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The ma_jority oFgamc that tastes gamey, nasty, rauncl-ny, sour or_just
Plain awful does so for one of two reasons: you messed up in the
process of Piclcing a target or you didn't treat the meat Propcrlg
aftcryou killed it ~ sac“y common outcomes among, today‘s generation

of sporl: hunters who kill for antlers and not for meat.

Pick and treat your meat Propcrly in the first Placc, and you will

not have any gaminess to worry about, nor will you need to disguisc
the fine taste of Propcrly Prcparcd venison with strong flavored
marinades. Venison which is butchered quiclc]y and Prochsiona“3 with
a high standard of I-nygicnc and careis comParablc to the finest cuts
of lean bch, and it has abso]utcly no gamey taste.

However, if you Pick an animal to shoot that is not a 5ooc| meat
animal, for reasons of age, sex or rutting condition, you don't have
anybody to blame save 9oursc]F if the results are not Plcasant. I{:
you shoot an old, tough, nasty buck in rutting condition because you
want troPhics, your dinner will taste crappy and you will have si“g
Pointy tl'rings to hang on your wall and brag about. E_rjoy your
bra%ing rigl'ats and choke on your tough, testosterone-laden dinner,

and don't say you weren't warned.

I{:you want to eat as oPPosccl to rustica"g decorate your Fircplacc,
cycba" outa young doe with a nice cl-nunlcy brislcct—sl-napcd chest
bcspcaking Plcnty of fat. | ook for grachul rounding in the
hindquartcrs as wc“; you want fat hams, and the rump is where

well-fed deer tend to Put on Paclcling.

C]-noosc your target not for massive size or horned Protrubcranccs, but
fora bodg conformation that indicates a P]ump, young, tasty meat
animal. Read agricultural texts or butc]‘ncring handbooks for better
information on how tojudgc this, and study the Picturcs of cows,

Pigs and shccP carcFu"y until you are confident that you know 133 the
eye at least some of the characteristics that distinguis]'n afine meat
animal from a poor one. Then go out hunting; your taste buds will be

better Plcasccl with the results.

Somc folks say that wild game fatis rancid; | suspect that these are
the troPhg-hunting folks who want to go shooting agcd, toug]-n males
for the dinner table. 51'"3 Pcoplc. Ifyou must take bucks, take

the sPikcs; an old animalis a tougl'a animal. You wouldn't eat a cow
that o]cl, would 9ou’? Wc“, maybc you wou|c{, but my Palatc will take a
pass, thanks. J'll take the PlumP young meat animals every time,

PrchraHy 18 months to 2 years old.

Fresh 3c“ow-w|-|itc fat from a well-marbled deer which has been
grazing in somcbocly‘s cornfield is Pchcct]g goocl food; the main
dangcr here is eating too much of it and getting Fa’ctg chosits on
your hinclquartcrs your own self. ;P Check each carcass as you
process it by Frging a small Portion of the fat and tasting it;
individuals can vary. But don't chuck this lovcly stuff until you

have at least tried it.

Don‘t hunt in areas where the deer are known for dcsPcratc grazing
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habits; strong tasting fodder can and does affect the flesh. You‘"
{:igurc it out if:you shoot an otherwise good meat animal and it
tastes like a Pinc Pitch and mud marinade. Grouse is game thatis
famous for this Prob]cm in Particu]ar, but deer suffer from it too if
thcy‘rc browsing too much on scrub or tree bark. Get as quiclc akill
as you can, for mercy's sake and also for the meat's sake; an animal
that dies in Pain and fearis not as goocl eating as an animal that

dies quick and clean.

So much for the hunting Prccautions. Onto the butchcr‘ing. Once you
kill the animal, draw it as quicHy as PossiHc. Forgct any

silliness about cutting its throat; if you must finish it with a

mercy stroke, use a brisket stick, thrusting your knife into the

brisket at first a straigl-nt then an quard ang|c to sever the

arteries around the heart. Scc a good butcher's handbook for Picturcs

and information on the correct method of brisket sticldng.

I{:you are not confident you can do an accurate brisket stick and the
animal must be put down quickly, use a throat stab, not a throat
slice. |nsert (stab) the knife blade side Facing outward as close to
the animal's spinc on the throat side as PossiHc. Pull straight
forward with a sing]c swift move until cvcrything from the front of
the sPinc out to the throat is severed. T his tccl'miquc rc]iably
severs a throat; s]icing tends to be useless and uncccssarﬂy cruel
i{:you do not have the strcngtl-n or the cxPcrI:isc todoit Propcrly.
Often, an incxPcricnccd hunter will miss one or botl‘n_jugu]ars orcut
insuFFicicntly clccP to bleed the animal out quickly using the slice
tcchniquc. The stabbing tcc]-miquc csscntia"y can't miss and it

*removes* the throat from the spinc out, also severing the windpipc.

Yield: 1 servings
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I{:you are aPProaclﬂing a downed deer that is still alive, aPProach
from the back if Possiblc. T hose hooves are razor sl—:arp and horns
are nojokc either. |F30u can get on its back and an arm around a
doe's neck Forcing the chin up, the throat stab-and-[:;u“ maneuver is
easy and finishes the deer rapidly. I{:your downed quarry has
antlcrs, use them as handles and Pu" the head up this way instead.
SPccd is of the essence; every second your downed quarry remains
alive, terrified and struggling increases its suFFcring and decreases

the quality o{:your fine steaks and cl-nops.

E_xpcct there to be some struggling and continued attcmpts to breathe
even after the throat is severed. ]F this bothers you, sever the
sPincjust between the skull and the first vertebrae with the deft
insertion of a knife. WARNING - Don't attempt this tccl‘miquc ona
live deer until you have Practicccl itand candoit rc]iably and

quicldg, one-handed, on a dead deer.

There is a reason | don't advocate 5Pinc severing, eye stabs or
braincase stabs as the first method of dispatch ~it's dangcrous, as

the knife can s]iP ona struggling animal and hurt you badly.

|t's better to wait for a clean shot in the bcginning, but should you
miss and cr‘iPP]c, itis your rcsponsibi]ity to finish the animal as
quiclclg as Possiblc. Somc hunters use a second bullet or arrow at
this stage, but there are ccrtainly reasons to Prcfcr Finisl-ning with

a knife. Should you wish to save the blood, mix it immcdiatc]y with
vinegar in rougl‘n]g 10-1 blood to vinegar Proportions touseina
civet or sauce. You have about one to two minutes before it clots

complctcly ancl is unusablc FOI" most cu]inary PUI'POSCS.

Get those innards outwards as quicHy as PossiHc and wash and/or
wiPc the carcass down with a towel. ngou have to field transport,
leave the skin on, butgct the skin off as soon as you make it to

camp and get the tcmPcraturc of that carcass down 175 any means you
can, as fast as you can. A carcass left at blood tcmpcraturc will
quiclclg sour and ruin good meat, and getting the skin off hclPs heat
to dissipatc. Jce can be |1c|P{:u|, but be aware that moisture is not a
goocl thing in gcncra] for meat, so you want to kccP it dry if

Possiblc as well as cold.

Tostart Proccssing Bambi, fist the hide off the deer while it is
still warm from the kill, and mind those thin stringlj flat Picccs of
muscle under the Forclcgs that will stick to the hide and make your
_job a Pain ﬂ:you don't catch them carly on and seperate them 175
s]ashing lightly ahead of the muscle and into the si]vcrg-whitc,
s]imy translucent membrane that seperates muscle and hide. FPliers
may l-nclP in getting the "s]iPPcrs" off from the lower ]cgs. Watch
out for those nasty hairs thatgct stuck in the membrane and take
forever to wash out. Pull that hide and getit off your butcl‘ncr‘ing
floor. Plastic tarps are your friend.



Fagc 4

Don't Pu“ the membrane from the muscle (the silverskin) if you P]an

to hang the meat. Fcrsona"g, | don't age venison ifit's afat

young cloc, but that's a matter of taste. Oncc 9ou'vc hung the meat,
you can trim the silverskin, which should be a bit clry and hard in
texture if you've hung it right (and it migl'st even be blackened; this

is common cnough for an extended aging Proccss). Some meat will go

with it, but this is the Pricc of aging.

OI'!, and ] have two favorite ways to process a carcass. Onc of them
is the traditional gambrcl l-nang, with a cross-hatched stick splitting
the lcgs and the deer hung from a tree. T'ot]‘ncr, the one l Pick when
in my home facilities under ideal conditions, is a waist—l’rcigl-nt table

with a raised metal surface which is holed to allow blood clrainagc.

Hang the deer up 173 its {:orc|cgs to let gravity do your work Foryou
in removing those unP]casant bits. Unzip the front end of the deer
carcFu"y as you do not want the guts on your shoes ina |1urr3 and by
surpn'sc, and have a barrel lined with a big Hcﬁzy garbagc sack
between the deer's ]cgs. | make a ’tiny* cut first, then s]iP my hand
inside the carcass and kccP two cuppcd Fingcrs on the back of the
knife as | cut. T his kccps the guts from accidcnta"y bcing slashed,
which is as you Probablg can Figurc a rca"g disgusting mess. Unzip
s]ow|3 and let the guts fall down unbroken out of the slit you are
making.

I{:you‘vc done this tccl'miquc rigl-nt, you will have a mess ofguts
ncat|3 in the barrel. Urgc them into the right Placc with your
hands. Wcar latex 5lovcs i 3ou‘rc Fussy. Don‘t Forgct to get the
stomach out too, and carcFu"y sever any connections between the
stomach and other organs. Lct the stomach fall into the barrcl; it's
tougl-n and won't burst unless you were c]umsy with the knife earlier.
The rest of the mass will li|<c|3 remain attached; fish around the
diaplﬂragm gust under the heart and lungs) with a short bladed knife
that is not too sl—:arp and find the connections to cut when you're
rcacly to clump the stomach and guts. You may find it |1c|P{:ul to haul
out the guts in your fist and try to have the connective tissue

visible before you cutinto it. Small scissors can also be invaluable

at this stage.

Yield: 1 servings
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Dont Forgct to tie off the bung and find and *carcfu"y' find and

remove the bladdcr, or your meat will be unsanitary and smell Funny.
| once c]umsi|3 clroPPccl adeerbladder]| hadjust carcFu"y removed,
and it burst on my tennis shoes. Tl'sc results were rca"y unplcasant.
Disposc of the bladder carcfu"y and don't let go of the tube on the

other end until you have a wastes bucket to clumP itit.

Likcwisc, cut off the bung (the intestine Icading up from the rectum)
about cig]'at inches from the bottom and tie it of f carcFu"y, after
sclucczing its contents to clear the area of your cut. Tie off both
ends with a standard square knot. Without lctting the cut ends touch
ﬂcsh, dump the stomach and attached guts into the waste bucket and
Push the tied-off bung end through the rectum. Yes, | know this is
gross. Do it anyways. Wcar latex g|ovc5 and discard them when you are
done touc]‘ning these less than sanitar3 Parts of the carcass. Takc
your knife and cut out the deer's entire rectum, with some flesh

around it, inc|uc|ing the tied-off bung. Carcfu"y discard this

unclean bit, without lctting it touch the meat. Wash your hands. Wash
any meat which has come in contact with this 3ucl<incss very
tl-norougl'rly, and cut out any discolored or suspect Picccs. Discard the

guts and waste away from your butclﬂcring area.

You can then fish around and grab a tough bundle of flesh up Past the
heart that is attacl-n'ng the rest of the more solid innards to the

carcass. Cut itas higl-n up inside as you can reach, and P”"' The
whole mess will come down, so have another clean sack rcady. This
mess, except the green bubble attached to the liver, is 5ooc| eating -
don't waste it. Wash it well and save it on ice. Remove the nasty

green ga"blacldcr{:rom the liver carc{:u“g and Pitch it a|on5 with

stomach and intestines.

You may wish to be cxtrcmc]y anal retentive about using all of your
ki", and try to get somcthing out of the deer's less Plcasant Parts.

I used to be. Two cxPcricnccs wasl-ning out deer stomach and
intestines and using them in haggis and sausage was cnough to
convince me to never mind. Tl'acy take hours to wash free of ick and
tl-ncy don't taste all that wonderful ang]‘now. Tl-nc only use for deer
ga" that | know of is authcntica“g medieval ink, which you make by

mixing in Poundcd oak ashes. Not in my food processor, thanks.

T ake a hose to the inside of the carcass at this Point, orif you are
field butchcr‘ing away from a water source, wiPc down with a clamp cloth
tl-norougl'rlg. Drg the meat with a clean towel before Procccding. IF

the cla3 is hot, throw some ice in the carcass instead and skip the

drg towel - the moisture content of the meat might suffer, but the

temperature is more important.

At this Point, you have a whole mess of tasty and hopcfu"y
clcan—smc"ing meat rcady Foryour Proccssing. You can hang at this

stage if you like (] don't, csPccia"y with a doe whose ]-nindquartcrs
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are covered in nice 3c"ow fat - mmmm), but you can also Proccccl to

dismember into neat freezer Packagcs.

| seperate the meat into: shanks for Iong braising (venison osso
buccois delisht), two shoulders, two hams which | usua”y bone out,

a whole saddle roast (that‘s the butt end minus the bare bone you

have left after the ]cgs are gonc), a crown tenderloin roast with the
backbone split in half and about 6" of the ribs still on, two slabs

of ribs for immediate BBQslatl-ncrcd in homemade sauce, the neck for
stcwing and the flank for scrap. You can further reduce the saddle or
the crown tenderloin roast into c]-nops; it clcpcncls on how many folks

you want to invite over to eat.

