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  INTRODUCTION
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  If you’re a dedicated reader of my line of outdoor books, then you know I love hunting. I have had the privilege of hunting with some of the best deer hunters in our United States.




  From Minnesota to Texas, and all states in between, when the fall season comes upon us, you will find deer hunters starting to act crazy. We do little things like grunting to oncoming hunters, ordering outfitting magazines, trading videos on tree stand and blind techniques, spending hours at the local sporting goods store pulling back bow strings, cutting our fingers on Brodheads, fumbling around on rifle bolts, shotgun pumps, and trying on the latest and greatest thermocamouflaged clothing. All of this and you can bet that when we arrive at deer camp, someone has forgotten the ammo!




  I have found that most deer hunters hunt for three reasons: 1. Sport, the thrill of convenient big-game hunting. 2. The chance of bagging that world record, wall-hanging, lifetime-braggin’-rights monster buck. 3. Good eatin’ vittles!




  This is where I come in. If I’m not hunting, I’m most likely at a bookstore doing a book signing. And I have been amazed at the number one question I am asked by fellow hunters and their spouses. “Rick, other than jerky and chili, what do I do with all this deer burger?”




  That has inspired me to write this book. I want to serve my fellow deer hunters by writing a complete deer burger cookbook. The reader of this book will never again have to ask the question, “What do I do with all this deer burger?”




  So let’s start at the beginning (for all those greenhorned rookies out there). Remember, you were once a greenhorn too.




  PICKING OUT YOUR DEER




  If you’re meat hunting as opposed to bagging the “wall-hanger,” look for a young doe with a nice, chunky, brisket-shaped chest bespeaking plenty of fat. Check the deer for graceful rounding in the hindquarters as well; you will want fat hams, and keep in mind that the rump is where well-fed deer tend to put on padding.




  Choose your deer not by size but more so by body conformation that indicates a plump, young, good-tasting meat harvest. A lot of hunters believe that venison fat is rancid; I would guess that these are the hunters that have only cooked with meat from old tough bucks, or a poorly shot animal.




  The fresh, white-yellow fat from a well-marbled deer that has been feeding in farmer Brown’s corn and bean field is very good tasting food! A good test of how the fat tastes on your deer will be to cut a small piece of fat and fry it. You can immediately tell how this will affect your burger by incorporating it into your meat.

  




  FIELD DRESSING YOUR DEER




  It’s a dirty job, but someone has to do it! The timely removal of your deer’s innards is often necessary to ensure untainted meat, and it also helps reduce the weight you’ll have to drag back to your truck or camp. Here is the procedure:




  1.If you’re in an area that requires tags, tag your deer immediately. The tag must remain with the deer at all times, or you risk dealing with the Fish Cops.




  2.Carefully cut a circle around the anus so it’s free and can be removed from within. Some hunters tie it off with string to prevent its contents from tainting the meat.




  3.If you have a buck, remove and discard the testicles and cut the penis free so that it can be removed the same way as the anus.




  4.Beginning close to the pelvis, open the stomach cavity to the rib cage. After starting the cut, use the first two fingers of your free hand to help guide the knife. You must cut only through the skin and a thin layer of meat to avoid the entrails.




  5.Cut through the ribs and skin, following the breastbone, up to the neck. This is easy with a good, sharp knife, but don’t twist the blade while it’s between the bones; a brittle knife blade could easily break if twisted.




  6.Continue cutting up to the base of the skull.




  7.Sever the windpipe at the base of the skull.




  8.Cut the diaphragm loose. (This is the sheet of muscle that separates the stomach area from the chest cavity.)




  9.Allow the deer to roll on its side to help the organs to come out. You’ll have to pull a little, but they should be mostly free.




  10.Be extremely careful in removing the bladder! You must reach up into the pelvis and pinch it shut while you cut it free with the other hand. If any urine is spilled on the meat, remove it immediately with water, snow, or a clean cloth. I always have a five-gallon jug of water back at camp to use as a rinse.




  11.Clean any debris from the cavity. Any stomach contents or other substances should be removed as quickly as possible.




  12.Separate the heart and liver if you or someone you know likes to eat them. Keep in mind that both make very good burger. I recommend a cloth bag for keeping them clean and allowing them to cool.




  13.Start dragging your deer out. If you do not have a quadrunner, or a deer cart, I recommend a plastic sled; they make a big difference on the old back!




  MAKING YOUR DEER BURGER




  If you really want to know what’s in your burger, grind your own. This way you can control the fat content as well as the primal cut. If you’re a young buck full of energy and time, an old-fashioned clamp-on galvanized meat grinder still does the trick. If your wife is like mine, then you most likely have a super-duper food processor, and you can make a mess of deer burger in no time!




