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In memory of my beloved mate, Ann, an integral part of so many cookbooks we co-authored. She magically metamorphosed from a hopeless, hapless soul who was lost in a kitchen at the time we married to a self-taught culinary wizard who could work scrumptious wonders with venison and indeed pretty much anything and everything available from nature’s rich larder. Her legacy of fine cooking lives in these pages.
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INTRODUCTION

From when man first refined his hunting skills to the point where he was able to kill deer, they have been an important item of diet. Cave paintings in locations scattered across the globe depict prehistoric man and the manner in which he gloried in a successful quest. We are and always have been predators, and to suggest otherwise is to ignore the accumulated weight of evidence provided by the past. Still, the evolution of how man has hunted and utilized deer is interesting in that the story involves considerable change over time.

Prehistoric man hunted, and hunted hard, though his success in taking deer was anything but predictable. He hunted not for sport but for sustenance and survival. Fair chase or ethical approaches to hunting were not matters for consideration. That being duly recognized, our distant forebears were in some sense the most ethical of all hunters, for they utilized every animal they killed to the fullest degree possible. All edible portions were consumed. Skins provided clothing and shelter. Sinews became bow strings or thread. Bones were transformed into tools. Nothing was wasted, and that is something of which virtually no modern hunter can boast.

Until the coming of Europeans, many Native Americans depended heavily on deer and other ungulates such as bison and caribou. However, by the dawn of the Age of Discovery that situation had long since changed in Europe. Deer, once available to all who had the skill to kill them, had become the exclusive preserve of the rich and powerful. That remains the situation in the present, and it is something Americans tend to overlook or, in many cases, be blissfully unaware of being blessed by a rare privilege. Namely, we have the opportunity to hunt, and vast expanses of open land for the quest.

Once Europeans found their way to the New World and launched the westward-looking movement from the Atlantic to the Pacific historians describe as “Manifest Destiny,” the world of Native Americans and their way of life was doomed. Yet the role of white-tailed deer in frontier life should not be overlooked. Many pioneer families depended, to an appreciable degree, on venison as a basic foodstuff. Hunting and taking deer meant vital sustenance as well as welcome relief from the drudgery of daily chores.

There was prodigality among pioneers though, and to a degree Indians would have deemed unthinkable. Market hunt became a way of life for some in the late eighteenth and nineteenth centuries, for there was constant demand for venison to be served in fine restaurants in the bustling nation’s major cities. Also, hundreds of thousands of hides were shipped to Europe during the early decades of this wanton waste, and in most cases the meat was left to rot. As a result of these ongoing ravages, deer numbers dropped dramatically. So much was that the case that a half to three-quarters of a century ago there would have been sparse demand for a cookbook of this nature. Indeed, on a personal level, deer were so scarce I had seen precisely ten whitetails by the time I headed off to college in 1960 (and I spent every spare moment in the woods hunting small game during my boyhood).

Today, of course, deer are plentiful to the point of being a nuisance in many urban and suburban areas, something I can attest to as a gardener who has had to fight an ongoing (and losing) battle with whitetails for a couple of decades. The animal’s comeback ranks, along with that of the wild turkey, as one of the great stories of the last century. All of that translates to abundant opportunities to enjoy venison on the table.

Anyone who wants to try the taste of venison likely lives within quite reasonable distance of places where the animal can be hunted with an appreciable chance of success. Furthermore, to an extent that is true of no other game animal, hunting has proven to be the vital management tool in controlling whitetail numbers. Fortunately, venison is as tasty and nutritious as the animal is abundant, and the size of the animal is such that it has the potential to make a major contribution to table fare enjoyed by any hunter. Likewise, it is heartening to realize that myriad benefits come from successful deer hunting.

There is an ample measure of pleasure and a real sense of accomplishment in successful quests, but for the ethical and sensitive hunter the decisive moment is a bittersweet one. It is precisely at that point though, as the hunter contemplates his kill, that he should pause and ponder, full of wonder, what the finality of his act means. Theodore Roosevelt, an avid outdoorsman, captured the essence of the experience in his enduring work, The Wilderness Hunter:


In hunting, the finding and killing of the game is after all but a part of the whole. The free, self-reliant, adventurous life, with its rugged and stalwart democracy; the wild surroundings, the grand beauty of the scenery, the chance to study the ways and habits of the woodland creatures—all these unite to give to the career of the wilderness hunter its peculiar charm. The chase is among the best of all national pastimes; it cultivates that vigorous manliness for the lack of which in a nation, as in an individual, the possession of no other qualities can possibly atone.*




One could only wish that Roosevelt had added a few words to stress the importance and enjoyment of eating one’s kill, although the historical record should note that he reckoned some of the finest moments of his life were those spent around an evening campfire enjoying a fine meal of venison after a tiring but inspiring day afield.