Now, all of this is *damn* fine eating and the on|3 parts | would
turn into burgcr or sausage would be the Hank, the neck and the
shoulders of alean deer. (A fat deer makes a nice shoulder roast!).
Theinnards are nothing to waste, either. StuFFccl deer heart with
breadcrumbs and onions and bacon is marvellous, and iFyou‘rc a
medieval cook like | am, ]-na%is is a]ways in the works when | get
hold of a nice chunk of internals that includes sPlccn and liver and
lungs. Boiled deer tongue is not unlike beef tongue i you are fond
of such tl'nings, and you can also use tl-ncjow] and Palatc meatin
slivers in any French rcciPcs ca"ing for ox Palatc. Warning:
slcinning adeerhead rca"g and truly sucks, so less than die-hard

medieval recreation enthusiasts may choose to skip this step.

One small warning; the kidncgs of adeercan range from flavorful to
pungent and disagrccablc; you can either discard or soak in milk
ovcrnigl-nt to reduce ammoniacal odor and taste. T he kidncgs ofa
rutting buck aren't even worth cliscussing; no marinade can save them.
Thereis only one rccipc worth thinking about for buck kidncys in my
oPinion, and it is this: bake the lciclncys of a buck underneath a

brick in the oven for 8 hours. \When finished, discard the kidncys and
eat the brick, which will taste better.

E ven the bones of a deer can Providc some amazing|5 5ooc| eating, Cut
the bones into Fairly small chunks (1-2") or have the butcher do it

for you, roast them until lighﬂy browned and boil down with the

scrap meat for 4-6 hours for venison clcmig|acc, which stores forever

in the freezer and adds amazing flavor to all kinds of dishes.

Yield: 1 servings
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I{:you must make sausage, make it well. Vcnison can actua"y make a
very good sausage Product that showcases rather than clisguiscs its
uniquc flavor. Mucl-n dcpcnds on wl-ncthcryou do the sausage black” or
mwhite" stylc, ie, do you bleed and rinse the meat thoroughly first

for a more delicate Product, ordo you make a civet with the reserved
blood mixed with vinegar? The former will Producc a mild, delicate
Product which takes well to a bit of sage, basil and shallot in the

mix. | he latter takes to onions and gar]ic or Pcrhaps fennel or

caraway. The middle grouncl is to use fresh venison that is neither
washed and beaten free of blood or civcttccl, and much dcpcnds on the

individual carcass - age, sex, diet, condition, etc.

Allot of hunters ignorant of fine venison cuisine turn the works into
dccrburgcrs orhash or sausage, trging to disguisc its taste rather

than showcase it with fine coolcing. ] suppose i{:you shoot a rutting
buck deer and then don't gut it out before it sours, burgcrs or

sausage or clogfood is a reasonable destination for such a wasted

kill. But geez | ouise, if you have a mountain of fine gourmet steaks
and roasts and chops in front ofyou and you make mush out of them or
allow them to sPoil, you I'savc_just cﬁ:cctivcly Pissccl money away into
the snow. Also it's bad karmic brownie Points, 5'know? E atwhat you

kill. Don't waste good food, or the life of an animal, scnsclcssly.

The Goddess is watcl'ring you. P

Jtis all very well | suppose to want to kill the biggcst bog deer
with the biggcst antlers if you wish to prove 5ourFitncss to rule
the herd and to mate with the does. | guessit'sa Pl-na"ic kind of
guy tl—n’ng. P 5incc |'m not a guy, l‘"just take goocl venison where
| can getit and never mind the big rack of antlers, a sure

indication to me of a less than Primc meat animal.

Rare roasted venison, Fragrant with bay leaves and gar!ic on a bed of
wild rice with pecans, is serious cuisine. Deer neck braised

Moroccan stylc with lemons and honcy and olives, is delicious over
cumin-scented couscous. \enison shanks osso bucco, steam-braised for
hours in your oven, will fill the house with its tantalizing Pcrfumc

until the ncigH)ors sniff their noses into 3ouryard and cry, "What's

for dinner?

Ina roug]'ncr setting, wrap chunks of lean hind ]cg in bacon and
shishkebab them over the fire with a little cracked black pepper; or
throw a slab of deer ribs on the fire and baste at the last minute

with the best sauce your granny ever gave you a rcciPc for.

I{:you must make sausage, make it well. Don't disguisc the taste of
the meat; enhance it with the freshest herbs and the finest
ingrcclicnts. The conventional wisdom is that deer fat is rancid;
sometimes this is so and more often in my cxpcﬁcncc itisn't. Frg a
small Piccc ancljuclgc Forgoursclf for each carcass. [f there isn't

cnough of it, add some fresh Porlc fat of the best qua|ity, and
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Possibly some veal meat, which does not overpower the venison as Pork

cando.
W]'natcvcryou do, cr}jog the n'gl-ntfu] reward of the hunt - the taste of

venison in all its glorg, not clisguisccl but showcased and enhanced 175

careful handling of the meat and rcspcctFul coolcing.

Bon appctit,

Tanith Tyrr (camP butcher and chef for a fair share; CaliFornia SF bay

area)

Yield: 1 servings

"LITTLE CHIEFBEEF AND GAME JERKY

/3 cup sugar

/4 cup salt

2 cups soy sauce

i cup water

1 cup red wine

1/2 teaspoon onion Powclcr
1/2 teaspoon garlic Powclcr

1/2 teaspoon pepper

1/2 tcasPoon tabasco sauce

Trim all fat from meat. Slicc meat with the grain to about 1,/4"to 1,/2"
thick. T he meat slices niccly when semi-frozen, or your butcher will slice

it Foryou in his machine. Place meat in the cool marinade and leave
ovcrnigl-nt, orfor no less than 8 hours. Remove from brine and allow to air
drg without rinsing. Smoke in your smoker for 12 to 16 hours or unti|_jcr|<5
has dried out to your ]iking. Use your favorite fuel for smoking. Credit:

L uhr-Jensen Posted to the BBQList by Carcy Starzingcr on Jul03,1996.--

Yield: 1 serving
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(CBOEAST-WEST BRAISED BUFFALO SHORT RIBS

1 X no ingrcdicnts

31b buﬁ:a]o (bison) short ribs
2 tb Canola oil

1/2c 503 sauce

1en(1902z) PincaPPlc
Chunks in their own_juicc

1,/4 c Brown sugar

1/4c Honcy or maplc syrup
1/4 ¢ Hoisin sauce

1 sm Onion, choPPcd

i tb Minced fresh ginger

4 Cloves garlic, Prcssccl

1 Canned chipotlc chiliin
Adobo sauce (or

2ts Chipot]c hot sauce)

1 cWatcr

Salt and Frcsl-nlg grouncl
Black pepper

1 Rccl and 1 5c“ow bell pepper
Seeded and sliced

|n a Dutch oven, heat the oil over medium l-nigl-n heat and saute the ribs
in batches until t]-ncy are nicc|3 browned. Drain off and discard any
accumulated {:at, then return the ribs to the pan. ln afood processor,
combine the soy sauce, canned Pincapp]c ancljuicc, sugar, honcy,
hoisin sauce, onion, ginger, gar]ic and chipot]c chili. Process until
sauce is smooth. Stir in the water and pour over the browned ribs.
Covcr tigl'nt]y with a lid or with foil and bake at 300[ for 2 hours,

until ribs are cxtrcmc|5 tender. Remove the ribs from the sauce with a
slotted spoon and kccp warm. chrcasc the sauce if necessary and
simmer it over medium heat until it is reduced and nicc|3 thickened.
Season with salt and pepper- Stirin the sliced red and 5c||ow peppers
and cook togcthcr for 5 minutes. Return the ribs to the sauce and stir

gcnt]y to heat tl-nrougl'n. Scwc overrice.

Source: CBC, Calgary
From: "Lightnin Daver

Yield: 6 servings
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ACORNSTEW

3 Ibs round steak elk or dccr; cut ino bite size
3/4 cup acorn flour
1/4 TsP Salt

DIKECTIONS Cook beefin about 1 quart of water. | et it simmer forabout 3
hours or until meat is well done. Salt to taste. Shell acorns and gr‘ind

them into very fine flour until you have aPProximatcly 3/4 cup of flour.

Strain the broth from the meat (it will be used later). 5|1rcc| the meat and,

Placing it in a wooden bowl, mix it with the acorn flour. (Note: metal

utensils or bowl will discolor the flour) Pour hot broth over the mixture

and stir. [t is now rcaclg to serve in individual bowls. Usually served with

ﬁ"y brcacl.

Yield: 4 servings
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ALDER CONE SMOKED GROUSE WITHFERNROOT GLAZE & SALAL SAU

2 tablcspoon licorice fern root

2 tablcspoon gewurztraminer icewine

3/4 cup water

3 cup dried alder cones

2 wild grouse breasts, bone in and sk; inless

1 _junipcr & salal bcrry sauce:

11/% cup water

11/2 cup b.c. Pinot blanc wine
31/2 cup salal berries

11/2 tablcspoon maplc syrup

11/2 tablcspoon black peppercormns
8 _junipcr berries
11/2 tablcspoon balsamic vinegar

Rccipc from Northern Bounty: A Celebration of Canadian Cuisine. T he
ISBN is 0-394-224%1-0. chipc 133 Sinclair Fhihp, owner of the Sookc
Harbour House on Vancouver |sland. Sinclair believes inlocal
ingrcclicnts, freshness and Icaming about and using wild ingrcdicnts

from the native Pcop]cs. His restaurant has vcgctablc and herb

garclcns full of P]ants transplantcc{ from the bush for use in the

kitchen. At Soolcc, chefs prepare this dish with a salad of Foragccl

wild greens and flowers: amaranth, chicory, chickweed, lamb's

quarters, orache, shcphcrcl‘s purse, and sorrel.

Alder: a deciduous tree, member of the birch Family with woody cone
like fruits. Common in swamps and mountainous areas. [ | am going to
try black spruce cones- our commonest local tree. H: that doesn't

work | can fall back on store bougl-nt fruit wood chiPs ordo a Chinese
T ea Smoke.- JW]

Licorice Fern: | have no idea what it's gcographic range is or what

flavor it's root would imParI:. Pased onit's name | am going to try
diced Fennel bulb, Fennel seed or a _wee_ bit of Star Ahnise stewed in
Port instcad.—JW

Salal Bcrn'cs: Salal is alow [uP to2 mctcr] evergreen shrub of the
Heath Fami]y native to California, B.C. and Alaska with white to Pink
urn s]-aPcd flowers and round PurPlc berries which turn black. [ T here
are none loca"y so | will be cxpcr‘imcnting with cranberries or black

currants.- JW]
Directions:

|n a small covered sauce pan, gcntly simmer fern root in icewine and
water for 20 min. Pourinto a glassjar, seal and let stand at room
temp for 12 hours. Strain into a small saucepan and boil, uncovered,

on high until reduced to a thick syrup. Set aside.

Heat alder conesina largc aluminum foil lined sauce pan over l-nigl-n
heat until t]'ncy smoulder. Rcducc heat to |ow; Placc grouse breasts
dircctlg on top of the smou]dcring cones. Lightly brush the breasts
with the fern root glazc; cover pan tightlg. 5mo|<c brcasts for 3
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hours or until cooked but not drg. Rcmovc the meat from the bone and

serve with Junipcr—Salal Bcrry Sauce.

For the sauce: Four 1 cup water and the wine into the bottom of a per-
forated double boiler. Place the salal berries in the top section.

Covcr; simmcrgcntly for two hours. Gcntlg press berries with a
rubber spatula to extract rcmaining_juicc. Discard berries; reserving

syrup in the bottom of the double boiler.

To the salal syrup, add the maPlc syrup, Pcppcrcoms,juniPcr berries,
remaining water and balsamic vinegar. Bn’ng to the boil and
immcdiatc|3 remove from the heat; let stand an hour before retumning
to the heat. Coolc, uncovered, until slighﬂy thickened. Rc{:rigcratc

until needed.
Postccl 175 Jim Weller

Yield: 4 servings

ALLIGATORSTEW

2 Ib a“igator tail; sliced or cubed
/4 cup olive oil

2 largc onions, choPPccl

1 largc bell pepper cl-noPPcd

4 cloves gar!ic, minced

4 bag leaves

1 cup diced tomatoes

1 cup longgrain rice

2 cups chicken stock

1/2 tsp fresh datil pepperor | tsp pepper
1/2 tsp salt

1/4 tsp black pepper

/4 tsp dried thymc

Saute a"igator meat in a small amount of olive oil until tender, and set
aside. |n a Dutch oven, cook onions, bell pepper and gar]ic in remaining

oil

until soft. Add tomatoes, bay leaves, datil pepper or sauce and seasonings
and simmer over low heat for five minutes. Add chicken stock and
well-rinsed

rice and simmer for 20 minutes. Add the a“igator meat, stir well, taste

and

adjust seasonings. Simmer an additional five minutes to combine flavors.

AFtcr 20 years of Protcction, the a"igator has made a remarkable comeback
and a"igator meat is available again. Since the body meat is too tougl‘n,

on]y the tail meat is used. T he best way to prepare a"igator tail is to

slice the meat across the graininto 1,/4-to t2-inch strips. While good

lightly breaded and fried, try this dish that includes the datil pepper,

which gives it some heat.

