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      I grew up in the marshes of southern Louisiana, where my father, C. J. Dupre, taught me to
        hunt, and my mother, Ella Marie Gauthreaux Dupre, taught me to cook. My father was also an
        excellent cook. Mama would cook up big meals and invite friends and neighbors over to spend
        the evening eating and eating, and always laughing. I learned everything I know about
        cooking from my parents. 

      I was working as head cook at Too’s Seafood and Steakhouse in Pierre Part, Louisiana,
        making homemade food for an all-you-can-eat buffet, when I met Justin. The first time I saw
        him, I said, “Ooh, that’s a good-looking son-of-a-gun.” Justin was building a bridge, and
        his team would come in every day for the buffet, and let me tell you, bridge-builders can
        eat! 
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      When we were dating, one of our favorite things to do together was hunt alligators. Even
        though we grew up two and a half hours away from each other, we were both raised the same
        way. Our parents taught us to harvest alligator and other game, and we’ve both been tagging
        our own ’gators since our early teens. We hunt other game, too, and we fish and gather
        seafood from the rich waters of the Louisiana Gulf. 

      We’ve passed the tradition on to our children, Jessica, Destin, and Daimon. Just like my
        mama did, I use what we harvest to cook big meals for our family and friends. We love to
        entertain in our home. And we have high hopes that our children will pass down our Cajun
        heritage to their children as well. 
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      When The History Channel approached me for the show, they had cameras and wanted to
        interview me and introduce me to the network; I was nervous and sweatin’ the whole time. But
        then they started to ask about my dad and how he’d taught me to hunt. They asked if I still
        had his gun, and I showed it to them. With my dad’s gun in my hands, I finally felt
        comfortable. A lot of people in Pecan Island and South Louisiana and across the country
        harvest their own game. For us and many others, harvesting game isn’t a sport; it’s a
        necessity. We take pride in the ability to provide food for our table and also play our part
        in wildlife management. 

      I wrote this book to show people a new way to use what they harvest and to share our
        family’s delicious recipes. Some of the recipes have been handed down, a few are Justin’s,
        and some have been adapted for our family. Our food is simple and delicious. We make use of
        our harvest and love to share the bounty with friends and family. There’s always room for
        more people at our table. 

      With the Cajun ‘trinity’ of onions, peppers, and garlic; meat smothered in gravy; and my
        own special Bayou Seasoning (available at www.gatorqueen.com), you’re just about set. I hope
        you enjoy cooking our Cajun food—it’s the real deal! 
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Venison & Pork Meatball and Potato Fricassee 

      Serves 6 to 8 people 

      There’s nothing better than fresh deer and hog to make a 50/50 ground meat
        mixture, especially when it comes to meatballs. This recipe can be used with any type of
        ground meat and will still be a wonderful dining experience. 

      
For Roux Gravy 

      
        1/4 cup vegetable oil 

        1 large onion, diced 

        1 large bell pepper, diced 

        3 tablespoons minced garlic 

        6 cups hot water 

        1/2 cup Savoie’s Dark Roux 

        1 (10-ounce) can Mild Rotel Diced Tomatoes and Green Chilies 

        1 teaspoon parsley flakes 

        2 tablespoons Gatorqueen’s Bayou seasoning 

        2 tablespoons ketchup 

        2 tablespoons Worcestershire sauce 

        1 teaspoon salt 

        1/4 teaspoon black pepper

      

      
For Meatballs 

      
        2 pounds ground meat (venison and pork mixed 50/50) 

        2 large eggs, beaten 

        1 cup Italian-style bread crumbs 

        2 tablespoons Worcestershire sauce 

        1 tablespoon prepared mustard 

        3 teaspoons Gatorqueen’s Bayou seasoning 

        2 teaspoons parsley flakes, divided 

        1-1/2 cups plus 2 tablespoons vegetable oil 

        1/4 onion, diced 

        1/4 bell pepper, diced 

        1 teaspoon minced garlic 

        2 large potatoes

      

      To make the sauce, in a large cooking pot, add 1/4 cup vegetable oil, diced onion, diced
        bell pepper and minced garlic. Brown and stir over medium heat until semi-soft and wilted.
        Once that is ready, add 6 cups hot water along with the Savoie’s Roux, Rotel, parsley
        flakes, Bayou seasoning, ketchup, Worcestershire sauce, salt, and black pepper. Stir
        generously for 1 minute. Continue to cook over medium heat for about 1 hour. 

      To prepare the meatballs, place ground meat into a large bowl and add the eggs, bread
        crumbs, Worcestershire sauce, mustard, Bayou seasoning, and parsley flakes; mix thoroughly
        together. 

      In a large skillet add 2 tablespoons vegetable oil, diced onion, diced bell pepper, minced
        garlic, and parsley flakes. Cook over medium-to-high heat, stirring often, until soft and
        wilted. Add cooked vegetables to the ground meat mixture and mix thoroughly. Form meat into
        about 2-inch diameter balls and place in a separate dish. In the same large skillet over
        high heat add 1-1/2 cups vegetable oil. Once the oil is hot, place meatballs in the skillet
        and cook until well browned on all sides. 

      Place browned meatballs into the large cooking pot with the roux gravy and let them cook
        while you peel and quarter the potatoes. Add your potatoes to the large cooking pot and let
        them cook for about 15 minutes, or until fork tender. 

      We like to serve this over rice, with potato salad, small sweet peas, and baked bread
        rolls. 

      
Venison and Pork Chili 

      Serves 8 to 10 

      The key to a good chili made from venison and wild hog or domestic, is
        grinding up your venison and pork and mixing it together (50% venison and 50% pork). Wild
        hog is my favorite for this dish, but it still comes out delicious with store-bought or
        domestic pork as well. This chili can be frozen in ziplock bags and reheated. 