Hunting soothes us even as it fills us with deep appreciation for the wild world. It also gladdens us with realization that each time we succeed, and this is especially true with deer, we are helping maintain natural balance. After all, without our activities as predators, deer numbers would expand beyond all reasonable bounds. For any doubters, simply look at the example of countless communities across the country where absence of hunting has resulted in major problems. Urban areas from coast to coast, places where hunting is illegal because of safety concerns focused on dense human population or as a result of prevailing laws, have experienced significant issues thanks to deer overpopulation. These range from deer-vehicle collisions to devastated plant life. In the county where I live, for example, there’s an upscale, water-front community with high human density and a worrisome overpopulation of deer. How to address the issue is one that causes constant debate and currently remains unsolved. Or, on a larger scale, study the history of deer in the country of New Zealand.

It is also heartening to know that with a clean kill we have taken an appreciable quantity of meat that has never known the intrusion of antibiotic-filled needles, dubious dietary infusions of growth hormones, or indeed artificial supplements (dietary or otherwise) of any sort. Instead, the hunter has discovered a foodstuff that is healthy, wholesome, low in cholesterol and fat, and of considerable nutritional value. In short, the taking of a deer is a cause for celebration, and the recipes offered here are signposts encouraging culinary celebration of the hunt.


Note

*Theodore Roosevelt, The Wilderness Hunter (New York: G. P. Putnam’s Sons, 1893), page xix.







VITAL STEPS


The Shot

The finest meat will come from a deer that is shot cleanly and dies quickly. Providing you have sufficient marksmanship skills and the range is reasonable, a head shot or neck shot is the surest guarantee of meat untainted by the stress of a running animal, pumping blood, or a travesty such as a gut shot. Such target choices are perfectly logical when dealing with does for the freezer, but the demands of a small target make it questionable when looking at a trophy buck through the crosshairs.

No matter what choice you make when selecting shot placement, you should always pay your marksmanship dues in terms of spending the necessary time at a shooter’s bench or archery range to make sure your gun or bow can produce optimal performance. Those sessions provide the hunter intimate familiarity with the weapon of choice and ensure an element of the self-confidence that looms so large in effective shot placement.

The details of marksmanship belong in technical training manuals, not the introductory portion of a cookbook, but a few general thoughts on the subject of shooting a deer as they relate to quality venison are appropriate. In addition to intimate familiarity with your weapon, it is important to keep other considerations in mind. Seldom if ever will shots at a live animal be taken with the same degree of stability offered by a bench rest, although good shooting sticks, rails on ladder stands, and especially solid rests (maybe even featuring a small, easily moved sandbag) are pretty much standard in shooting houses. Nonetheless, even the most experienced hunter will have more adrenaline pumping when squeezing the trigger on a live animal as opposed to an inanimate target. When in doubt about the degree of accuracy you can form come crunch time, opt for a heart or lung shot. If you have real doubts about the ability to perform such a shot, never mind that the target zone is much larger than one to a deer’s brain or neck, don’t take it. A quick death, one that ideally sees the animal drop in its tracks or at least run no more than a short distance leaving ample sign to make trailing easy, is what you want. That translates to minimal waste of meat, less effort at recovery of game on your part, and quality venison.





Once Your Deer Is Down

Once your deer is down and located, no matter your shot placement, it’s time to get busy. At best, you have roughly two hours to remove the entrails before deterioration in the quality of the venison begins, and in warm weather or with gut-shot animals, that time frame is much shorter. Basically, you should field dress your deer as soon as possible, and if you have concerns about entrails disposal, carry a couple of heavy-duty garbage bags in your daypack. Double-bag the offal and you can transport it to a place suitable for disposal. Garbage bags are also quite suitable for keeping the edible organ meats, as are large Ziploc freezer bags.

To be completely safe, since deer can be disease carriers, you should have a pair of long plastic gloves to wear when doing field dressing work. Once you have removed the entrails, making sure to be especially careful to avoid contamination from any fecal matter, stomach contents, or the animal’s bladder, sever and place the organ meats in suitable bags. Use a couple of sturdy sticks to keep the body cavity open to allow maximum air circulation.




Aging

The next step is to get the field-dressed deer in a cooler. Most commercial deer-processing operations prefer to skin the deer as soon as it is delivered, but consider trying to avoid that situation. The animal will age just as well with its skin intact, and the hide helps retain moisture and prevents the problem of exposed surface areas becoming dry. One downside to leaving the hide in place during aging is that skinning is much more difficult after the deer has aged.