Thanks for the rcciPc! Actua||3 if you get a youngster, a goocl deal of the
body meat can be used. E_spccia"y in ]igl-nt of the modern tcndcrizing

machines. [Farm rasied gator has been available Forycars in fish markets
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in FLA—I love the stuffi!

ALLIGATOR TAILSTEAK, SEMINOLE

2 Pounds a“igator' tail meat
_juicc of lemon
i cup flour
1/2 teaspoon garlic Powclcr
1 tsp Paprika
salt and pepper to taste
2 eggs beaten
1/2 cup lard or butter

Cut tailinto strips |cngt|1wisc, 4x 2 inches wide. SPrinlclc with lemon
_juicc. Mix flour, gar]ic Powclcr, Paprilca, salt and pepper- B]ot the

a“igator Picccs, and cliP into flour, then into beaten eggs. Let cggs clriP
off and cliP into flour again. Heat lard or butterin a |argc skillet and

saute the a“igator Picccs quickly. Do not overcook or tl-ncy will be toug]'n.
Scrvc immcdiatclg. Variation: [Follow the above rccipc and cook the
a“igator tail as directed. As soon as the meat is browned add 2 cups water
and /4 cup fresh lcmon_juicc to the skillet Covcr and simmer for 2-3

hours or until very tender.

AFACHE WILD GOOSE

wild goose, well cleaned &
Pickccl, do not skin.
1/2 quart cornbread crumbs
largc onion, cl-noPPcd fine
_jonathan applcs, diced
salt and pepper
sage

garlic

_ ., e = N = N = -

goose giblcts

Boil giblcts until tender, remove skin, and choP fine. Combine with
cornbread crumbs, onions and aPP|c. Mix well and add salt and peppen
sage, garlic and other seasonings to taste. Moisten and stuff goose.
Place goose in roasting pan and sPrcad with about 2 T. butter, and
then sPn'an with a little flour. Roastin 350 dcgrcc oven until

done, which will take about 15 to 20 minutes per Pouncl. Bastc often.

Sourcc: "|ndian Cookin"’, comPilcd by Herb Walker, 1 977

Yield: 1 rcciPc
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BAKED FRIED RABBIT

rabbit, cut in Picccs

1

2 stalks cclcrg, cl—:oPPccl
2 qts. cold water

1 tsP. salt

2 slices carrot

1/2 tsp. peppercorns

i onion, sliced

4 tbsp. shortcning

ME_THOD Put the Picccs of cleaned and washed rabbit in saucepan with the
water and vcgctablcs, seasonings, and sPiccs tied in a small cheesecloth

bag. Bring quicHy to boi|ing Point, then simmer until meat is tender.

Remove Picccs of rabbit, P|ungc them in cold water, drain. Sprinuc with

salt and pepper dust with flour, brown on all sides in hot Frying pan in

the sl'aortcning. Remove to baking dish, cover with s’criPs of bacon and cook

in moderate oven until tender. Make gravy in the Frying pan.

BAKED MUSKRAT (AD

By: Alda Pierce

i muskrat
salted water

2 sl salt Pork

1 sm onion

butter or lard

AFtcr skinning the muskrat, cut off the head and feet. (Malcc sure you
remove the musk Parts, which are located under the front lcgs.) Soalc
an hour or two in slightly salted water. Place in a baking dish (mag

be left whole or cut UP) and add two or three slices of salt Por{( and

a small onion. buttcr orlard should be rubbed on the meat before
baldng so it will not clrg. Bake in a moderate oven until the meat is
tender when tested with a fork. 5crvc with baked Potatocs and hot
scones (fried bread).

Yield: 4 servings

BAKED RACCOON (AD

i raccoon

Remove skin and inner parts of raccoon, singe over fire and wash. T hen
Parboil for 1 hour. Place in roaster in about 3' of hot water. Add 1

carrot, aPP|c, and onion. Bakc until tender.
SOURCE :Pauline Seneca, Cayuga, Iroquois Cookbook
SHAKE_D bY Jim bodlc on FIDO Cooking in10/92



Yield: 1 servings
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BAKED YOUNG WOODCHUCK IN SOUR CREAM AND MUST ARD

6 Ibs woodchuck; cut into serving Picccs
flour
salt and pepper to taste
d_ijon mustard

3 slices bacon

i Pc onion; diced

/4 cup carrot; tl-u'n|3 sliced
1/2 cup mushroom; sliced
3 tblsp Parslcy; choPPcd

1 TsP kitchen bouquct

i cup sour cream

1/2 cup sweet cream

Note: Rccipc can be used for other small critters such as squirrc], rabbit,

or muskrat.

Soak the woodchuck Picccs in salted water ovcrnight or for several hours,
then rinse clry, roll in flour, salt and pepper and saute in fat until

nicc|3 browned.

When cool cnough to handle, sprcacl the Picccs gcncrously on all sides with
Dﬁon mustard.

Place on strips of bacon in a shallow baking dish.

Sautc the onion, carrots, and Fina“y the musl-nrooms; add the Pars|c3 and
Harvcy's sauce, check for salt and Pepper t]'ncn, over low ]-ncat, stirin the
sour cream and the sweet cream, mclding the two creams.

Pour over meat Picccs and bakeina 350 dcgrcc oven 40 to 50 minutes or

until meat is tender (bake rabbit, squirrcl, or muskrat 30 to 40 minutes).

Check the dish once or twice and if it seems to need moisture add cream.

L. L Bcan Gamc & Fish Cookbook Angus Camcron &Judith Joncs, 198%. Kandom
House. [SBN 0-394-51191-3.

Typos by Jcﬁ: Fructt.

Yield: 4 servings
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BARBECUE RACCOON

1 X no ingrcdicnts

I raccoon

12 small sweet Potatocs

1 med. onion (sliced)

3 med. carrots

1 T worcestershire sauce
salt and pepper

i largc bell pepper

i cup water

1 bottle of barbecue sauce

Dress the coon, then cook until tender. Debone. Place coon in foil lined

baldng pan. Add remaining ingrcdicnts to baldng pan. bakc at 350 dcgrccs

Yield: 4-6 servings

BASICINSTRUCTIONS FOR SKINNING MUSKRATS

1 text file
(basic mct]-noclologg may be used for other animals)

T he muskrat should be skinned as soon as Possiblc after bcing
trappcd. Slit the skin on the inside of the hind lcgs from the paws
to the vent and cut off both hind and fore paws and the tail. T hen
work the skin off inside out using the knife as little as Possiblc,
taking Particu|ar care when skinning around the eyes and liPs. The
skin should then be scrapcd with a dull knife to remove all flesh and
{:at, washed with lukewarm water to remove the bloocl, and Placcd fur

sideinona wcclgc— sl-napccl strctcl-ning board made of soft wood, to drg.

Rcmovc the head from the carcass, then eviscerate the animal. Inscr‘t
the knife blade, sl-narP cdgc up, at the tip of the breastbone. Cut
through the thin meat over the bc“y down to, and cncircling, the

vent. Lay the bocly cavity open and remove the viscera by grasping
them above the stomach, Pu“ing down and out from the bodg cavitg.
Rcmovc the heart and lungs, and wash the muskrat tl-norougHy with warm
salted water. With a sl—:arp knife, cut out the musk glands from inside

the lcgs, the white tissucy skin, and all fat. Soak the meat for two

or three hours in a weak brine solution (1 tbsP. saltto 1 quart

watcr) to draw out the blood, then drain and Pat drg.

Sourcc: E_“is, E_lcanorA. (1975) Northcm Cookbook. Ottawa:

|nformation Canada.

Typos by Bert Christensen T oronto, Ontario roscwoocl@intcr!og.com
httP:/ '/ www.intcrlog.com/ ~rosewood

Yield: 4 servings
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BBQDOVE

Ingrcclicnts:

A bunch of doves

Pace's Picante Saucc (med.) T hat's the kind made in T exas
Bacon

Your favorite Bar BQ Sauce

Frcparation:
Marinate dove breasts in Picantc sauce ovcrnigl-nt.
WraP cach with bacon striP and fasten with toothpick

Flacc on 5r‘i“ over slow coals and baste Frcqucntly with BBQsaucc.

Note: Don't over cook...... ENJOY mn

Yield: 1 servings

BEAR CHOFPS

6 med bear cl'roPs

i cl gar!ic, halved

2 ths bacon fat

i lrg onion, cl-noPPcd

4 lrg carrots, diced and cooked

4 ths unbleached a"—PurPosc flour
4 ths chili sauce

1/2 cup drg wine

salt and pepper to taste

Rub the C]'IOPS with the halved clove of garlic. Melt the bacon fatin a

skillet and sear the chops on both sides. Place the chops ina lightly

grease baking dish. Saute the onions and carrots in the skillet until the
onions are transparent but not browned. Mix in the flour, chili sauce and
wine. Cook until thickened. On top of each choP, P|acc an cqual amount of
the carrot mixture. Pour 1 cup of water into the baking dish; cover with

foil and bake at 375 chrccs F.for60to 70 minutes or until tender.
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BEARLARD

By: Northern Cookbook by |ndian and Northern Affairs Canada

info bear game

The gamy flavour of bear that many Pcoplc find ob_jcctionab]c is
concentrated in the Fat, so the fat should be trimmed from the meat
before cooking. Bear meat is not marbled like beef so largc cuts and

roasts should be larded with Pork fat.

Bear fat can be excellent for pastry malcing, *Proviclccl* itis rendered
first. Otherwise it will go rancid quicuy even if frozen.

T o render bear fat, cut the suet into cubes and heat it s]owly ina

I-ncavg covered kettle, then strain it. bring the strained liquid fatto

a boil and simmer it for 10 minutes to sterilize it, then pour into

sterilized air—tigl-nt containers. |f the containers are sealed and

stored in a cool Placc, the fat will stay sweet and edible for months.
Onc lnnuit cook l know swears the best Pics are made from the lard of a
young, (5car|ing) bear, killed in the summertime at the end of the

raspbcrr3 season. And the meat is extra mild and sweet then too.

BEARLARD

By: Northern Cookbook by |ndian and Northern Affairs Canada
1 text file

The gamy flavour of bear that many Pcoplc find ob_jcctionab]c is
concentrated in the Fat, so the fat should be trimmed from the meat before
cooking. Bear meat is not marbled like beef so largc cuts and roasts should
be larded. Bearfat can be excellent for pastry malcing, Providcd itis
rendered first. Otherwise it will go rancid quick]g even if frozen. T o

render bear fat, cut the suet into cubes and heat it slowly ina hcavy
covered kettle, then strain it. bring the strained liquid fat to a boil and
simmer it for 10 minutes to sterilize it, then pour into sterilized

air—tight containers. [f the containers are sealed and stored in a cool

Placc, the fat will stay sweet and edible for months

Yield: 1 servings
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BEARLARD

1 text file

The gamy flavour of bear that many Pcoplc find ob_jcctionab]c is
concentrated in the Fat, so the fat should be trimmed from the meat
before cooking. Bear meat is not marbled like beef so largc cuts and
roasts should be larded.

Bearfat can be excellent for pastry malcing, Proviclcd itis rendered
first. Otherwise it will go rancid quicuy even if frozen.

T o render bear fat, cut the suet into cubes and heat it s]owly ina
I-ncavg covered kettle, then strain it. bring the strained liquid fat
to a boil and simmer it for 10 minutes to sterilize it, then pour

into sterilzed air—tight containers. [f the containers are sealed and

stored in a cool Placc, the fat will stay sweet and edible for months.

From "Nor't]'lcm Cookbook 175 Indian and Nort]'ncm AFFairs Canada“ Fostccl
133: Jim Weller

Yield: 1 servings
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BEAVERINFORMATION

information

From 'Northern Cookbook' edited 175 E leanor E llis, |ndian Affairs and
Norl:l-ncrn Dcvc]opmcnt, Ottawa 197%.

The industrious beaver is the largcst rodent on the North American
Continent, and is found in all the waterways of the forested areas of
the north. Its rich brown fur has long been Pn’zcd bg trappcrs and
huntcrs, and the search for beaver Pclts instigatccl much of the car|3
cxploration of the continent. Because of its contribution to the
dcvclopmcnt of our Dominion, the beaver has been chosen as an emblem
of Canada.

I{: the beaver Pclt is to be Prcparccl for markct, care should be taken
in slcinning the animal. Lay the beaver on its back in a clean Placc

and cut off the lcgs at the First_joints. T hen, with a sl-narp knife,

slit the Pclt, starting at the lower lip. |nsert the knife in this

slit and, with the sharp cclgc up, cut the Pclt ina straigl-nt line down
the bclly to the vent. Work out from this centre line cut and, with
short strokcs,, scParatc the skin from the flesh. CarcFu“g Pull the
lcgs throug]'n the skin, lcaving four round holes in the Pclt. Cutoff
the tail where it meets the fur. Skin carcFu"y around the eyes and
cut the ears close to the skull. Finish removing the Pc]t, taking as
little flesh and fat with it as PossiHc, then lay it on a flat

surface, fur side down, and sponge off all the blood marks with
lukewarm water. ComPlctc directions for strctcl-ning and clcaning Pc|ts
are available from the (Game Managcmcnt OFFiccrs.

Bcavcr meat is dark red, fine graincd, moist and tender, and when
Propcrlg Prcparcd, is similar in flavour to roast Por|<. Cut the head
from the carcass and eviscerate the animal as follows: Makc acut
through the thin laycr of meat from the breastbone to the vent,
cncircling the vent, and bcing careful not to puncture the intestines.
Lay the body cavity open, and remove the viscera by grasping them
above the stomach and Pu"ing down and out from the body cavity.
CarcFu"y cut out the tiny musk g|anc|s from under the skin on the
insides of the lcgs and be sure to remove the castor glancl under the
bc"y near the tail. T rim off all the fat, then wash the carcass

tl-noroug|1|3 with warm water.