  When using a food processor, cut chunks of venison and fat into one-inch uniform cubes and chill. Place the meat cubes in the processor with metal blade, taking care to process in small batches (no more than half a pound, depending on the size of your processor). Pulse in short, one- to two-second bursts until the desired consistency is achieved, usually ten to fifteen pulses.




  It’s important to pulse rather than let the processor run. Pulsing tends to distribute the venison and fat pieces for more even chopping and avoids excess heat from friction that could turn your ground venison into mush.




  The amount of fat you add (from the deer or beef or pork fat) is up to you, but for the best results, I recommend at least ten percent fat-to-meat ratio. Keep in mind that fat is where the flavor is and that it also adds moisture for a juicer end result.




  If you are adding herbs or spices for one of my recipes, you can add them before you begin chopping.




  Now that you have your deer burger “burgerized,” it is time to wrap and freeze it. I recommend double-wrapping in one-pound packages using freezer paper. Follow the wrapping paper manufacturer’s recommendations. Immediately freeze your deer burger, and make sure to date the packages. I do not recommend eating venison that has been stored more than twelve months in the freezer.




  Now that you’ve read this and followed all instructions, recommendations, and helpful tips, you’re ready to cook! So get to the freezer and grab a couple pounds of that deer burger, and let’s go!
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  SOUPS AND STEWS




  When it comes to the cold days and chilly nights of a Midwestern winter, I can’t think of a more enjoyable experience than sniffing the aroma of a good soup or stew cooking in a Dutch oven.




  Many hunters look forward to coming home or back to deer camp and sitting around a wood-burning stove with a pot of deer burger chili simmering on top. You can taste the love and pride in each spoonful of a good bowl of soup.




  I have put together some of my favorite soup and stew recipes here. Although you may find several types of soups with similar names such as “chili,” please read and try each one, because each will have its own flavor and each is truly delicious. Speaking of chili, I dedicated a whole chapter to all my favorite chili recipes for your enjoyment!




  Remember, soup should be as much fun to make as it is to eat, so try them all with friends and family. Soup is also a great way to get buck master J. R. involved with cooking his venison harvest.




  UNCLE BUCK BURGER SOUP
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  1 pound deer burger
2 small chopped white onions
48 ounces tomato juice
1 cup water
1 can cream of mushroom soup
1½ teaspoons basil
¼ teaspoon dill weed
¼ teaspoon Italian seasoning
1½ teaspoons marjoram
¼ teaspoon oregano
2 bay leaves
10 ounces frozen peas
8 ounces dry noodles
Salt and pepper to taste




  Sauté the ground venison with onions. Add the tomato juice and water. Stir well and simmer on low for about 5 minutes. Add the cream of mushroom soup and seasonings. Bring to a boil.




  Add the peas and noodles. Simmer on low heat for about 30 minutes or until the noodles are tender.




  YANKEE VENISON STEW


  [image: chpt_fig_003]




  4 pounds deer burger
1 cup diced onion
14 diced potatoes
5 diced carrots
1 cup chopped celery
½ cup uncooked barley
9 cups water
2 tablespoons salt
3 tablespoons garlic powder
1 tablespoon black pepper
1 tablespoon dry parsley
1 tablespoon beef bouillon
1 cup brown gravy
2 bay leaves




  In a large pot or Dutch oven, brown the venison and drain the fat. Add the venison back to the pot and add all remaining ingredients. Cook on medium heat until the vegetables are tender.




  Great with buttermilk biscuits!


  COLORADO DUMP SOUP
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  3 quarts water
4 beef bouillon cubes
10 ounces tomato sauce
½ teaspoon garlic salt
1 teaspoon ground black pepper
1 tablespoon parsley flakes
1 large chopped yellow onion
1 tablespoon basil
1 pound deer burger
1 10-ounce can mushrooms, chopped
3 10-ounce cans mixed vegetables
1 10-ounce can tomatoes, chopped
½ pound egg noodles




  Dump the water in a large cooking pot and bring to a boil. Add the bouillon cubes, tomato sauce, garlic salt, pepper, parsley, onion, and basil.




  Place the venison in a medium-size cooking pot, and cook on medium heat until no longer pink. Drain the fat, and add the cooked venison into the large pot. Simmer for about 10 minutes on medium heat.




  Add the mushrooms, vegetables, tomatoes, and noodles. Cook the soup on medium heat until the noodles are tender.




  DEER CAMP CHOWDER
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  1 pound deer burger
14 ounces diced tomatoes
1 small chopped white onion
3 sliced potatoes
3 minced garlic cloves
1 chopped green bell pepper
Salt and pepper to taste
2 tablespoons chili powder
3 tablespoons flour
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