L. Cat stesits 1% 1» 2 inshes
Shick ondy from the upper mar
quarier: rump, tendarioln, and
backstrap. This is whers they are
most kkely i be tender, And If
you'Ye not sure how far to go cut-
ing siaaka, just taks o sample
1-inch cube and cook It quickly in
a lightly buttared skifiet over
medium-high heat. If It's tender,
£ ahead and steak it

2. Masinzie the steaky, ¥ your
steak stik len't 38 tender a3 youl
wish, rarinades using wine, vine-
v, Or clrus juices with off and
herbs and spices taste geet and
heip bresk down collagen as well. -
The simplost and cheapest man-
nade of ail is buttarmilk. Use
sbout 1 cup per pound of steal,
overnight. Then rinse in coid watsr,
and you're ready to cook,

4. Dou't cosk the staffing eut
of your shaabs. As with beef, the
most tender steaks are cooked
e to Medivm and no raose.
The closer you get to wall done,
the taugher the maat, end desr
meat simply is t00 lsan to s~
mummmmmmmﬂmamm
1o the table. They don't hawe & lot of moisture 1o lose.)}-E.C.
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HITETAIL STEAKS

TEMPTATION

Guaranteed to gut you out of the kitchen in
lass than half an hour and please your
guests as well, this is my all-time favorite
steak recipe.

1 pound whitetall sleaks, % inoh thick
B tablospoons butier

2 cloves garlic, minced

4 ounoes mushreoms, slioed

% oup Marsaia wim

3 groen onless, chepped

in & 9-inch skillet, mak 2 tablespoons of the
bustier over medium-high heat. Add the steaks
when the butter starts to sizzle, and cook 3
minutes a side for rare, 4 minutes a side for
medium. Remove the sisaics from the pan, and
place on a heatad platier. Cover.

Add the rest of the butter t the pan,
fower the heat 10 medium, and sauth the gar-
lic and mushrooms about 3 minutes, or
unti tender, Add the wine and green onlons
10 the pan and bring the wine to a slow sim-
mer. Retum the steaks to the pan, smother
In the sauce, snd simmer another 2 o 3
minutes.—E.C.

Kim Martin Is an exceilent hunting guide, a taientad chef, and a very good fifend, He remted
a room from me one winter back when we were baby-sitting goose hunters west of Hous-
ton. To my good fortune, he would wander into the kitchen occasionally and create
something delicious. }

Martin seldom got first taste of anything he cooked and never got more than haif. One
afternoon, while | was out brughing a biind, he bathed a fresh whitetall backstrap in cus-
tom marinade: :

1 oup sey samte

1 oup davk bear

2 tablespeons Dijen mastand

2 tablospoons hrowa gy

3 cloves fresh gariic, finsly chapped

He burled the marinating venison in the refrigerator. The next day, as | slept off 8 mucky,
600-yard march with decoys and geese over my shoutders, Martin eased that tender cut into
& hot oven,

When | awoke, the entire house smelled of sweet venison. | found the seared, medium-
rare backstrap on & platter, surrounded by neat 1ows of crackers and thin sices of sharp ched-
dar...and a note: 'l be back later with my girifriend. Do not eat this”

Doorbell. Another guide, Tony Sapplngton, had come by to restring duck decoys.

“What'd he cook?”

“Backstrap, but there's a note.”

Sappington studied the words, then smiled.

“So we won't eat the note,” Sappington said, pesling back the plastic.

And we didn‘t. We left it on the platter-on top of the last cracker.~Doug Pae

(CHOICE) CUT AND RUN

YEARS AGO, EARLY IN MY DEER HUNTING CAREER, I BAGGED
an 8-point buck on a South Texas ranch. A leathery
wrangler offered to skin and butcher the field-dressed deer
in exchange for “some of the meat.”

My venison needs were modest, and a celebratory
drink around the fire pit sounded more inviting than an
hour or so with knives and saws in the barn, so I accepted
the trade-out.

“How ahout if I save for you the backstraps-—the best
part, you know—and I’ll take ail the rest,” he said,
hunter to hunter.

“No problem,” I replied, hunter to hunter.

The next morning, I found two neatly sliced straps
folded in a plastic bag in the walk-in cooler. I collected
the venison and the tagged antlers and drove back to
Houston.

I related the story to a good friend who has many

years of deer hunting experience.
“What about the tenders?™ he asked.
“The who?”

“The tenders—the fillets. You know, like the filet -

mignon with beef.”

1, like many rookie hanters, assumed that buh&aps :

and tenders were the same cut. The two straps, which run
paralle] to the backbone on the outside of the carcass, are

indeed excellent meat, but the twin delicate tenders inside

the cavity at the base of the hindquarters are choicest of
all cuts.

Each slender tender on a whitetail deer is a foot or so0
in length, with perhaps the diameter of a silver dollac
Properly grilled and cut with a fork, a tender could make

a venison lover out of a PETA supporter—assuming you

don’t let some cemo-clad slick talk you out of them.