Aging time varies, and again a potential problem with commercial operations is that they want, understandably, to follow a deer-in, deer-out policy. On the other hand, venison is best if aged at least a week, and ten to fourteen days is optimal. That’s especially true for larger bucks. The ideal hanging temperature is within a degree or two of 38 degrees Fahrenheit, and that is normally the setting you find in coolers or meat lockers where aging is being done. Anything much higher and you run into a potential spoilage problem, while temperatures closer to freezing do not result in the meat becoming sufficiently tender. As a good general rule of thumb, try to get as much in-cooler time as possible, even if you have to pay a bit extra to do so. You will reap your rewards with tastier, more tender cuts of meat.

Speaking of cuts, that will be the next-to-last decision you have to make in the preparation and processing of your deer. To a considerable extent, the choice of cuts is a personal matter. Some want virtually everything but the choice cuts—backstraps, back hams, and tenderloins—prepared as stew meat or burger. Others prefer the wider variety offered with a mixture of roasts, steaks, cubed steaks, ground meat, ribs, stew meat, and the like. Certainly, a greater diversity of cuts lends itself to more variety when it comes to table preparation, and this cookbook has been prepared with that in mind.

For organ meats, if you choose to save them, the aging process is not a factor. You can clean (or have cleaned) and slice the liver, heart, and kidneys with an eye to your plans for their use. For example, if kidneys are destined for steak-and-kidney pies (a real delicacy but one seldom offered by even the best of game cooks in this country), they should be diced into quite small pieces. Liver can be sliced into individual serving-sized pieces, or if you want liver mush, the meat should be ground. Whatever the means of processing, it really is not necessary to age organ meats. Work them up and wrap them on your own without any help from a butcher. Besides, you will likely find that processors are unaccustomed to dealing with organ meats.

Proper aging does a great deal to help in the tenderizing process. This can also be achieved by pounding or beating individual pieces of meat prior to cooking, with the use of a cuber, some judicious “scoring” or slicing across the grain, and other means that help in breaking down tissues. One of these is the use of acids in what is normally referred to as marination. Almost any palatable liquid that contains acid—lemon, lime, or tomato juice; various types of salad dressing; vinegar; wine; and the like—has the potential to serve as a marinade. One further way to tenderize venison, and help avoid overly dry meat, is pressure cooking. However, pressure cooking seems to take away some of the meat’s savor, and a crockpot is a better alternative. The slow cooking of a crockpot works especially well on tougher pieces of stew meat, and a long, slow simmer in one, in company with some gravy and/or vegetables, can produce an end result tender enough to cut with a fork.




Processing and Packaging

When it comes to the final step of precooking preparation, whether you do it or have it done professionally, good wrapping is a must. If you do it yourself, make sure that immediately prior to wrapping, all excess surface moisture or blood is removed with paper towels. This will help avoid freezer burn. Use heavy-duty butcher paper, special freezer paper, vacuum packing, or Ziploc bags, and be sure to make individual packages of a suitable size.

For ground meat, including sausage, you will want to add some type of fat. Commercial processors usually rely on beef tallow, but there are better alternatives. Bacon ends, unseasoned pork side meat, or even Boston butts (you can find them on sale from time to time at quite reasonable prices), all work wonders. You can decide on just what ratio of fat to venison you want, but for juicy burgers three or four parts venison to one part pork will serve quite nicely. Such additions do have one drawback, and that is in the form of health implications.

The sheer size of a deer almost invariably means that you will need to freeze or can an appreciable portion of the meat. Once the aging, processing, and packaging have been completed, this should be done immediately. Many commercial processors have the capability of “quick freezing,” and if this can be done it is advisable. Whether or not this is done, properly prepared venison will keep in your home freezer from one season to the next without any appreciable deterioration in quality. However, it is wise to clean out any remaining meat each autumn as you prepare for a new season of hunting. If you have more meat left than anticipated, share with friends, donate to a local soup kitchen or similar agency serving the needy, or perhaps host a neighborhood cookout.




Venison and Your Health

Much has been written about the virtues of venison from a health standpoint and to an appreciable degree this information is correct. However, it is advisable to dispel some misconceptions and sound a few words of warning before turning to the many positive aspects of venison consumption. First and foremost, any woman who is pregnant should avoid eating venison during the course of her pregnancy. This is because of a fairly common, though frequently misunderstood, disease known as toxoplasmosis or cat fever. It can be acquired in many ways, and one of them is eating undercooked meat, and freezing it does not obviate the chance of infection. A woman who gets toxoplasmosis during pregnancy risks major problems with the fetus she is carrying including death, brain damage, hydrocephaly, jaundice, or convulsions at or shortly after birth. To be safe, pregnant women should not eat venison and indeed should avoid all contact with the meat.