Yield: 1 servings
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BEAVER TAILSOUP

Boy: Herb Walker

boncs From a bcavcr

1 beaver tail

4 wild onions

4 qt water

4 sweet bag leaves

1 th wild mustard

1 th bush spicc Powdcr
1 th salt

Scparatc the bones from the meat and break the bones into six Picccs.
Skin the tail by broi|ing the tail over the camP{:irc. The 5ca|3 skin

will come off in a blistered sheet to reveal the white solid meat
underneath. Put the bones and Picccs of tailina |argc kettle, add

the water and salt. Bring toa boi|, lower the heat and simmer for 30
minutes. chp the surface clean with a largc spoon, then add the

sliced onions, bay leaves, wild mustard and spicc bush Powdcr. chP

on simmcring for another 30 minutes.

Remove the beaver tail Picccs. | etdrainona Platc and set aside to
be added to the soup ata later time. Strain the soup tl-nrougl-n afine
sieve into another ]argc pot and boil down to about a quarter of its
original volume. Clarify with the white from an egg.

Cut the meat from the tail into cubes about 1,/2 inch square, add to
the soup and serve hot. You can add to the taste with Frcsl-nlg cut

mint, spriand over the individual servings.

Yield: 1 rcciPc

BLACKFOOT INDIANJELLIED SNAKE

By: |ndian Cookin

i md snake

2 c indian vinegar
1 handful mint

2 {:ingcrs coltsfoot salt

Cut off the head and skin and take out the intestines. Cutinto 1
Picccs. Wash in cold water. Put the vinegar, mint and coltsfoot salt
in some kind of container; put the Picccs of snake on top and cover
with cold water. | et stand ovcmig]'nt. Put the container over the hot
coals in the moming and simmer slowly for about 35 minutes. Remove
from the fire and cool. The dishis rcady to eat when t]-ncjcng has

set.

Yield: 1 rcciPc
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BLUEBERRY DUCKROAST

By: Abor‘iganarrourism - Native Cuisinc

11/2 c blueberries

2 th vinegar, white

2 ts brown sugar

i ts salt

13/16 ts pepper

/4 ts grouncl cloves

1/4 ts nutmeg

1 th vcgctablc oil

4 to 6 wild duck breasts

Combine all of ingrcclicnts except duck breasts in a blender. Process
to a coarse puree. Remove bones from duck breasts, lcaving skin
intact. Place breasts on a rack in roaster and coat each one with

b]ucbcrry mixture. Bakc at3750f for 30 minutes, basting often.

Yield: 1 servings

BRAISED BEAR CHOFPS

1 see instructions

Cutfrom the loin the rcquirccl number of chops. Broils these until
brown and well seared. Now Put them in the Dutch oven, season with
salt and a liberal Portion of Frcshly—crushcd black peppen half

cover with boiling water, put on the lid tigl'atlg, and simmer until

tender. T he time rccluirccl will clcpcnd upon the age of the bear or
the tougl-mcss of the meat.

www.5ailorRancl R.com/ rcciPcs/ recstore/
[:rom: "Stcwburncr“ <stewburner@sailorradate: Tuc, 7 Oct 200% 19:25:59
~0700

Yield: 1 servings

BRAISED MUSKRAT MOUNTAINSTYLE

1 sing]c directions

After skinning and c]caning, remove all glancls, fat, and white tissue
inside |cgs. Cutinto Picccs and soak in salted water ovcmigl'ﬂ:.
Marinade 3 hours, then dry and roll meat in seasoned flour. Fry in
hot fat until brownccl, then add half cup water. Covcr and simmer
until done. A few onions and vcgctab]cs may be added.

Sourcc: http://www.SailorRandR.com
From: "Stcwburncr“ <stewburner@sailorradate: chl, 3 ScP 200% 07:02:46
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Yield: 1 servings

BRAISED RABBIT

rccipc
2 21,21b rabbit, cut in Picccs
i cup flour
salt and pepper
i cup lard
i med onion; cl-noPPcd
2 pes bag leaf
0.5 tsp wild sage
Q.5 tsP thymc
i cup water

ME_THOD Wash and cut up two 2 1/2-b. rabbits or one of 4 Ibs. Drcdgc well
with seasoned flour, then brown Picccs in hot sl-nortcning. Placein baking

dish, add 1 medium onion, choPPcd, 2 bay leaves, a little sage and thymc

and water to cover. Cook in a moderate oven, 375 ]:., until tender (about i
hourfor the 2 1/2 Ib. ones and 2 hours for the 4 Ib. oncs). Bc{:orc

serving, thicken gravy with flour

BROILED SQUADBD

i method on]y

Remove feathers and Pin feathers. Cut along the backbone with a
small, sharp knife, bcing careful not to cut the entrails. Remove
contents of body without brcalcing ]ungs, kidncys, crop, and windpipc.
Wet cloth in warm water to which a little baking soda has been added
(1,2 teaspoon to | quart), wiPc inside and outside, and then wiPc

drg. Scason with salt and pepper- f:lattcn breastbone and Placc bird
on broiler with skin side near flame. Baste with butter. Turm and

broil 12 to 15 minutes until done.

From The Settlement Cookbook, 1951 ed.
MMed by Dave Sacerdote

From: Dave Sacerdote Date: 03-26-96

Yield: 1 scluab
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BUFFALO

text
Fcr]‘naPs the buffalo was present also in the Great Basin at one time. |t
became extinct here before it did on the P|ain5 to the east. T hese l-nugc
animals were often driven over cliffs and stoned or dubbed to death.
Antc]oPc were charmed into rope corrals 175 the antcloPc shaman, who had
this power. Fcrhaps feathers were tied to the rope, and moving in the
wincl, attracted the curious beast. Snarcs of woven bark were used on small
animals. Sometimes nets were stretched and rabbits were driven into them,
then killed with clubs or their necks wrung, The rabbit drives were a
‘communal’ gathcring, where several bands got togctl'rcr andjoinccl their
nets togct]-ncr. The |argcr animals were sometimes hunted with the atlatl,

or tl-:rowing spear, or with the bow and arrow after it aPPcarcd in the

Great basin about 500 A.D.

BUFFALO FEMMICAN

1 X no ingrcdicnts

i Bugalo
16 Ib Choke cherries

T ake one buffalo. Skin. Cut the meat in thin strips and sun—dry on
racks (takes several clays to clry). When meat is dry, Pouncl itinto a
coarse meal. Set aside. Break and boil bones of buffalo. Skim off

fat and extract the marrow from the bones. Kcndcr all fat from

buffalo in cauldron (or in hide-lined Pit in ground with hot stones).
Pound choke cherries into coarse meal. Retain seeds and skins. \When
buffalo fat becomes liqucficd, add meat, fat, and cherries. Place

mixture into bladder or watcr—tight skin containers (ParFlccl-ncs) and

seal (scw shut). NOTE_ This mixture has been know to last for as long
as 80 Hcars! From: *Anita Bautscl-n“

Yield: 1 batch
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BUFFALO STEW (TANKAME-A-LO)

By: OFFcrccl 173 lsl-ntacota ~ Chcrokcc Nation, Husband of Kct

2 Ibs of buffalo stew meat, cut into 1 in; ch cubes
i can stewed tomatoes

2 stalks of cclcry, cut 1 inch long

4 qts water

2 Ibs of red or white Potaotcs... (not ru; sscts)

i cup barlcy

who learned this from great great grandfather of Serenety (Cherokee Orgin)
Brown the buffalo cubes on high heat until seared about 3 min

Add 4 quarts of water, potatoes and carrots and boil untill

Veggies are tender. add stewed tomatoes and celery and barley cook
An additional 5 minutes.

Remove from fire and place into baking dish.

Pake at 425 degrees for 30 minutes.

Remove from oven and enjoy.

Note: this stew tastes really great, you can use elk or bear or even rabbit
in

place of buffalo.

Yield: servings: five-
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CARIBOUHEAD

rccipc

'Tl-ncy don't know angthing, that's what | say,’ said E_nglisl-n of the hunters
who throw away the heads of caribou tl-ncy‘vc caught. ‘Thcy‘rc stupicl.' l:or
hunters who are bcing wasteful, E_nglis]-n offered some advice on roasting
caribou heads. Starl: by slcinning the head, cutting out the glands, which
look like clumPs of fish eggs. Some Pcoplc leave the bit of fur around the
nose. Wasl’a the l-ncacl, bcing careful to remove fur that may have stuck to the
head. Bc sure to run water down the mouth and nose to clean out any
willows or grass that the animal may have had in its mouth when it was

shot. Flacc it in some waterin a roasting pan and cook in the oven for 2-3
hours at 350 clcgrccs. Bc sure to Puncturc the eyes with a knife or fork.
Thcy can cxPloclc. Turn the head every hour, at the same time c|1cc|<ing the
meat with a fork. Oncc it's tender, it's done. |f you like, add a Packct of
onion soup or onion-mushroom soup mix. Angus Bcauh'cu of Fort Resolution
had much the same rcciPc for oven roasting, but he saves the mixture of
grease and water that's left, strains it then uses it for boiling, then

{:rying rice.| can't cxP|ain the flavour, but it's very tasty,' he said.
Successful cooking of the head bcgins right after the caribou is shot, said
Angus. "You have to cut the head off or slit the throat rigl-nt away forit

to be any goocl,' Angus said. 'E venif you leave it for five or 10 minutes,

the food in the stomach swells and comes up and covers cvcrgthing.‘ For
boiling, Angus cuts up the head into smaller parts so tl':cy will fit into

the pot. T ake a knife and draw it back toward the neck from either side of
the mouth to remove the bottomjaw. With an axe, he cuts a shapc starting
_just below the eyes to scParatc the nose Part from the head. Throw the
Picccs ina pot and boil until cooked. Alfonz Nitsiza said the head is

often the first part of the caribou hunters from his home of Wha T eat.
After thcg‘vc caugl‘nt some caribou and are rcaclg to start skinning and
cutting them up, tl'ncy light a fire. 'We throw the whole t]'ling into the open
fire and let the hair burn off, said Alfonz. T he skin is used like

tinfoil. Jt stops the meat from burning. We turn the head around so all the
hair burns off, then Polcc it with a stick and stand it by the fire to

cook.! T he hunters then goto work skinning and cutting up the caribou
thcy‘vc caugl'rt, turning the head every now and then. '53 the time you

finish two or three caribou it's done,’ said Alfonz.
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CARIBOUHEADRECIFES

caribou head

Throwing away the heads a waste oFgoocl meat, elders say

Richard Gleeson Northern News 5crviccs

Yellowknife (Nov 22,/99) - A little warning to NWT caribou hunters —
don't let Mabel E_nglis]'l catch you lcaving the heads behind.

'Tl-ncy don't know angthing, that's what | say,’ said E_nglisl-n of the
hunters who throw away the heads of caribou thcg'vc caug]'lt. 'Thcy'rc
stupid.‘

For hunters who are bcing wasteful, E_ng]ish offered some advice on
roasting caribou heads.

Start 133 slcinning the head, cutting out the glancls, which look like
clumps of fish eggs. Some PcoP|c leave the bit of fur around the
nose. Wasl’a the l-ncacl, bcing careful to remove fur that may have stuck
to the head. Bc sure to run water down the mouth and nose to clean
outany willows or grass that the animal may have had in its mouth
when it was shot.

Flacc it in some waterin a roasting pan and cook in the oven for 2-3
hours at 350 clcgrccs. Bc sure to Puncturc the eyes with a knife or
fork. Tl-ncy can cxploclc. Turn the head every l'nour, at the same time
cl-ncclcing the meat with a fork. Oncc it's tender, it's done. |f you

like, add a Paclcct of onion soup or onion-mushroom soup mix.

Angus Bcaulicu of Fort Resolution had much the same rccipc for oven
roasting, but he saves the mixture of grease and water that's ]th,
strains it then uses it for boiling, then Frying rice.

1| can't cxPIain the flavour, but it's very tasty,' he said.

Successful cooking of the head bcgins right after the caribou is
shot, said Angus.

"You have to cut the head off or slit the throat rigl-nt away foritto

be any good,‘ Angus said. 'E ven i{:you leave it for five or 10

minutes, the food in the stomach swells and comes up and covers
cvcrything.'

For boiling, Angus cuts up the head into smaller parts so t]-ncy will

fit into the pot. T ake a knife and draw it back toward the neck from
either side of the mouth to remove the bottom_jaw. With an axe, he
cuts a V sl'naPc starl:ingjust below the eyes to scparatc the nose Par‘t
from the head.

Throw the Picccs ina pot and boil until cooked.

Alfonz Nitsiza said the head is often the first part of the caribou
hunters from his home of Wha Ti eat.

After thcg‘vc caugl‘nt some caribou and are rcaclg to start skinning and
cutting them up, tl'ncy light afire.

"We throw the whole tl-n'ng into the open fire and let the hair burn

off, said Alfonz. T he skin is used like tinfoil. |t stops the meat

from burning. Wc turn the head around so all the hair burns o{:F, then
Polcc it with a stick and stand it by the fire to cook.

The hunters then goto work skinning and cutting up the caribou
thcy‘vc caugl'rt, turning the head every now and then.