—JoE DOGGETT ;
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PLL MARRY YOU,
BUT HOLD THE TANG

TOUGH LUCK

Back in coilege | tried t impress my girifriend with

1inner of barbecued deer ribs gamished with

~—amberiand sauce. As thick, greasy smolke rolled
out of the broller, | reread the sauce recipe. Okay,
| was g Iittle short of red cumant jelly and fresh-
squeazed orangs juice. No problem: a quick search
of the iiichen tumad up a jar of Weich's grape Jelly
and plenty of Tang.

You might supposa venison and Tang to be a
recipe for disaster. You'd be so very right. This
wasn't 8 run-of-the-miil cooking disaster; it was
Chemnobyl with more smoks. Pam married me,
despite the dinner. Now | hunt, she cooks, and the
alr Is much cleaner for it.

Here's her recipe for venison pot roast, which
dooan’t call for instant-beverage powder:

2- o 3-poumd vonioen oast
4 tabloaposns allve ol
1 medinn eulen, diced
% pountl baby samets
1 parsaips, pesied, alioed longthwiee, and owt
ke pleces
1 stallk calery, dliced
1 bay loot
iaie sloves
X tesspen dried thyme
§ sprign fronh parsiey
2 tabisepoons balsamic vinagar
1 cup waler
2 wasposns sait
Froshiy ground biask pepper

Heat the oil at madium-high in a Duich oven or
large elsctric skillet. Brown meat on all sides.
Remowve and set asids. Lower the haat to medium.
In the same pan, sauté onlon, carmot, parsnip,
and celery untll onion is transparent but not
browned, about 7 10 10 minutes. Add bay leaf,
cloves, thyme, and parsley. Retim meat to pot,
sprinkle with balsamic vinegar, and add water.
Cover and cook at a vary kow simmer for 2 tn 2%
hours, turming once. Remove maat, slice it, and
retum it to the pan. Add salt and freshly ground
pepper to taste. Simmer very gently for 15 minutes.
Serve with rice, noodles, or mashed potatoes.

—Priup Bouriany

His muzzie is gray. The knobs at the bases of his antiers cur up His wrinkied thumba,
the tines stubbed by age and encrusted with fichen. When you open him up, he smelis
lke aH the other deer you aver shot—put together. You've had a spot on the wall walt-
ing for him all these yoars, but is there a place for him in the kitchen?

Dealing with tough venison om an old buck 1s an sercias in patience on to fronts.
First, patience becausa one of the better ways to tanderize venison Is with slow—very
slow--cooldng in a liquid base. Second, patience because when you ook venison
in liquid, the meat wik contract sround the fascia, or siiver skin, Unless you remove
It first, the result will be boot leather, except tougher to chew, Isolating the meat from
the connective tissues with the fiat side of your knife blade takes a few mirutes, but
porform this step thoroughly and aven the toughest cuts will suffice for the follow-
ing savory, and vary tender, stew, which ! like to call Mossyhom Bourguignonne:

3 poumis vonioon, out inle 2-lach oubes

Y% cup flowr

salt and popper t» tasts ;
3 tablospoons allve or vagutable off
2 tablosponns butter N\
2 medion salons, quarisred
2 clewes gariic, ninved

€ carvels, out In 1-inch
sactions

20 butias mushroome {(or &
dusen big ense, helved)

1 testpesn tiyme

1 tsstpesn revemary

2 oups beof breth

1 oup eerly red wine

2 tablespestis lemen juice

2 tablespoonts hrown mger

MOST VEREWA OVDS SNOW WA A S g
AEACAED MERR DARE DY TOUCN R OR0UNE
WL A A THERSDMERER QAN BILPYRY 00
T SAONE; SN VIMPIRATURAE OF 115-120
SEREES WiLL. MESSNOE ENORLLINT NENIR.

Dust venison with flour, sait,
and pepper and brown it in ol
in & hot skillet. Remove veni-
son to 8 big pot or Dutch
oven, add herbs, and simmer
in wine and beef broth, cov-
ered, for 2 hours or untl! fork
tender (it might take twice that long for a Methuselah buck). Sauté the onlons,
carrots, and garlic and add 1o the stew; simmey, covered, for another 40 minutes.
Brown mushrooms in butter, add to the stew, and simmer, uncovered, for 15 min- |
utes, Stir in the lermnon juice and brown sugar and tum off the heat, Serve with grean
beans and bolled potatoes (you can dump them into the stew for the last half hour
if you want, but don't put them in sarler or they will disintegrate).

Nota: When In deer camp, try experimenting with ingredients that are on hand.
Crush in some leaves from a nearby sagsbrush. Tumips add a nice touch; so do
cattail roots. in & pinch, bourbon, brandy, or even gin cen substitute for the wine.