Mention of contact with raw meat raises some general concerns connected with safe food handling, and your local home extension or agricultural agent should be able to supply you with details. A U. S. Department of Agriculture pamphlet, “A Quick Consumer Guide to Safe Food Handling,” is a useful resource. Commonsense handling of meat dictates cleanliness at all stages of processing and cooking, keeping raw meat away from other foods, and avoiding the use of wooden cutting boards. When cooking larger pieces of venison, such as roasts, you may also want to use a meat thermometer to make sure the meat has reached a sufficiently high temperature (160–165 degrees is adequate) to destroy salmonella bacteria.


With those cautionary words in mind, mention also needs to be made about fat and cholesterol. Often you hear statements to the effect: “Venison is really good for you because it doesn’t have any cholesterol.” That is untrue. Venison does contain cholesterol, and on a level sometimes comparable to a similar cut of beef. However, more of it is the so-called “good” cholesterol, and venison contains little fat. It is a nutritious, healthy lean meat, and often it is the only “red” meat individuals with heart problems are allowed to eat. As Jean Mayer and Jeanne Goldberg, doctors who studied venison’s health virtues in great detail, have stated: “The meat itself is quite lean. As long as the recipe used to prepare it does not contain large amounts of fat, venison is a good choice for anyone wanting a lean alternative. In fact, because it is so lean, venison has become increasingly popular in the United States.”*

Those with high levels of cholesterol or related health concerns should avoid eating the organ meats from deer. Those parts are higher in cholesterol than lean venison, although it should be noted that organ meat from deer is far preferable to that from domestic animals. As for fat, it normally is not much of a problem because the dense layer of fat commonly found on domestic beef or pork doesn’t exist on venison, and in fact any fat on deer should be removed during processing. Add pork fat or beef tallow as you wish but keep in mind that as you do so you are infusing material (and likely antibiotic offshoots) not found in venison.

Giving careful consideration to what you add when cooking venison extends well beyond fat. Low levels of salt, use of low-sodium salt substitutes, and relying on herbs and spices for added taste appeal are all options. Using too much salt with venison is almost as much of a sin as overcooking finer cuts. You want to enhance flavor, not hide it. The same holds true for use of oil. Where it is needed, just a brushing of olive oil is the way to go. That’s one of the magical things about grilling, whether in involves a fine steak or burger. The heat of the grill seals flavor and does a fine job of cooking without frying or relying on grease. Awareness of health considerations should be your guide, and with venison the nature of the meat has already given you a head start.




Note

*Dr. Jean Mayer and Dr. Jeanne Goldberg,  Dr. Jean Mayer’s Diet and Nutrition Guide (New York: Pharos Books, 1990).








Chapter 1
FANCY FIXINGS

Mention venison to the vast majority of the population who has no experience either hunting or dining on wild game, and you typically get one of two reactions. Most dismiss venison offhand, suggesting the meat is tough, gamey, dry, and generally unpalatable. Others associate the meat with backwoods hunt camps, stews, or pots of chili of dubious culinary merit, or hunters whose idea of gourmet fare is a double cheeseburger. Such thinking is as prevalent as it is singularly wrongheaded. Sadly, it prevails to a surprising degree even among hardcore deer hunters.

Simply put, whether judged from the perspective of taste or nutrition, venison can provide dishes fit for a king. Indeed, in European countries throughout the Middle Ages and beyond, such was the case. Deer hunting was a privilege reserved for royalty, and poaching could be punished by death. Even today, throughout most of the world the sport remains the exclusive preserve of the affluent and well-connected. One of the distinguishing characteristics of being an American is the right not only to bear arms but to also use them to hunt. Today, more than any other type of hunting, the whitetail quest is America’s sport. The animal is more plentiful than ever, and all across the country, hunters have ample opportunity to put venison in the freezer and on the table.

If simple soups, stews, burgers, and chili suit all your expectations when it comes to eating, certainly that’s fine. Yet, what was once the food of kings can still be prepared in ways fit for a king or the most discriminating of palates. It is no accident that farm-raised venison has increasingly become available, and it regularly appears on the menu in high-dollar restaurants. In foreign countries, most notably New Zealand, venison production has



become big business thanks to greatly expanded demand in elite culinary circles.