’By the time you finish two or three caribou it's done,' said Alfonz.
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CARIBOU HEART

By: Aklavik Métis Loca] # 56, in Métis Nation- NWT Cookboo

1 caribou heart

1 c fine bread crumbs

1 stalk cclcrg, choPPccl

i sm onion, cl-noPPcd

1/2 ts each Poultry drcssing and
salt

i ds pepper

4 th melted butter

| suppose this recipe is pretty standard anywhere (cxccPt maybe for the
caribou Part). Alklavik is a tiny hamlet on the Mackenzie River delta about
50 miles from the Beaufort sea. [t is within the tree-line (barely) and
caribou is a staple there. My new son-in-law is from Aklavik (and our
extended family has hooked up with yet another of the [First Nations....

C]-nuclc is [nnuit, not Dene.)

WiPc heart with clean c{amP cloth, then soak ovcmigl'nt in salted water,
covered Drain, trim off blood vessels, fat and small thread- like

cords Wasl-n heart tl-norougl'r|3 with cold water, drain and Pat drg Makc
stug:ing 175 combining bread crumbs, cclcrg, onion, seasonings and
butter [Till cavity with stuFFing Place on a rack in a roaster and

pour 1 cup of water in bottom of roaster Covcr and bake in 3250 F
oven for 3 hours or until tender

Yield: 4 servings
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CARIBOU HEART

By: Aklavik Métis Loca] # 56, in Métis Nation- NWT Cookboo

1 caribou heart

1 c fine bread crumbs

1 stalk cclcrg, choPPccl

i sm onion, cl-noPPcd

1/2 ts each Poultry drcssing and
salt

i ds pepper

4 th melted butter

| suppose this recipe is pretty standard anywhere (cxccPt maybe for the
caribou Part). Alklavik is a tiny hamlet on the Mackenzie River delta about
50 miles from the Beaufort sea. [t is within the tree-line (barely) and
caribou is a staple there. My new son-in-law is from Aklavik (and our
extended family has hooked up with yet another of the [First Nations....

C]-nuclc is [nnuit, not Dene.)

WiPc heart with clean c{amP cloth, then soak ovcmigl'nt in salted water,
covered Drain, trim off blood vessels, fat and small thread- like

cords Wasl-n heart tl-norougl'r|3 with cold water, drain and Pat drg Makc
stug:ing 175 combining bread crumbs, cclcrg, onion, seasonings and
butter [Fill cavity with stuFFing Place on a rack in a roaster and

pour i cup of water in bottom of roaster Covcr and bake in 3250 F
oven for 3 hours or until tender

Yield: 4 servings
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CHEROKEE FEFFERFOT SOUFP

1 Ib venison or beef short ribs or shank

2 qt water

2 lg onions, quartcrcd

2 riPc tomatoes, seeded and diced

1 lg sweet bell peppers seeded and diced
1 c fresh or frozen okra

1/2 c diced potatoes

1/2 c sliced carrots

1/2 c fresh or frozen comn kemels

/4 c choppcd cclcry

salt and grouncl pepper to taste

This tasty rcciPc comes from the chipcs From T he First Nations website.
Check them out for more delicious rccipcs inclucling |ndian Salsa, CI':iPPcwa
|ndian Frgbrcad, Frickly Pear|ce, FumPkin Soup and more! Cliclc
|-|crc:httP;//www.mcIborponsti.com/ spcirs/First/ index.htm

Put meat, water, and onions in a hcavg soup kettle. Covcr and bring toa
boil over I-u'gh heat. Reduce heat to low and simmer for 3 hours. Remove
meat, let cool, and discard bones, returning meat to pot. Stir in remaining

vcgctablcs and simmer, Partia“y covered for 1 1,/2 hours. Scason with salt
and

Yield: pepper. serves
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CHIFFEWADILLJELLIEDEEL

Boy: Herb Walker

3 b eel
2 th coarse salt
21/2 c water
/4 c white wine
wild onions, Fincly choPPcd
bunches fresh dill
10 whole peppercorns
ts salt
bag leaves
1/4 c fresh Icmonjuicc
2 th fresh dill

Skin the eel by cutting around the neck behind the fins. \Wrap the

y cutting P
headina Piccc of paper towel or newspaper. T ake hold of the skin
with a Pair of Plicrs and Pu“ towards the tail. T hen split the eel
open and take out the entrails. Cut the eel into 2 Picccs and wash
wellin running water. Putina singlc ]aycr in a shallow pan.
SPn'an with coarse salt and pour in cnougl'r water to cover the Picccs
complctcly. Soak for 10 minutes, drain and rinse well in running cold

water.

Place the eelina Fircproo{: casserole. Add the water, wine, onion,
dill, peppercorn, salt and bay leaves. Bring to a boil over high

heat. Reduce heat and simmer for 20 minutes. Remove from heat, stir
in the vinegar and sPrian Fincly choppcd dillon top. When
tl-noroug|1|3 chilled, the quuicl should form a softjc“g. Serve from

the casserole.

Yield: 1 rcciPc

CHOFMEAT AND BEANS OVERRICE

text file

My mom used to call this poor food, since it was usua"3 cooked between
checks and we used the government rice and cheese and sometimes beans.... a
couP|c Pounds grouncl meat ( most use beef but if we had venison we used
that) Prowned with onions and salt and pepper some diced peppers some hot
sauce some corn iFgou want some peas or nuts ifgou want heck, anytl‘ning

you think will go one BIG can of baked beans a couPlc cups of cooked rice
basica"3 you brown the meat and onions and whatever veggies you add, and
then toss in the big can of baked beans and sauce. You can add a little

more barbecue sauce if you want, or lcctcl'aup. Cubc up some cheese and melt
it in there iFyou want Serve it over rice. Wcjust loved it when we were

kids, and my husband loves it now.
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COOKINGMETHODS FOR VENISON

By: Jim Weller
1 X no ingrcdicnts

You cando angt]'ning with venison that you would beef. Just remember that it
is drier- less fat, so steaks should be marinaded /tenderized/ Poundcd and
cookccl_just to medium, not over-done. Jtis impor'tant to realize that wild

meat can vary in quality and tougl‘mcss, whereas commercial beef is a pretty
uniform Procluct. Venison factors are: 1- %c and sex of animal. Meat can
be as tender and mild as veal in a young doe. (Ancl you always get steer
meat in a store never bull. Castration does make a difference.) 2-Clean

kill. |f a deeris stalked while it is Pcaccfu"y grazing and droppcd dead

in its tracks, it will taste far better than an animal that has been chased

133 hounds, then gut shot, then it runs a few more miles before co“apsing.
The blood is full of adrenaline and the acidic bg-Proclucts of exercise and
exertion and the flesh is tainted 175 the torn up organs. 3- Aging and
butchcring. When | was a kid growing up in £ astern Ontario, we went deer
hunting in the fall, when it was cool and deer were hung to age and

tcndcrizc, then butchered at a local abattoir that handled beef and Pork
Profcssiona"g. We received niccly wraPPcc{, Propcrly cut and trimmed frozen
Packagcs. It was gcncra"3 Prctty good. UP here caribou is shot all year

long and traditiona“y butchered immcdiatcly [before it sPoils in the

summer or freezes solid in the winter] And some hunters are more skilled at
butchcring than others... | have been made “gi]cts" of quarters of caribou

that have been field frozen with the fur on and wraPPccl in green garbagc
bags and stored in somcbody's back garc{ for a month or two! I have also
received suPcrb sausages made by a man who aPPrcnticcd asa sausagc—makcr
in Gcrmany. If you know where your meat came from, you will know whether it
should tenderized orjust cooked. ngour steaks are coming froma
commercial game farm, t]'ncy will be from a young animal, carcFu“g

s]augl-ntcrccl and agccl. I would treat them the same as any Primc beef T—bonc.
Frobab[r.j charcoal BBQd orgas gri"ccl tojust medium rare and sPrinlc]ccl
with a little salt and PcPPcrAFrE_R it has been cooked... not]-ning Fancy, no
marinades and no strong BBQsauccs. Tl-nat way you will be able to trulg
taste the venison. [For wild meat you may want to marinade first, if it's

tougl-n. il For cxtrcmc]y gamy meat, try soaking the meat in water for

several hours to remove any blood, then soak in salted water for several
hours and third[g soak the drained meat in milk ovcmigl-nt. This l-nclps

remove strong odors. [l use skim milk made from Powdcr, about half strcngtl-n
for cconomy.] After this treatment most meat is cluitc edible rcgardlcss of

its age and hanc“ing. Atthe very least it can be 5round and used in 5Pic5
sPaghc’cti sauces and chili. Jim Weller
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CORNISHHENSWITH TOASTED RICE STUFFING

i tablcspoon butter

1/2 cup pecans, choppccl

i cup water

2 cornish hens, thawed
1/4 teaspoon black pepper

1 Pkg uncle ben's ]onggrain &
1 wild rice original rcciPc
11/% cup orangcjuicc

/4 cup raisins

1/2 teaspoon salt

1 tcasPoon buttcr, melted

Mclt butter in a sauce pan. Aclcl rice only and pecans and saute over
low heat, stirring occasiona"y, until rice turns goldcn brown. Add
seasoning Packct, orangc_juicc, water, raisins to rice mixture and

stir well. Bring to a boil, cover, and reduce heat. Simmcr for25

minutes or until liquid is absorbed. Remove from heat and cool.

Remove Packct from cavity of Hens and discard. Wash [Hens inside and
out and drain well. Season with salt and black pepper- Fill cavity of
cach Hen with 1,/2 to 3/4 cup rice mixture. Covcr and warm remaining
rice to serve with [Jens. T ie drumsticks togctl-ncr with string and

Placc onarackina roasting pan. Brush each [Hen with melted butter.
Roastina 350 oven for 1 houror untiljuiccs run clear when Hen

is Picrccd. Paste occasiona"y with melted butter while roasting.

Remove from oven. Remove and discard string. Serve Hens on a bed of

the remaining Rice StuFFing.

Yield: 2 servings

CREEWILD DUCK

By: W]ﬁithulFsMoM@aol.com

i wild duck, cleaned
21/2 quarts cornbread crumbs
i largc onion, cl-noPPcd fine
duck giblcts
2 tbsp. margarine
Pepper
sage
garlic
2 applcs, diced 1,2 cup flour

Boil giblcts until tender, and cl—:oP into fine Picccs. Combine the cornbread
crumbs, onions and applcs. Mix well and add pepper, sage, 5arlic and other
seasonings to taste. Moisten and stuff the goose with this mixture. Place
goose in roasting pan and sPrcacl with about 2 tablcspoons margarine, and
then sPn'an with a little flour. Roast in 350 dcgrcc oven until done,

about 1 5 to 20 minutes per Pound. bastc often.
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CRUSTED TENDERLOINWITHCHIFOTLE ONIONS

1 tablcspoon _junipcr berries
i tablcspoon coriander seed
i tablcspoon dried oregano
11/2 tcasPoons black peppercorms
1/2 teaspoon kosher salt
5 whole a“spicc
2 whole cloves
11/2 tablcspoons choppccl pecans
4 cloves gar!ic, choPPcd
i beef or buffalo tenderoin (4 to 5 Ib.),; fat trimmed, rolled, and
1 canned chipotlc chili
i onion (1,72 1b.) s tl-n'n|5 sliced
1 tablcspoon salad oil
2 cups beef broth
salt and pepper

Notcs: Odcn uses buffalo tcndcr‘oin, butit's costlg (scc thrc to buy
buffalo). Beef tenderoinis a goocl oPtion. Both roasts take about the same
time to cook. [Jowever, if buffalo is cooked bcyoncl rare, the meat becomes

dry.

i.|nablender, Fincly grindjunipcr berries, coriander, oregano,
peppercorns, kosher salt, a||sPicc, cloves, and pecans. Add the gar|ic and
whir to form a paste. 2. Rub seasoning paste all over tenderoin. Set meat
onarackina 12- 133 1 7-inc|1 roasting pan. Roastina425° ovenfor 20
minutes. 3. Meanwhile, rinse canned cl—:ipot]c chili, discard the seeds and
veins, and mince the chili. 4. Mix onion slices with oil and put in

roasting pan around meat (not on rack). Continuc to cook until a
thermometerinserted in center of the thickest Parl: of meat rcgistcrs 1%0°
for rare, 30 to 40 minutes ]ongcr. 5. Tranchr roast to a Plattcr and let
restin a warm Placc 10 to 15 minutes (to a"ow_juiccs to settle and meat

to firm slightly for neater slicing). 6. Skim and discard any fat from
dr‘iPPings in roasting pan. Add minced c]'lipot|c and broth to onions in pan.
Set pan over higl-n heat and scrape browned bits free, stirring until mixture
boils vigorouslg. Pourinto a bowl. 7. Slice meat and offer chipot]c—onion

sauce to spoon over Portions. Aclcl salt and pPepper to taste.

Buffalo tenderoin is in limited supply and is at least twice as cxpcnsivc

(From about $2%a lb) as beef tenderoin. You can order buffalo tenderloin

several dags to a week ahead from sPccialty meat markets. Or order from

these ovcrnight clclivcry sources (s]'nipping costs extra). Denver Bugalo

Company, (800) 289-28%3 Native (Game ComPany, (800) 952-6321 Polarica Game
USA, (800) 426-3872

Yield: 10to 12 servin

FrcParation Time (hh:mm): 1 hou
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DEERCASSEROLE

By: Nancy Deer With Homs

1 Ib venison; ground

3 lg raw Potatocs; up to4,
Pcclccl and sliced

10 oz cn vcgctablc beef soup

10 oz cn cream of mushroom soup

i sm onion; diced

pepper; to taste
garlic salt; to taste

Frcl'ncat ovento 325 dcgrccs F

Place sliced potatoes in bottom of casserole dish. Break 5round deer meat

on potatoes. Add garlic salt, diced onion, pepper and soups.
Covcr and bake for one hour or until Potatocs are done.

