juice
        

        
          ½ cup vegetable oil
        

        
          ¼ cup soy sauce
        

        
          2 tablespoons toasted sesame oil
        

        
          2 tablespoons gingerroot, grated
        

        
          2 tablespoons dark honey
        

      

      
Herb Garden Marinade

      Marinate elk, venison, sheep, bear, or javelina steaks or tenderloins in this pungent marinade.
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        	Combine all of the ingredients and mix well. Store in a glass jar with a tight-fitting lid for up to 1 week in the refrigerator.

        	Marinate fish for 30 minutes. Marinate meat or birds for several hours in the refrigerator.

      

      Herb Gardens

      Having an herb garden makes cooking with a variety of herbs an everyday luxury. A simple vinaigrette changes by adding a sprig or leaves of rosemary, basil, mint, or cilantro. Experiment with combinations to make your own signature marinade.

      
        Yields 2½ cups

        
          ½ cup olive oil
        

        
          ½ cup white wine
        

        
          ½ cup whole grain mustard
        

        
          ¼ cup shallots, minced
        

        
          2 tablespoons fresh thyme, chopped
        

        
          2 tablespoons fresh chives, chopped
        

        
          2 tablespoons fresh savory, chopped
        

        
          2 tablespoons fresh oregano, chopped
        

        
          2 tablespoons fresh lovage, chopped
        

        
          2 tablespoons fresh lemon balm, chopped
        

        
          3 cloves garlic, minced
        

        
          Kosher salt and freshly ground pepper to taste
        

      

      
Rosemary-Dijon Slather

      Use a pastry brush to apply this paste to fish, birds, or big game. Then broil or grill to desired doneness.
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        	Combine ingredients in a bowl. Stir to blend.

        	Marinate fish for 30 minutes or meat for several hours in the refrigerator. Store slather in the refrigerator in airtight container for up to 5 days.

      

      Slathers

      Thick emulsified sauces are what a slather is all about. A slather can be unadorned or used straight from the store-bought bottle. Mustard, mayonnaise, yogurt, and sour cream are all examples of products that can be slathered on a steak or breast. Then the game meat may be baked, broiled, or grilled. Adorn the plain slather by adding some seasoning or fresh herbs.

      
        Yields about 2 cups

        
          1 cup Dijon mustard
        

        
          ⅓ cup fresh Italian parsley, chopped
        

        
          ⅓ cup fresh rosemary, chopped
        

        
          ⅓ cup fresh chives, chopped
        

        
          2 tablespoons white wine Worcestershire sauce
        

        
          Zest and juice of 1 lemon
        

        
          1 tablespoon freshly ground black pepper
        

        
          1 teaspoon kosher salt
        

      

      
Tarragon Mustard Slather

      Try slathering this mixture on fish fillets to cook on the grill. Or slather it on a burger bun with a little cranberry conserve for a divine venison burger.
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      In a small bowl, whisk together all of the ingredients. Store in an airtight jar in the refrigerator for up to 2 weeks.

      
        Yields about 1 cup

        
          ½ cup country-style Dijon mustard
        

        
          ¼ cup white wine vinegar
        

        
          ¼ cup olive oil
        

        
          2 teaspoons fresh tarragon, snipped
        

        
          Kosher salt and white pepper to taste
        

      

      
Sun-Dried Tomato Pesto

      When basil is plentiful, make double batches of this divine pesto. It can be frozen in heavy-duty freezer bags and will keep for several months. So in the dead of winter, pull a bag of this from the freezer and unleash the flavors of summer. This is particularly good served atop a sautéed breast of pheasant or a grilled fillet of salmon or dorado.

      
        [image: illustration]
      

      
        	Bring water to a boil in a saucepan. Add sun-dried tomatoes, turn down to low heat, and simmer for about 15 minutes. Drain and squeeze excess water from tomatoes.

        	Place tomatoes, garlic, and vinegar in a food processor and blend until coarsely chopped.

        	With processor running, slowly add the oil.

        	Add the basil, honey, salt, and pepper and whirl until fully incorporated.

      

      
        Yields 2 cups

        
          5 cups water
        

        
          12 ounces sun-dried tomatoes
        

        
          8 cloves garlic, minced
        

        
          1 tablespoon balsamic vinegar
        

        
          ½ cup extra-virgin olive oil
        

        
          2 cups basil, firmly packed
        

        
          1½ teaspoons dark honey
        

        
          ½ teaspoon kosher salt
        

        
          ½ teaspoon freshly ground black pepper
        

      

      
Garlic Chive and Lemon Balm Pesto

      Pesto is usually a thick paste. By adding more oil, you can thin it to the consistency of your choice. Then it is great drizzled over fish and seafood or tossed with pasta.

      
        [image: illustration]
      

      
        	In a food processor, process the garlic chives, lemon balm, and pine nuts together until you have a smooth paste.

        	With the processor running, drizzle in the olive oil in a slow, steady stream until the pesto solidifies.

        	Add the cheese and salt to taste, just pulsing to combine.

      

      
        Yields about 3 to 4 cups

        
          2 cups garlic chives, snipped
        

        
          2 cups lemon balm, firmly packed
        

        
          1 cup pine nuts
        

        
          1 cup olive oil
        

        
          ¾ cup Romano cheese, grated
        

        
          Kosher salt to taste
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