We don’t fit in such circles, either economically or from the standpoint of being elitist in our tastes, but that doesn’t mean that we don’t enjoy sitting down to truly fancy fixings. In the part of the world where we live, the South, venison has long been associated with feasts and special occasions. For example, one of the finest and most prolific outdoor writers this country has produced, South Carolina’s Archibald Rutledge, thought no Christmas family gathering at his beloved Hampton Plantation was complete without venison. Or look at what a friend once described as “Christmas in September,” the opening day of dove season. A feast that resembles nothing so much as a cross between a family reunion and an all-day singing with dinner on the grounds forms an integral part of most serious Southern dove shoots. You can count on the aroma of haunches of venison sitting atop a big barbeque outfit or loin steaks sizzling on the grill being as much a part of such occasions as the smell of burnt powder drifting across the sere fields of September.

Participants in such occasions recognize that venison is not only delicious but also eminently worthy of a place of honor on the most festive of tables. The recipes that follow pay tribute to the finer qualities (and cuts) of venison. They offer recognition of the fact that the meat lends itself to creativity and to preparation of really special dishes. Much of our emphasis involves ingredients that mix and marry wonderfully well with venison—various types of seafood, certain spices, fruits and berries, wine and the like. The preparation time for some of these recipes may seem a bit long or the level of cooking skill involved fairly high. Rest assured, though, that the end results are well worthwhile, and you will find adventures into the world of fine dining a delightful experience. In that regard, I would re-emphasize the fact that the two of us, as authors and as people, are simple folks at heart. Neither of us has any formal culinary training, and while we certainly enjoy dining in a fine restaurant on rare occasions, neither of us qualifies as a discerning gourmet by any stretch of the imagination. Yet for us, and we believe for countless other deer hunters and fellow lovers of nature’s incredible bounty as well, sitting down to a meal that my grandfather would have described as “sho nuff fancy fixin’s” brings a meaningful measure of dining pleasure. We hope that the recipes that follow enable you to share similar pleasures.



Venison Loin Steaks with Shrimp Gravy over Garlic Cheese Grits


	STEAKS

	2 tablespoons olive oil

	1 pound venison loin steaks

	1 teaspoon Lawry’s Lemon and Lime Pepper




	GRAVY

	4 strips bacon

	1 medium onion, chopped

	1 pound peeled and deveined shrimp

	1½ teaspoon Worcestershire sauce

	¼ teaspoon kosher salt

	⅛ teaspoon freshly ground black pepper

	2 tablespoons flour

	1 cup water




	GRITS

	1 cup chicken broth

	½ cup half and half

	½ cup water

	¼ cup butter

	1 clove garlic, minced

	½ teaspoon kosher salt

	¼ teaspoon freshly ground black pepper

	1 cup quick cooking grits

	¾ cup shredded cheddar cheese



Drizzle olive oil over steaks and sprinkle with Lemon and Lime seasoning. Let steaks marinate for 1 hour.

Cook bacon in skillet until crisp and remove from pan. Quickly brown steaks in bacon drippings and remove from pan, cover with foil and let steaks rest while making the shrimp gravy.

Sauté onions in bacon drippings.

Add shrimp (well drained), Worcestershire sauce, salt, and pepper, stirring constantly. When shrimp start to turn pink, sprinkle in flour until shrimp are well coated. Add water, stirring constantly until gravy is the consistency you desire. Crumble bacon and add. Simmer no longer than 4 minutes after adding flour. Correct seasonings if necessary.

For grits, bring first 7 ingredients to a boil in a large saucepan over medium heat. Stir in grits; cover, reduce heat and cook, stirring often, for 5–6 minutes. Remove from heat, add cheese and stir to melt cheese.

Place a mound of grits on a plate, top with steak and spoon shrimp gravy over all. Serve immediately.

Serves 4–6

Tips: Grilled grits are a delicious way to use the leftovers. Place grits in a lightly greased pan and refrigerate overnight. Grits will become stiff. Cut grits into squares, brush both sides well with olive oil and grill for 4–5 minutes per side or until golden brown. Be sure you oil the grill rack well also. The grits are crunchy on the exterior and creamy inside. These can also be cooked in a skillet if desired. Try these grits with barbecue, fried fish, or dry rubs.





Loin Steaks with Mango Salsa


	STEAKS

	1 pound venison loin, cut into ½-inch-thick steaks

	2 tablespoons olive oil

	Salt and pepper to taste




	SALSA

	½lemon

	1 large ripe mango, peeled and cut into ½-inch chunks

	3 tablespoons sweet onion, finely minced

	½ cup seedless cucumber, chopped

	1 tablespoon fresh mint leaves, chopped

	4 blades fresh chives, finely chopped

	⅛ teaspoon salt



Drizzle olive oil over steaks and season with salt and pepper. Let steaks marinate for 30 minutes while grill heats. Grill steaks quickly; do not overcook. Steaks should be pink inside. Serve steaks topped with mango salsa.