Yield: 6 servings

DEER OR ELK TENDERLOINWITHWILD HUCKLEBERRY SAUCE

2 Pounds deer or elk tenderoin (beef can be; subsituted), sliced into
steaks 3/4'to 1 inch.
salt and FrcsHy ground black Pepps; rto taste

4 tbsp. butter

3/4 cup {:incly choppcd onions

2 cloves of garlic, minced (oPtional)

1/2 cup balsamic, red or white vinegar

6 tbsp. wild huck|cbcrr5_jam or other bcrrg;jam

fresh sage or Parslcy for 5amis|1 G optional)
Fat steaks clry with paper towels and season with the salt and black pepper-

In a largc well seasoned s|<i||ct, melt the butter. W|1cn the foam in the
butter starts to die down and the butter isjust turning clear, add the
steaks and cook about 3 minutes on each side for medium rare (longcr ifyou

want the meat well clonc). Rcmovc steaks to a Plattcr and kccp warm.

Add onion and garlic (ifyou are using it) to the pan and saute' for 1

minute or so. Stir in the vincgar,jam and ang_juiccs that have collected
in the steak serving Plattcr. Cook forabout 2 minutes to reduce a bit.
Pour this sauce over the steaks and 5arni5|1 with fresh herbs if desired
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DEERSTEW

rccipc

one baclcstrap, sliced into chunks (can also use neck meat, or
anyothcr Part-but backstrap and neck are best for this onc)

sear meat with small amountof bacon grease (in iron skillet either on
stove, gr‘i" or cookpit). set aside

in big dutch oven put in1/20f pot water (i like to use saltcy water)
add sPiccs (i use wild onion, PcPPcrmint, garlic, stuff from the

garclcn i putup this fall). if i have turtle stock (from turtle soup

I use that, or chicken stock or even turkcg works good too) iadd
some of it to the pot to taste.

set it on the fire. add the meat.

i{:your corn, and beans are canned then throw them in when the meat
has been cooking for45 min or so. if t]-ncy are fresh throw them in
before the meat. if thcy are clry, Parboil them untill alittle soft

first, then throw them in after about 20 min or so. if the squash is
canned throw in after 45 min. if fresh slice and put in after the

meat.

cook on slow ro"ing boil fora good hour. check meat, is it tender

and tasty? take off heat if so and make your bread (i have my doug]'n
made up before hand to Frg it at this stagc). if not cook some more.
oh 3ca|1, the strawbcrry bread isjust sweet bread (I-nomcmaclc or store
bougl‘nt) cutin Picccs. Coverthe bread with strawbcrrys you have cut
up and added sugar to (thcy will have made their own syruP).

some of the ingrcclicnts are not NA, but this meal can be Prcparcd in
the woods, in the kitchen or angw]’ncrc you can haul 5ourfixcns and
build a fire. we can use most]y fresh stuff couse we are in florida

near Pcnsaco]a.

denise



Fagc 38

DRESSINGBEAVER

By: ‘Northern Cookbook bg |ndian and Northern Affairs Canad
info game beaver
These are ‘Pan |ndian’, not spcciﬁca"y Algonquin or Crcc.

Bcavcrs were over trappcd and became cndangcrccl in the carlg 20th century
but, like all roclcnts, tlﬂcg breed Frcqucnt and |argc litters and thcy have
rebounded succssFu“g to the Point of bccoming a nuisance to farmers in

many

areas from their dams Flooding low lging fields and bloclcing culverts along

country roads.

Thcy are delicious.

I{: the Pclt is to be PrcParcc{ for the maﬂcct, care should be taken in
slcinning the animal. La3 the beaver on its back and cut the |cgs off
at the Firstjoint. Then, with a sharp knife, slit the Pc]t starting

at the lower IiP. |nsert the knife in this slit and with the sl-narp

cdgc up cut the Pclt ina straig]'nt line down the chest and bc"y to
the vent. Work out from this centre line cut and with short strokes
scparatc the skin from the flesh. CarcFu”y Pu" the Icgs tl'nrougl'r the
skin lcaving four round holes in the Pclt. Cut off the tail where it
meets the fur. Skin carcFu"y around the eyes and cut off the ears
close to the skull. Finish removing the Pclt taking as little flesh

and fat as Possiblc, then lay it on a flat surface fur side down and
sponge off all the blood marks with lukewarm water.

Bcavcr meat is dark red, fine graincd, moist and tender and when

Propcrly Prcparcd similar to roast Poﬂc.

Cut the head off and eviscerate: make a cut through the thin lagcr of
meat from the breast bone to the vent, cncircling the vent and bcing
careful not to Picrcc the intestines. Lay the body cavity open and
remove the viscera 133 grasping above the stomach and Pu“ing down and
out from the cavitg. Carcfu"y cut out the musk glands from under the
skin on the inside of the Icgs and be sure to remove the castorg]and
under the bc"y near the tail. T rim off all the fat and wash the

carcass thorough]y with warm salted water.
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DRESSINGBEAVER

By: Northern Cookbook by |ndian and Northern Affairs Canada
1 text file

I{: the Pclt is to be PrcParcc{ for the maﬂcct, care should be taken in
slcinning the animal. La3 the beaver on its back and cut the |cgs off
at the Firstjoint. Then, with a sharp knife, slit the Pc]t starting

at the lower IiP. |nsert the knife in this slit and with the sl-narp

cdgc up cut the Pclt ina straig]'nt line down the chest and bc"y to

the vent. Work out from this centre line cut and with short strokes
scparatc the skin from the flesh. CarcFu”y Pu" the Icgs tl'nrougl'a the
skin lcaving four round holes in the Pclt. Cut off the tail where it
meets the fur. Skin carcFu"y around the eyes and cut off the ears
close to the skull. Finish removing the Pclt taking as little flesh

and fat as Possiblc, then lay it on a flat surface fur side down and
sponge off all the blood marks with lukewarm water.

Bcavcr meat is dark red, fine graincd, moist and tender and when
Propcrly Prcparcd similar to roast Poﬂc.

Cut the head off and eviscerate: make a cut through the thin lagcr of
meat from the breast bone to the vent, cncircling the vent and bcing
careful not to Picrcc the intestines. Lay the body cavity open and
remove the viscera 133 grasping above the stomach and Pu“ing down and
out from the cavitg. Carcfu"y cut out the musk glands from under the
skin on the inside of the Icgs and be sure to remove the castorg]and
under the bc"y near the tail. T rim off all the fat and wash the

carcass thorough]y with warm salted water.

Yield: 1 servings

DRUNK RABDBIT FORFIVE

2 medium sized rabbits

i largc onion(diced)

21/2 quarts of water

4 tsp. of Powcrcd red chili
i tsP. salt

2/% cups blue cornmeal

2 tbsp. sunflower oil

1 _jiggcr of mescal

Cut the rabbits into serving Picccs and Placc in a Dutch oven. Brown the
rabbit in the sunflower oil. Add water, diced onion, red chili, and salt.
Cover and simmer for approx. | 1,/2 hours or until meat is tender. Stirin
the mescal. Graclua“y add cornmeal until the mixture thickens. Simmer for

about 5 more minutes. Serve with beans and corn tortillas.
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DUCK CONFIT

By: E meril Lagassc, 1998

4 duck lcg Portions with tl-nigl'ss attached,; excess fat trimmed and re
(about 2 Pounds)

1 tablcspoon Plus 1/8 tcasPoon kosher salt

1/2 tcasPoon FrcsHy 5round black pepper

10 garlic cloves

4 bag leaves

4 sPrigs fresh thgmc

11/2 tcasPoons black peppercormns

1/2 teaspoon table salt

4 cups olive oil

Lay the ]cg Portions ona Plattcr, skin side down. Sprinklc with 1
tablcspoon of the kosher salt and black pepper- Flacc the gar]ic clovcs,
bag

leaves, and sPrigs of tl-nymc oneachof 2 lcg Portions. Lay the remaining 2
lcg Portions, flesh to Hcsh, on top. Put the reserved fat from the ducks

in

the bottom of a glass or Plastic container. TOP with the sandwiched ]cg
Portions. Sprinlc]c with the remaining 1,/8 teaspoon kosher salt. Cover and
rcFrigcratc for 12 hours. Frcl-ncat the oven to 200 dcgrccs F Rcmovc the
duck

from the rcFrigcrator. Rcmovc the garlic, bag lcavcs, thymc, and duck fat
and reserve. Rinse the duck with cool water, rubbing off some of the salt
and pepper- Fat drg with paper towels. Fut the reserved garlic, bay Icavcs,
thymc, and duck fat in the bottom of an enameled cast-iron pot. Sprinuc
cvcn|y with the peppercorns and salt. Lay the duck on top, skin side down.
Add the olive oil. Covcr and bake for 12 to 14 hours, or until the meat
Pu"s away from the bone. Remove the duck from the fat. Strain the fat and
reserve. [ick the meat from the bones and Placc itin a stoneware
container.

Covcr the meat with some of the strained fat, maldng a 1/4-inch |a3cr. The
duck confit can be stored in the rcfn'gcrator{:or up to one month. T he
excess oil can be stored in an airtight container in the rcfn’gcrator and

used like butter for cooldng.

Yield: 4 cups
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DUCK RECIFE

By: Sindg Alllbritton <sinal@earthlink.net>

i or 2 ducks (if tlﬂcg are wild, you will; need two)
2 3c“ow onions, cut in chunks
i rib cclcrg, choppccl roughly

salt and pepper (oPtiona)

cold water (2 Plus cups needed)
bacon for larding (optiona])

roasted rack pan

raspberry sauce
pbery

2 Pints raspbcrrics orl Packagc frozen (2; if the Packagcs are small
2 to 4 tbsp water (i using fresh berrie; s)

4 tbsp. wild I-noncy, or sugar

2 tsp. vinegar (red wine type or fruit vin; egaris best)

1 tsp. salt (optional)

pepper to taste (optionaD

mixture grouncl a"spicc, cinnamon,; nutmeg, ground cloves and
Frcl'ncat ovento 350 dcgrccs.

Wash duck well and pat clry (if t]-ncy are wild you migl'rt want to soak them
ovcrnigl-nt in a salt and water solution, then wash and clry, trim fat (kccp

for other use). Salt and pepper bird(s) well if using (| atleast like to

use salt, but could be a Prob|cm for some healthwise) Stug: the cavitg with

the onions and cc|cry.

Rub the roasting rack well with room temperature bacon or otl-ncrgrcasc/oil.
Place ducks on rack breast side up, lard the breasts with bacon striPs if

ou are using. Pour water into the bottom of the pan and bake for 1 1,/2
Y S P

hours (this is for a well done bird!). Meanwhile prepare the sauce.

Place all ingrcclicnt into a blender or food processor and puree well.
Strain into a sauce pot (straining is oPtionaL Pcrsona"y | like the
seeds) and bring to a simmer. C ook for 10 minutes and kccP warm—serve as

sauce for carved roast duck meat.

Duck seasoning can be varied casilg (turnips, garlic, green or wild onions,
fresh hcrbs, applcs or other fruits can all be added to the cavity). Othcr

berries/fruits work in the sauce.

TI‘IC lthovcr cluclc boncs can go ‘FOI" Duclc SOUP ancl any Ic{:tovcr meat can go

into making a Poultry version of |ndian T acos.
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DUCKSTUFFEDWITHWILD RICE

By: Mignonnc

2 long island clucklings (3 1/2to41bs. e;a.)
salt and grouncl pepper to taste
3 t. hazelnut or sunflower oil (i used o; live oil)
11/2 c. sliced wild mushrooms
i C. blanched hazelnuts
1/2 tsp. dill seed
c. cooked wild rice
2 t. choppccl fresh dill or Pars]cy
i cup green onion; sliced

Native Fcoplcs magazine says

The rccipc that follows offers the alternative of using more commcrcia"y
available Long |sland ducklings, but the stuFFing of wild rice studded with
wild mushrooms and hazelnuts gives even the domestic descendants of the
wild mallard the flavor of the Norl:l-n Woods. To comPlcmcnt the ducks and
stuﬁ:ing, we suggest serving two other Northeastern sPcciah:ics, cranbcrr3

sauce sweetened with maplc syrup and hazc]nut—l‘noncy baked squash.

| did not have time to order the wild rice from C]rcy Owl foods like |
wanted in time to make this rccipc for tl'sanlcsgiving so | bougl-nt some wild
rice at the local grocery, and tl'noug]'nt it still turned out great.

(morels, crimini, shiitake or oyster mushrooms)(] used a combination of
Portabc"a and shiitake in order to have cnough)

Rinse the ducks and pat drg. If you want to use giblcts in the stuFFing,
trim off the tough outer |a3cr from gizzarc{s, tl':inly slice giblcts and
reserve. Season ducks inside and out with salt and pepper-

Heatoilina |argc skillet over mcclium—l'aigl'r heat. Add giblcts and sauté

for 1 minute. Add mushrooms, onions, hazelnuts, and dill seed. Sauté for
about 1 minute, until mushrooms and nuts arcjustgoldcn. Add wild rice and
the fresh dill or Parslcy to skillet. Season with salt and pepper and

toss. Allow stuging to cool.