—Kam McCarremy




HE DOESN'T KNOW MUCH ABOUT SITTING ON STAND

FOR FIVE HOURS, BUT CHEF DANIEL BOULUD KNOWS EVERYTHING THERE IS TO KNOW ABOUT COOK-

5 VENISON. MILES AND MILES FROM YOUR FAVORITE HUNTING GROUND, BOULUD PREPARES ONE
OF THE FINEST PLATES OF VENISON YOU'LL FIND IN THE WORLD. BUT HE SAYS YOU DON'T NEED
TO COME TO ONE OF HIS NEW YORK RESTAURANTS AND PAY $82 FOR A MEAL THIS GOOD. YOU HAVE
WHAT YOU NEED RIGHT IN YOUR FREEZER—ASSUMING YOU'RE A GOOD SHOT.

“Thie most important thing about cook-
ing garne is not the sort of avant-garde dis-
covery of taste,” he says. “It’s more about
getting back, decp down into the very basic,
classical flavor. The key is balance.”

Coming from a three-generation family
of chefs in a country village near Lyon,
France, he has a deep appreciation for
working with the land and sharing its
rewards with others,

“For me, it's something you can give
your friends—an offering you can make,”
he explains. “Ir's nice ro think when some-
one shoots a deer: Who wowld I like to
share this with?”

Bouhud suggests never cooking your veni- -

son past medium rare; the key to the best
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texture is letting the deer age for at least a
week. And a good marinade for preparing
the meal will ensure that the meat stays ten-
der and is full of flavor. Ac his flagship
restaurant, Daniel, the chef uses this mari-

2 to 4 pourxis wenlson

1 teaspoon grated orangs mst

% cup freshly squeeznd orange juice
2 tablespoons estra-virgin olive ofl
1 teaspoon ground clanamon

% teaspoon ground S1ar anise

% taaspoon black peppercoms
pinch of freshly grated nutmeg

2 cloves garfic, pasied and crushad
1 spig thyme



Boulud serves farm-raised venison loin
in his restaurant but tells me he would not
change a thing for wild deet, and he uses
this recipe for all cuts, from leg to loin.

Blending the earthy flavors of chest-
nuts with the meat, he says, adds a rich
fail- and winter-hacvest accent. Prepara-
tion is key: Start with % pound of peeled
chesmuts, break into smaller pieces, and
spread onto a baking sheet. Age the nuts
overnight in a warm place, Pulse into %-
inch chunks in a food processor; discard
smaller pieces and any powder. After mar-
inating your venison for at 4 hours,
pat dry and season with salt and pepper.
Beat one large egg in a large bowl. Dust
venison with flous; dip it through the egg;

d firmly press the chestnut pieces
“dround the meat, covering thoroughly.
Cook in a preheated 425-degree oven to
your liking, or until the chestnuts are a
deep, golden brown.

And finally, in keeping with his French
heritage—always knowing the perfect
wine—Boulud urges you to complement
the dish with the oldest Rioja wine you
can find.—JAMES OWENS

ONTHE SIDE

Boulud serves his venison loin with a specific side dish: sweet potato
puree with fruits and spices. And—dare I say it—this might just com-
pete with your grandmothgr’s sweet-potato pie:

2 pounds swest potatoes, cut 1 %-hch cubes
1 orange (pesl and juice)

2 1¥-inch cinnamon sticks

1 bay leaf _

1 small onion, pesled end studded with 2 cloves garlic
2 tablespoons sweet butter

1 epple, diced 10 % inch

1 smali banana, sliced 1 % inch

2 tablespoons sugsr

% cup heavy cream

sait and papper 1o tasts

Simmer sweet potatoes along with salt, half of the orange peel, one
cinnamon stick, bay leaf, and onion for 20 to 25 minutes. Meanwhile,
melt 1 tablespoon of the butter over medium heat and caramelize the
apple, banana, and the remaining orange peel and cinnamon stick,
about 7 to 10 minutes. Transfer fruit to a plate with a slotted spoon.
Add 1 tablespoon sugar to the pan and lightly brown. Slowly add
the orange juice and reduce to about 1 tablespoon. Add heavy
cream and boil for 3 to 4 minutes, Return fruit to the pan and sim-
mer for 3 to 4 minutes longet. Keep warm. Puree the cooked sweet-
potato cubes in a food processor along with fruit from the pan to
the desired consistency. Add salt and pepper to taste. Garnish with

sugar-sautéed cranberries and sliced orange.—J.O.

Additienal Recipes

For more ways to cook your game than you could try in a Ristime, visit Elleen Clarke's
Wob site, www, riftesandrecipes.com, where you can order from the best and most
complete selection of game cookbooks. And more on Danlel Boulud and his
world-famous artistry can be found at www.danieinyc.com; his book, Cooking with
Danled, inciudes a gresat recipe for roast venison leg.
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