Grate ½ teaspoon peel from lemon and squeeze 1 tablespoon juice. In medium bowl, toss lemon peel and juice with mango, onion, cucumber, mint, chives, and salt.

Cover and refrigerate up to 2 hours if not serving immediately.

Tip: Soak onion in iced water for 10 minutes to remove some of the sharpness.




Loin Steaks with Bourbon Marinade and Dipping Sauce


	MARINADE AND SAUCE

	1¼ cups chili sauce (1 12-ounce bottle)

	¼ cup finely chopped chives

	¼ cup olive oil

	2 tablespoons maple syrup

	2 tablespoons bourbon

	2 tablespoons Worcestershire sauce

	2 tablespoons low-sodium soy sauce

	1 teaspoon horseradish

	1 garlic clove, finely minced




	STEAKS

	1 pound venison loin steaks, cut ¾-inch thick



For marinade, whisk all ingredients together in a small bowl.

Place steaks in a resealable plastic bag and pour 1 cup of marinade over them. Reserve the remainder of the marinade and refrigerate. Marinate steaks in the refrigerator for 3–4 hours.

Grill or broil steaks until desired doneness is reached. Do not overcook; steaks should be pink inside. Serve steaks with reserved sauce for dipping.

Serves 4

Tips: Bottled chili sauce resembles ketchup and can be found in the condiment section of your supermarket. This marinade is a delightfully different flavor combination that offers the best of two worlds inasmuch as it can be used as a marinade or dip. The versatile sauce nicely compliments venison steaks. It can also be used on doves, duck, shrimp, pork, chicken, or beef.





Southwestern Venison Loin Steak Wraps


	1 tablespoon chili powder

	1 teaspoon cumin

	½ teaspoon dry mustard

	½ teaspoon garlic powder

	½ teaspoon kosher salt

	½ teaspoon black pepper

	2 tablespoons olive oil




	10–12 ounces venison loin steak




	4 tortillas, heated



In a small bowl combine chili powder, cumin, dry mustard, garlic powder, salt, and pepper. Mix well. Drizzle olive oil over steak and spread seasoning rub evenly over steak. Marinate steak in the refrigerator for 1 hour.

Place steak on a grill over medium heat and cook to desired doneness. Venison is best served medium rare and should not be overcooked. Let steak rest 10 minutes before slicing. Cut steak diagonally across grain into thin strips. Place steak strips on heated tortillas, top with salsa of your choice and roll to form a wrap.

Peach salsa compliments the venison, but a more traditional tomato salsa (see recipe below) can be used.




Tomato Salsa


	2 cups fresh tomatoes, seeded and chopped

	1 garlic clove, minced

	¼ cup sliced green onions

	1 fresh jalapeño pepper, seeded and finely chopped

	2 tablespoons fresh-squeezed lime juice

	¼ teaspoon kosher salt

	⅛ teaspoon freshly ground black pepper

	2 tablespoons fresh chopped cilantro



Combine all ingredients well and chill until ready to serve.





Greek Steak Pitas with Cucumber Dill Sauce


	SAUCE

	1 container (8 ounces) plain yogurt

	1 teaspoon dried dill weed

	¼ teaspoon Greek seasoning

	⅔ cup finely chopped cucumber

	1 garlic clove, minced

	¼ teaspoon kosher salt

	¼ teaspoon freshly ground black pepper




	MARINADE

	¼ cup fresh lemon juice

	2 tablespoons olive oil

	1 teaspoon Greek seasoning

	1 garlic clove, minced

	¼ teaspoon kosher salt

	½ teaspoon freshly ground black pepper




	1 pound venison steak, trimmed and cut into narrow strips

	4 pitas (6-inch), cut in half

	Romaine lettuce leaves

	½ cup crumbled feta cheese



To prepare sauce, combine all ingredients and stir well.

To prepare steak marinade, combine juice, olive oil and next 4 ingredients. Mix ingredients well with a wire whisk and pour into a resealable plastic bag. Add venison steak, which has been cut into thin strips. Marinate 10-15 minutes.

Drain steak and place in a large frying pan and sauté for several minutes until steak strips are medium rare. If your pan is not crowded, it takes only 2–3 minutes for the steak strips to cook.

Line each pita half with a lettuce leaf and divide steak evenly among pita halves. Spoon cucumber dill sauce and feta cheese into each pita half and serve.