Frcl'ncat oven to 450 dcgrccs. Looscly stuff the neck and body cavities of
ducks. Closc neck FlaP with a skewer and cover cxposcd stuFFing near the
tail with aluminum foil so it will stay moist. Prick skin all over with a

sl-narP forks so the ducks will self-baste in their fat. Reduce oven
tcmPcraturc to 350 dcgrccs and roast the cluclcs, allowing about 30 minutes
per Pouncl. Prick skin and baste ducks with clriPPing two or three times
during roasting. Ducks are done wl-ncn_juiccs run clear with no hint of Pink
when thigh is Picrcccl.

Otl‘ncr Notes: T here is c]uitc a bit of difference in the amount of fat on a
wild duck and a domestic one. 5incc mine was a domestic bird, | did not do
any basting. | also put it on a rack so that it would not be sitting in all

that fat. Jf roasting a wild duck then go 135 the other suggestions.

Yield: serves 6 to 8.
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ELKSTEWWITHACORNDUMFLINGS

4 slices bacon,halved

11/2 Ib. elk or beef chuck steak,trimmed and; cubed
1 quart Plus 1/2 cup water

11/4 cups choppccl onion

2 bag leaves

1 teaspoon sa]t(optional)

3 Potatocs,Pcclcd and diced

3 carrots,Pcclcc{ and diced

i largc tumip,diccd

/4 cup acorn meal or hazelnut meal

acorn clumplings

1/2 cup acorn meal or hazelnut meal
1/2 cup whole wheat flour
13/4 tcasPoons baldng Powclcr
1 cgg,bcatcn
tablcspoons milk
tablcspoons vcgctablc oil

Ina largc skillet over med. heat, cook bacon until some of it's fat is

rendered. Aclcl elk and brown with the bacon. Aclcl 1 cluar't of watcr,onion,bag
lcavcs,and salt. Covcr and simmer for 1 1/2 hrs. Ac{d Potatocs, carrots and
turnip and cook 30 min. longcr. Combinc rcmaining water with acorn meal and
stirinto the simmering stew. |n a bowl,combine clumPIing ingrcclicnts and

beat until smooth. DroP by tab]csPoons into the simmering stew. Cover
tightly and steam 12 to 15 min.

Yield: serves 6.



Fagc 44

FLATHEAD GOULASH/INDIAN MACARON!I:

i small onion, diced

3 cloves gar!ic, crushed

i stalk (rib) cclcrg, diced

1 to 2 tbsp. cooking oil

1 Ib deerorelk meat (oF course you can; use othcrgrouncl meats—
goocl!)

18 oz. can tomato Pastc

128 oz can tomatoes

1 tbsp. chili Powdcr

salt and FrcsHy ground pepper to t; aste
cooked macaroni (I Packagc)

sour cream—low fat or rcgular
Ina largc skillet, heat the oil. When hot add onion, garlic and cclcr3
and saute until tender and golclcn. Adc{ the ground meat and saute' until

brown.

Add tomato paste and canned tomatoes. Scason with the chili Powdcr, salt
and pPepper and cook for 10 minutes.

Pour this mixture over the cooked macaroniin a largc pot. Mix very well.
Serve toPPcd with a nice do"op of the sour cream (garnisl-n if you like with

celery leaves).
Y

FLOSSIE MARKIE- MOOSE BURGERS

By: Native Council of Nova Scotia

21/2 Ibs moose meat (groundcd)
i egg 2c.

bread crumbs

salt & pepper

garlic salt

112 c. steak sauce.

Mix all togctl-ncr, make into Pattics and cook aver low heat- approx.10 min.

O each side. Onions are oPtionaL —cooked or raw
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FRENCH FRIED SKUNK

2 skunks, skinned and cleaned
1 tbsp. salt
water to cover
2 cups of bear fat or lard
2 cgg 30"(5, beaten
3 cups milk or cream
11/2 cups flour
1/2 tbsp. baldng Powclcr

Clcan and wash the skunlcs, making sure that the scent 5]ands are removed.
Cut up into small serving Picccs. Puta soup kettle on the stove and add
the meat. Cover with cold water and bring to a boil over high heat. | ower
the heat and boil until the meat is tender, about 40 minutes. Remove all

the Picccs of meat and let drain. Make a batter by mixing togct]'ncr the egg
30"(5, milk, flour, salt and baking Powclcr. Mix well until the batter is

about like cake batter. [{eat the bear fat orlard in a clccP pan. DiP the
Picccs of skunk in the batter and then Fry them in the dccp Frycr until

goldcn brown. Drain and serve.

FRIED BEAVER TAIL

By: Northern Cookbook

2 beaver tails

1/2 c vinegar

1 th salt

2 ts soda

/4 c flour

1/2 ts salt

1/4 ts pepper

/4 c butter

/4 c sl-ncrry or cooldng wine
i ts drg mustard

i ts sugar

i th worcestershire sauce

Skin beaver tails, clean t]'lorougl-nlg and wash well in a solution of

salt water. Let soak ovcrnigl-nt in cold water to cover, adding 1/2 cup
vincgar and 1 tablcspoon salt to water.

The next dag, remove from the brine, wash, then cover with solution of
2 tcasPoons sodato 2 quarts water. bring toa boi], reduce heat and
simmer 10 minutes. Drain.

Drcdgc beaver tails in seasoned flour.

Melt butter in hcavg Fry pan and saute tails at low heat until tender.
Mix wine with mustard, sugar, 5ar|ic Powdcr and Worcestershire sauce.
Add to beaver tails and simmcrgcntly for 10 minutes, basting
{:rcclucntlg.

Yield: 1 servings
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FRIED RABBIT

rccipc

ME_THOD Wash rabbit (skinned and dressed) with acidulated water. T hen soak
in tcpid water for 10 minutes. Place rabbit in boiling water, boil 10

minutes and drain. Cool and cut into_joints. DiP each Piccc into beaten

egs, then in bread crumbs, season with walt and pepper- Saute in

sl-nortcning, cooking until tender. T hicken the gravy in pan with flour,

blend with milk or cream to make a milk gravy, boil it up once, season with

salt and pepper; serve with the fried rabbit. Garnish with sliced lemon.

FRIED VENISON STEAKS (A

venison

WiPc haunch with a clean cloth well saturated with vinegar. Slice
steaks at least 1" thick. Found each steak well and clrcdgc in flour
that is well seasoned with salt and pepper- Hcat fat (bacon grease or
sl-nortcning) ina hcavg skillet to which about 1,72 stick of butter has
been added. When fat is smoking add steak Picccs, but do not crowd.
Brown well on one sidc, turn and Fry the other side. Watcl’a that the
fat does not burn so it may be necessary to add more, lower the heat

before more steaks are fried. 5crvc at once.
SOU RCE:Katl-nrgn Jamcrson, Allcgang Scncca, Iroquois Cookbook
SHAKE_D bY Jim bodlc on FIDO Cooking in10/92

Yield: 1 servings

FROGLEGS

{:rog ]cgs
eggs
corn meal
salt

lard for Frging

Skin the Frog]cgs, wash and cut off feet. SOak atleast 1 hourin salt
water.

Ligl-ntly beat egg. Season Icgs with salt and pepper- Dip in cornmeal (or
bread

crumbs) then in egg and again in cornmeal. ]:rg in dccp hot fat (575*).
Drain

fat before serving,
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GAME BIRDSTEW

By: Stcphcn Ccidcburg

1 Ib to7 Pouncls oFgamc birds, cutin P

1 qt water (or stoclc), cooled slightly f

3 wild cclcrg sta"cs, cutin ]ong Picccs
11/2 wild onions, sliced

11/2 c fresh garclcn peas (or choPPccl dag |
2 th peppergrass seeds {substitutc groun
i ds cayenne pepper

1 ts coltsfoot ash {substitute saltin s

1 ts lcmon_juicc

2 th flour

/4 c cold water

This rccipc is suitable for most game birds. Make sure the stew
doesn't boil while the meat is in the liquid.

Place game birds in a stew pot with the water. Add cclcrg and wild
onions. Stew s]owly for 1 hour and remove scum from surface. Add
peas, peppergrass sccc{s, cayenne, coltsfoot asl-n, and lcmonjuicc at
the end of the first hour. Continue to simmer for another hour. Do

not allow to boil.

Remove meat and vcgctchs from stock and kccp warm. bring the stock
toa raPid boil. Boil for 20 minutes. Strain.

Place flour in a small screw tonar. Add cold water, cover, and
shake to blend thoroughly. Slowly pour this mixture into the stock
while stirring. Cook over moderate heat to thicken as desired. Return

solid food to thickened stock and serve over steamed rice.

Yield: 6 servings
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GAME COCKFOT

1 X no ingrcdicnts

Venison - Rabbit - Squrrcl -Duck

(A l-nandy rcciPc to memorize...)

3 to4 Ibs. game meat (vcry fresh or Frozcn)

Marinade *

i lg. onion, cut up

1/2 ]g. green pepper, cut up

i or 2 stalks cclcry, sliced

2 cloved garlic, choPPcc‘

salt and pepper to taste

1/2 tsp. oregano

1 T. drg Parslcy (or several fresh sPrigs)

3 T catsuP or tomato sauce

cayenne pepper to taste

i C quuid (cider, tomato sauce or water)

Soak fresh or frozen meat ovcmight in marinade in rcFrigcrator. Cut up
meat

and brown with vcgctab]cs in hot skillet 5 to 10 minutes. Place all meat
and

other ingrcclicnts in cooker. Cover and let cook on low 8 to 12 hours.
*Marinade (PoPu|ar forall gamc)

i/2C. vinegar

2 cloves garlic, minced

2 T salt

Cold water to cover game

Mix ingrcclicnts togctl'acr in bowljust Iargc cnougl-n to cover game with
water.

Soak frozen or fresh game ovcrnigl-nt in rcFrigcrator. No need to stir this
marinade. (Jse for red meat or game birds.

Note: Soaking ahenor turkcy ovcmigl'ﬂ: in salt water makes for a PlumPcr

_juicicr bird too.

GLAZED VENISON

By: Bcttc Campbc"
text file

The best cut of venison to use for this rccipc is the backstraP. Cutinto
1-inch striPs and marinate in buttermilk or salt water ovcmigl':t to remove
the wild taste. T hrow marinade away, and rinse baclcstraP steaks well. Salt
& pepper to taste, stud each steak with fresh garlic minced Picccs to

taste. WraP a Piccc of bacon around each steak and secure with toothpick.
Flacc on 5r‘i“ at a medium level. thn t]-ncy are almost done to taste, brush
real maPlc syrup on each side until tl-ncy have almost caramelized. T his is

so simP|c and casy, and guests will dcfinitc]y ask for seconds. T his works

nicc|3 with most any wild gamc—c“c.
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GOAT OR VENISON SUMMER SAUSAGE

2 Pounds grouncl goat meat or venison
add:

i tsP. black pepper

1/2 tsp. garlic Powclcr

1 tbsp. liquicl barbecue smoke

i tbsp. mustard seed

i tbsp. morton's tender quiclc salt

3/4 cup water

Combine all ingrcclicnts. Divide each 2 Pounds of mixture in half
and P|acc each half on a sheet of foil. Shapc the

mixture into ]ogs (like salami) and roll up in

the foil.

RcFrigcratc ovcmig]'nt orup to 24 hours.

Remove from foil, Iay on wire rack on cookie

sheet and bake at 350° for one hour orgri“ with medium-hot
indirect heat for an hour or so.

Rc—wrap in foil and rcFrigcratc orfreeze until rcady to serve.

GRISEFIORD SEALSTEW

By: Parnee Noah

seal meat
soya sauce
flour

Potato,onions,carrots,cclcrg, ect

N N N = = = =
_{
o
-5

soy sauce
TsP corn starch
TsP beef base

From Parmee Noah of Grise [Fiord on E llesmere |sland in Nunavut, Canada's
most nortl-ncrly civilian settlement. [Alert Air Force Station and [ ureka
Weather Station are further north but are not rca“g communities in the

normal sense OF thc WOI"d.]

Cut up seal meat into small chunks. Marinade ovcmigl':t in soya sauce. USing
a Plastic shaking bag, flour the meat and then dccp Fry it. Proceed as for
basic beef stew. [Flavour with more soya sauce, add beef soup base if the

stock needs cnric]-ning and thicken with corn starch.

chipc by: Parnee Noah, Grise [Fiord Sourcc: News,/North, www.nnsl.com Posted
133: Jim Weller

Yield: 1 batch
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HAM AND SQUIRREL INWINE

1/2 Ib ham slice; diced and browned, (or 1
2 scluirrcls cut into Picccs
flour

salt and pepper to taste

th butter
th oil
1 c drg white wine
1/2 ts maljoram
1/2 ts rosemary
2 cloves gar!ic; (minced)
i ds tabasco
1/2 ts worcestershire sauce

Brown the ham Picccs until crispy or cook and crush bacon. Shake the
scluirrcl Picccs in flour, salt, and pepper and saute until brown in
butter and oil, turning often for about 12 minutes. Add remaining

ingrcclicnts, cover, and cook over fast simmer for 20 minutes more.