      
        2 tablespoons virgin olive oil 

        1 large onion, diced 

        1 large bell pepper, diced 

        2 tablespoons minced garlic 

        1 (10-ounce) can Mild Rotel Diced Tomatoes and Green Chilies 

        4 pounds ground meat (venison and pork mixed 50/50) 

        6–8 cups water 

        2 (12-ounce) cans Bush’s Baked Beans (honey flavored) 

        1 (12-ounce) can tomato sauce 

        1/4 cup chili powder 

        1 packet Sweet’N Low 

        1 teaspoon garlic powder 

        2 tablespoons Worcestershire sauce 

        2 teaspoons black pepper 

        2 teaspoons salt 

        2 tablespoons favorite seasoning (I prefer Tony’s Creole Seasoning) 

      

      In a large pot, add the olive oil and begin browning down the onions, bell peppers, garlic,
        and Rotel, stirring repeatedly until the onions become soft. Next add your ground meat and
        continue to brown down the meat with the rest. Once everything is browned, add the water,
        beans, tomato sauce and all of the seasonings. Let cook over low heat for approximately 1
        hour, stirring occasionally. Once the chili is cooked down to the thickness you like, your
        chili is done and ready to eat. If it is not as thick as you like it, mix 2 teaspoons
        cornstarch with 1/8 cup of water and add to chili; stir until thickened. Chili can be eaten
        many ways—chili dogs, chili Fritos, etc. 

      
Smothered Venison 

      Serves 5 to 7 

      The key to a great-tasting smothered deer is to have the meat from
        whichever part of the deer you prefer (we prefer using the backstrap) cut into 1-inch cubes.
        Marinate the deer meat in milk in a bowl in the refrigerator for a day or two before you are
        ready to cook it. The milk takes out some of the wild taste and helps tenderize the meat.
        You can also add seasonings or Italian dressing to your marinade. 

      
        2 pounds venison cut into 1-inch cubes 

        1 tablespoon prepared mustard 

        2 tablespoons Gatorqueen’s Bayou Seasoning 

        2 teaspoons Worcestershire sauce 

        1/2 teaspoon garlic powder 

        1/2 teaspoon salt 

        1/2 teaspoon black pepper 

        1-1/2 sticks butter 

        2 large onions, diced 

        1 large bell pepper, diced 

        2 tablespoons minced garlic 

        6 cups water 

      

      Remove deer meat from milk marinade (see notes at top) and strain it out well. Place meat
        into a bowl, and add the mustard, Bayou seasoning, Worcestershire sauce, garlic powder,
        salt, and black pepper. Stir to completely coat the meat. Now set that aside. 

      In a large pot, melt the butter and throw in all of the onions, bell peppers, and minced
        garlic. Stir occasionally, letting the onions stick in order to wilt and caramelize for the
        gravy. When the onions are soft, empty the entire bowl of meat with its seasonings into the
        pot. Brown well on all sides. Add the water and bring to a boil over medium heat and let the
        meat cook for about 1 hour, stirring periodically. As the water boils down, check to see how
        tender your meat is becoming. If it is not tender enough, add 2 more cups of water and let
        it cook longer, until the meat is as you like it. Once the meat is tender there shouldn’t be
        much water remaining, just a beautiful brown gravy. 

      Best served over rice with beans of choice on the side. 

      
Venison and Pork–Stuffed Bell Peppers 

      Serves 8 

      Of course, we love to use deer and wild hog ground up 50/50 to make our
        ground meat. But any type of ground meat will do. Domestic pork is almost as good. Fresh
        bell peppers are a must. 

      
        10 cups water, divided 

        1 cup rice 

        1/4 cup vegetable oil 

        1 large onion, diced 

        1/2 bell pepper, diced 

        2 teaspoons minced garlic 

        1 pound ground meat 

        2 teaspoons parsley flakes 

        1 tablespoon Worcestershire sauce 

        1 (8-ounce) can cream of mushroom soup 

        1 (8-ounce) can tomato sauce 

        2 teaspoons Gatorqueen’s Bayou Seasoning 

        8 large bell peppers, whole 

        1 (8-ounce) bag shredded cheese of your choice (I prefer mozzarella and
          mild cheddar) 

      

      Preheat oven to 350 degrees. 

      Add 8 cups of water into a large pot and bring to a boil for the peppers. 

      Begin cooking the rice according to package directions. 

      Meanwhile, in a large skillet, add vegetable oil, diced onion, diced bell pepper, and
        garlic and cook on a low heat, stirring often, until vegetables are wilted and soft. Place
        your ground meat into the skillet with the onions and stir until the meat is browned. Then
        add the parsley, Worcestershire sauce, cream of mushroom soup, tomato sauce, water, and
        Bayou seasoning. Stir together well and let cook on low-to-medium heat. 

      While this is cooking down, cut the tops off the whole bell peppers and remove the ribs and
        seeds. Place the whole bell peppers into the boiling water and leave until they are slightly
        wilted. Remove bell peppers from water and let them drain. Once the ground meat is cooked
        and the gravy starts to thicken, add cooked rice to the ground meat and mix thoroughly.
        Place the bell peppers in a baking pan. Stuff each whole bell pepper with the ground meat
        and rice mixture, filling it to the top. Finally, spread shredded cheese across the top of
        each stuffed pepper. Bake for approximately 20 minutes, or until cheese is melted and
        peppers are hot. 

      I like to serve my stuffed peppers with creamed potatoes and whole kernel corn. 
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