Serves 4

Tips: If you do not have Greek seasoning, dried oregano can be substituted. A marinated tomato salad compliments the pita steak sandwiches.





Three Country Surf and Turf


	STEAKS

	1 pound venison steak, cut into thin strips

	2 tablespoons olive oil

	Cavender’s All-purpose Greek Seasoning




	10–12 corn tortillas (6 inch)




	SAUCE

	2 tablespoons butter

	2 tablespoons finely minced onion

	3 tablespoons flour

	2 cups milk

	½ cup heavy cream

	⅛ teaspoon allspice

	½ teaspoon salt

	⅛ teaspoon black pepper

	1½ cups Fontina or Swiss cheese, grated

	½ to 1 cup cheddar cheese, shredded

	1 pound cooked and peeled shrimp



Cut steaks into thin strips, drizzle with olive oil and sprinkle with Greek seasoning. Marinate steaks for 30 minutes.

Meanwhile, prepare sauce. Melt butter in a saucepan over medium heat and sauté onion until tender. Add flour and cook for 1 minute, stirring constantly. Gradually add milk and cream, stirring constantly until sauce is thickened. Add allspice, salt, and pepper. Stir in Fontina cheese and shrimp.

Reserve one half of sauce, add cheddar cheese to reserved sauce and warm until cheese just melts.

Place steak strips in frying pan and quickly sauté until browned but still pink in the center.

Soften tortillas by wrapping in a damp paper towel and microwave for 30–40 seconds.

To assemble, place steak strips down center of tortillas, cover with several spoons of shrimp sauce, roll tortillas, and place in a greased casserole dish seam side down.

When all tortillas have been rolled, pour reserved sauce (with cheddar cheese) down middle of tortillas making a lengthwise band across tortillas.

Bake at 350 degrees for 20–25 minutes or until hot and bubbly.

Serves 6–8

Tips: This is a very unusual combination of flavors, but the end result is most appealing. If desired, crepes can be used instead of tortillas.

Other cooked seafood, such as crab, scallops, or firm white fish can be added or used instead of the shrimp.





Ches’s Chops


	1 pound venison chops or steaks

	½ cup teriyaki sauce

	½ cup orange juice

	1 teaspoon ground ginger



Place venison chops or steaks in a resealable plastic bag. Mix teriyaki sauce, orange juice, and ginger thoroughly in a small bowl. Pour marinade mixture over chops and seal bag. Remove as much excess air as possible from bag while sealing. Place in refrigerator and marinate at least 24 hours; turn bag several times. Drain chops well and place on a hot grill, cooking until chops are medium rare.




Venison with Lobster Cream Sauce


	VENISON

	2 tablespoons butter

	2 tablespoons olive oil

	¼ to ½ cup flour

	Salt and pepper to taste

	8 venison steak cutlets, pounded thin

	Juice of 1 lemon




	SAUCE

	2 tablespoons butter

	2 tablespoons finely minced sweet onion

	3 tablespoons flour

	½ cup white wine

	½ cup heavy cream

	1½ cups milk

	⅛ teaspoon allspice Salt to taste

	½ teaspoon black pepper

	1 package (8 ounces) imitation lobster meat



For sauce, melt butter in a saucepan over medium heat. Sauté onion in butter until tender. Add flour to make a roux; gradually add wine, cream, and milk, stirring constantly. Add allspice, salt, and pepper. Simmer, stirring constantly until thick. Add imitation lobster.

Heat butter and oil in a frying pan. Season flour with salt and pepper. Dip cutlets in seasoned flour and cook 2–3 minutes; turn, sprinkle with lemon juice and cook until browned but still pink in the center. Transfer cutlets to plates, top with lobster sauce, and serve.

Serves 8

Tip: Sometimes it is nice to splurge and use real lobster.





Venison Teriyaki


	1 bottle (10 ounces) soy sauce

	2½ cups water (20 ounces—rinse soy sauce bottle twice)

	¼ teaspoon ground ginger

	¾ teaspoon sugar

	¾ teaspoon vinegar

	½ teaspoon garlic powder, or to taste




	1 venison loin, sliced across the grain and ¼-inch thick



Combine first six ingredients well. Slice venison thinly and place in a large resealable storage bag or glass dish. Marinate in refrigerator for 24 hours; turn venison several times while marinating.

Preheat grill to medium high. Drain venison slices and place on oiled grill. Cook venison quickly until medium rare, being careful not to overcook. Thin slices will take only a few minutes.

Tips: It is much easier to slice the venison thinly if the loin is partially frozen. If you tailgate or picnic with a grill, this would be an excellent choice for a quick and tasty main dish.




Merlot Loin


	1 large garlic clove, minced

	1 teaspoon freshly ground black pepper

	½ teaspoon Italian seasoning

	2 teaspoons olive oil

	1 venison loin, cut into 1-inch-thick steaks




	2 tablespoons olive oil

	2 tablespoons butter, divided (no substitution)

	2 tablespoons chopped onion

	½ cup sliced mushrooms

	½ cup beef bouillon

	¼ cup merlot wine

	1 teaspoon Worcestershire sauce



Place minced garlic, pepper, Italian seasoning, and 2 teaspoons olive oil in a bowl and mix well. Rub into loin steaks and refrigerate for 2–3 hours.

Pour 2 tablespoons olive oil in a skillet and add 1 tablespoon butter. Heat to medium high and add steaks. Cook about 4 minutes per side. Do not overcook. Centers of steaks should be pink. Remove steaks from the pan and add onion and mushrooms. Sauté briefly and add beef bouillon, merlot wine, and Worcestershire sauce. Increase heat to high and reduce liquid by half. Blend in 1 tablespoon butter and pour sauce over steaks.

Serves 3–4





Loin Steaks with Raspberry Sauce


	1 pound venison loin, cut into ½-inch-thick steaks

	⅓ cup Dale’s Steak Seasoning

	⅓ cup water

	½ stick margarine or butter

	1 garlic clove, minced

	½ cup raspberry jam



Marinate loin in Dale’s Steak Seasoning and water. Drain. Melt the margarine and add garlic. Sauté briefly. Add loin and cook to desired doneness. Remove loin and deglaze pan with jam. Serve as sauce for dipping loin.




Venison Loin Medallions with Cherry Sauce


	1 cup low-sodium chicken stock or broth

	1 cup beef broth

	½ cup cherry liqueur

	⅓ cup red ruby cherry pie filling

	1 tablespoon cornstarch dissolved in ¼ cup water

	3 tablespoons butter, divided

	8 venison loin steak medallions, about ½-inch thick



Combine chicken and beef stocks in small, heavy saucepan. Boil until liquid is reduced to 1 cup (about 15 minutes). Add cherry liqueur and boil until liquid is reduced to ¾ cup (about 5 minutes). Whisk in cherry pie filling and simmer until sauce starts to thicken. Add 1 tablespoon cornstarch, which has been dissolved in ¼ cup water, to sauce and stir until sauce thickens. Whisk in 1 tablespoon butter. Season sauce with salt and pepper if desired. Set aside.

Sprinkle venison with salt and pepper. Melt remaining 2 tablespoons butter in a large, nonstick skillet over medium-high heat. Add venison to skillet and cook to desired doneness. Place 2 medallions on each plate and top with cherry sauce.

Serves 4





Pineapple Garlic Loin Steak with Mushroom Sauce


	1 whole loin, cut into 1-inch thick steaks




	PINEAPPLE MARINADE

	1 can (6 ounces) pineapple juice

	1 tablespoon teriyaki marinade and sauce

	1 garlic clove, minced




	MUSHROOM SAUCE

	3 tablespoons margarine or butter

	2 garlic cloves, minced

	1½ cups sliced fresh mushrooms

	¼ teaspoon dried thyme

	¼ teaspoon dried parsley

	1 cup chicken broth

	1 teaspoon cornstarch

	Salt and pepper to taste



Mix marinade ingredients well; place loin steaks in marinade and refrigerate for 2–3 hours. Drain and quickly cook steaks in a grilling pan. Alternatively, you can broil them or cook them on a grill. Cook until slightly pink in the center.

Place cooked loin on a deep platter and cover with mushroom sauce.

For mushroom sauce, melt margarine and cook garlic about 20 seconds; add mushrooms and sauté until tender. Add herbs. Mix broth and cornstarch and add to mushrooms. Cook until thickened and smooth. Pour over steaks and serve immediately with garlic spaghetti.
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Loin Steaks with Crab, Shrimp, and Scallop Sauce


	1 tablespoon olive oil

	1 tablespoon butter

	1 pound loin steaks, cut ½-inch thick

	Salt and pepper to taste




	SAUCE

	2 tablespoons olive oil

	½ pound fresh mushrooms, sliced

	2 cups whipping cream

	¼ cup white zinfandel wine

	Salt and pepper to taste

	¼ cup butter, cut into 12 pieces

	½ pound crab meat

	8 to 12 medium shrimp, cooked and shelled

	6 to 8 sea scallops, cooked and chopped
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