Yield: 1 servings

HONEYED GOAT BRISKET (VENISON OR BUFFALOMAY SUBSTITUTD

By: Alva |rish

dash oil
6 goat young goat briskets
11/4 cups wine, kosher sweet
1 Packagc onion soup mix
dash Parslcy
dash garlic Powdcr
1/2 cup I-noncy

Preheat ovento 325 dcgrccs Fahrenheit. Put meat in roasting pan. Pour wine
ina2- cup measuring cup. Add l-noncy and stir well. Sprinlc]c Parslcy, soup
mix and garlic Powdcr over meat. Pour on wine mixture.

Bake for 2 hours. Baste. Add water or wine if needed. Cool a little and

slice.
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HOT CUMBERLAND SAUCE

1 X no ingrcdicnts

1ts Dry mustarcl

1th brown sugar

1/2 ts Powdered ginger

1/8ts Cagcnnc

1/4 ts Salt

1/4 ts Ground cloves

i 1/2 ¢ Portwine

1/2 ¢ Raisins; oPt'l

2ts Comstarch

2th Cold water

i/4c Red currantjc||3

i tb Grated orange rind

i tb Grated lemon rind

1/4c Orangc_juicc

2th Lcmonjuicc

Combinc the first seven ingrcdicnts and the raisins, if used, in a
sauce pan and bring to a simmer for 5 min. Make a slurry of the
cornstarch and water and add; simmer another two minutes until sauce
thickens. Add the remaining ingrcdicnts and stir togct]-ncr. Serve with

game, ham, roasts and tongue.

Yield: 2 cups

INDIANMEAT FIES

2 Pounds grouncl beef or game

1/2 Ib Pork ifgamc is used

1 medium green pepper, choPPcd

i medium onion, cl-noPPcd

i tcasPoon sa]t, pepper to taste
indian Fry bread

Brown meat, pour off fat. Add onion and pepper, saute 5 minutes. Drain.
Pinch off cnougl-n {:rg bread to make 16 Pattics, 6 inches in diameter. (Dorn't
have very thick.) Fill each patty with 2 tablcspoons of meat mixture,

fold over and seal cclgcs with tines of a fork clippcd in flour. l:ry, turning
once,toa |ig|-|t brown. Drain on paper towels. Malccs about 16 meat
Pattics.
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INDIAN MISHMASH

2 Lbs grouncl wild meat (venison orgrouncl beef will do)
4 Tbls of lard or oil

2 medium sized onions, cl-noPPccl

4 medium sized squash (5c"ow or zucchini)

3 cups fresh corn, or canned

2 4-oz cans of green chilis

I 8-oz can tomatoes

salt and pepper to taste

Ina largc hcavy skillet, saute onion in lard or oil until onion is wilted.
Add ground meat and cook until browned. Add remaining ingrcclicnts and
simmer,

covered for 1 hr.
Yield: 6 servings

FrcParation Time (hh:mm): 01:20

INUIT ICE CREAM

By: Putchkies

caribou tallow
seal oil
water

berries

Grate caribou tallow into small Picccs. Add seal oil s|ow|5 while
bcating by hand. After some seal oil has been used, then add a little
water while whipping. Continue aclcling seal oil and water until white
and Fluﬁ:y. Any berries can be added to it.



Fage 53

JELLIED MOOSE NOSE

By: Northern Cookbook' from the Ministrg of |ndian Affairs,

i upper _jawbonc of amoose
1 ts salt

i onion, sliced

1/2 ts pepper

1 clove garlic

/4 c vinegar

1 th mixed Pickling sPicc

Cutthe uPPcrjaw bone of the mooscjust below the eyes. Placeina
largc kettle of sca]cling water and boil for 45 minutes. Remove and
chill in cold water. Pull out all the hairs - these will have been
loosened by the boiling and should come out casilg (like P]ucking a
duck). Wash thorougl‘n]g until no hairs remain. Place the nose in a
kettle and cover with fresh water. Add onion, garlic, spiccs and
vinegar Bring to a boil, then reduce heat and simmer until the meat
is tender. | et cool ovcmigl'nt in the quuid.

W]'ncn cool, take the meat out of the brotl-n, and remove and discard the
bones and the cartilagc. You will have two kinds of meat, white meat
from the bulb of the nose, and thin striPs of dark meat from along
the bones andjowls. Slice the meat t]-ninly and alternate lagcrs of
white and dark meat in a loaf pan. Reheat the broth to boi]ing, then
pour the broth over the meat in the loaf pan. | et cool untiljc||3

has set. Slice and serve cold.

Yield: 6 servings
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JUNIFER MARINATED MEDALLIONS OF CARIBOUTFILLET

By: Jim Weller

10 junipcr berries

2 th oil

2 Ib caribou filet

i onion; cl-noPPcd

i carrot; diced

2 c red wine

2 cloves

1 bag leaf

1 sPrig rosemary
salt
fresh grouncl black pepper
flour for coating
butter for Frging

4 th cream

1 th black currantjam

Fry the crushcd_junipcr berries in the oil until tl-ncy changc colour
s]igl-ntly. Cool. Marinate the caribou fillet in this oil and_junipcr
mixture ovcrnigl-:t, ina cool Placc. Cut the caribou fillet into

steaks, or medallions, about 3,/4 inch thick. T rim the cclgcs then set

the medallions aside.

Fry the trimmings in a little oil until brown and crispy. Add the
choppccl onion and carrot and Fry gcnt]y until onion is golclcn brown.
Pourin the red wine, add the cloves and herbs and reduce gcnt]y il

half volume. Strain and set sauce aside.

Season the medallions with pepper, toss in flour and then Frg in
butter until well browned but Pink inside. Salt them and put on one
side to kccp warm.

Pour some of the sauce into the Frging pan and scrape to mix in the
mcatjuiccs. Add the cream, and stir to incorporatc it into the
sauce; do not allow to boil. Fina"y, add the black currantjam.

FOUI" thc sauce over and serve.

(For those oFyou who never see a caribou, sub venison, buffalo or

even beef tenderloin. Also goocl with wild goose breasts.)

Yield: 6 servings
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LAKOTAELKSTEW

By: Nancy Deerwith Horns,

11/2 Ib dried elk meat

2 c wild rice

8 onions; wild are best
12 dried wild tumiPs

1/2 ts salt

1/2 ts pepper

Soalc tumiPs in water 1 hour, then Placc in largc pot with elk; simmer

about 2 hours.
After simmering, add the onions, rice, salt and pepper- Boil 10-15
minutes, cover, and simmer for 5 minutes. Add your own seasonings

when finished.

Yield: 6 servings

LITTLE FPORCUFINES (GAGOONZ)

1 X no ingrcdicnts

1lb grouncl venison or ftaless round steak

/3 cup uncooked |ig|1t brown wild rice

1 small onion minced very fine

1 seeded green pepper minced very fine

i tsP salt

/4 tsp pepper

I can tomatoes

I can tomato soup

Combinc meat, uncoooked rice, onion, green pepper, salt, peppen mix
tl-norougl'rly. 5hapc into 16& firm meat balls. br‘ing soup and tomatoes in their
licluicl to a boil in FryPan with tigl-nt cover, put in meat balls, reduce to

very slow simmer. Simmer tig]'at]y until done with rice PoPPing out of balls
like Porky qui"s — about 4045 minutes. — Olga Masica, Minncapolis
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LOCUST

text

Gatherthe | ocust (Cicada or Katyclicls, as we call them) at nigl-nt. Pick
up those that ae out of their shell. Kcmovc the shells from the others.
Do NOT let the sun shine on them or thcy will sPoil. Wash them very
goocl. Now Fry them in a little lard.  _at them hot or cold, either way
tl-ncy taste good when you are hungry

This |ndian rcciPcs was coPicd from great granny's book. @randmothcr
oFJoscPhinc Watts Casc, born 1 870 in Miss. died 1959.
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LOIN OF VENISON WITH SAVORY WINE SAUCE

By: dre de bon tcmPs menu in Nortl'acrn bounty, A

1 c olive oil

1/2 c carrot; {:inc|5 choppcd
1/2 c cclcrg; Fincly choPPcd
1/2 c onion; Finclg cl—:oPPcd
4 cl gar!ic; minced
2 sPrigs fresh thgmc
2 bag leaves
3 b loin of venison, with bone
2 th clarified butter
salt to taste
fresh grouncl black pepper
savory wine sauce:
3 c beef stock
th butter
reserved venison bones
/4 c minced shallots
i cl gar!ic; minced
1 sPrig thymc
2 tomatoes; coarsc|3 c]-noPPccl
3 th sl-ncrry wine vincgar
/4 c port
2 th red currant_jc"g

salt to taste

{:rcsh grouncl blaclc PCPPCI'

a marinade of the first 7 ingrcdicnts. Bone the loin; trim and

discard fat and sinew. With a cleaver cl'aoP the bone into 1* Picccs

and reserve for the sauce. Slice loin against the graininto 6

Picccs. Arrangc ina sing|c laycr in a casserole dish. Pour over the
marinade, cover and rcFrigcratc 24 hours. Meanwhile prepare the
sauce. bring stock to a boil, reduce heat and cook uncovered until
volume reduced by 1/2. Sct aside. Melt butter in a ]argc, hcavg
saucepan over higl-n heat. Add bones; brown quiclc]y, stirring often.
Add shallots, garlic and tl':ymc, cooking until soft and lightly

colored. Adcl tomato; cook several more minutes. Adc{ wines and
vinegar, bring to a boil and reduce by half. Add stock and currant
_jc"y. Reduce heat to low, cover, and simmer 1 hour, skimming as
necessary. Rcmovc from hcat, strain and return to clean pan. Salt and
pepper- chﬁgcratc until needed and reheat before serving. Tocook
the venison, remove from marinade, pat drg, and season with salt and
pepper- Saute in clarified butter, searing all sides quicHy.

Transfer panto Prc]'ncatccl 400 clcg oven for 5-7 minutes until medium
rare. Slicc each Piccc against the 5rain into 34 Picccs and serve

with the reheated sauce.

Yield: rvings servings
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LYNX

By: Northern Cookbook by |ndian and Northern Affairs Canada
1 text file

Lynx wcigh up to 40 Ibs. and is one of the few tasty carnivores. The
meat is white and very tender and can be quitc Fatty in the fall and

carly winter. E_xcc"cnt stewed.

Yield: 1 servings

MARINATED MOOSE NECK

By: Northern Cookbook by |ndian and Northern Affairs Canada

3 Ib moose neck meat
2 md onions; choPPccl
i carrot; sliced
i cl gar!ic; minced
1 ts salt
10 peppercorns
5 _junipcr berries
i th choppccl Parslcy
i bag leaf

_juicc of 1 lemon
1/2 c salad oil
10 oz bottle beer
10 oz bottle ginger ale

Wasl-u meat well in salted water. Rcmovc any tougl‘n membranes and all the

tendons. Cut meatinto 1 1,/2' cubes. Drain.

Mix all the ingrcclicnts ina largc 5[355, crockcrg or earthenware
bowl, cover and let stand in a cool P]acc 2 days, stirring twice a

day.

Place meat and marinade in a |argc kettle and bring s]ow|3 to a boil.

Covcr, reduce heat and simmer for 2 hours or more until tender.

Rcmovc the meat and set aside. Kcmovc and discard the bag leaf.
Strain the licluid Forcing the vcgctchs tl'rrougl-n the strainer. Return
the liquid to the stove, bring to a boil and thicken it with a paste
made of 2 tablcspoons flour mixed into 1,/2 cup water. Stir until
smooth. Adcl the meat and heat tl—:orougl-nly. Scrvc.

Yield: 6 servings



Page 59

MARINATED MOOSE NECK

By: Northern Cookbook by |ndian and Northern Affairs Canada

3 Ib moose neck meat
2 md onions; choPPccl
i carrot; sliced
i cl gar!ic; minced
1 ts salt
10 peppercorns
5 _junipcr berries
i th choppccl Parslcy
i bag leaf

_juicc of 1 lemon
1/2 c salad oil
10 oz bottle beer
10 oz bottle ginger ale

Wasl-u meat well in salted water. Rcmovc any tougl‘n membranes and all the
tendons. Cut meatinto 1 1,/2' cubes. Drain.

Mix all the ingrcclicnts ina largc 5[355, crockcrg or earthenware
bowl, cover and let stand in a cool P]acc 2 days, stirring twice a

day.

Place meat and marinade in a |argc kettle and bring s]ow|3 to a boil.
Covcr, reduce heat and simmer for 2 hours or more until tender.
Rcmovc the meat and set aside. Kcmovc and discard the bag leaf.
Strain the licluid Forcing the vcgctchs tl'rrougl-n the strainer. Return
the liquid to the stove, bring to a boil and thicken it with a paste
made of 2 tablcspoons flour mixed into 1,/2 cup water. Stir until
smooth. Adcl the meat and heat tl—:orougl-nly. Scrvc.

Yield: 6 servings

MARINATED FORCUFINE CHOFS

By: |ndian Cookin

6 porcupine cl-nops

3 {:ingcrs coltsfoot salt
i qt maplc sap

2 sm wild onions

4 wild lecks

Pour the sap in a birch bark container or other non-metallic
container. Cut up the onions into small Picccs and add to the sap.
Place the Porcupinc cl-nops one at a time into the solution, P]acing
one wild leck between the chops. | et stand ovcrnight ina cool
Placc. |n the morning grease the stone gﬁddlc with fat and remove
the chops from the marinade and Fry on the gricld|c. Scrvc on hot

commca| cakcs.

See: STONE GRIDDLE COOKING

Yield: 1 rcciPc
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MEATFIE

i Ib. grouncl buffalo or beef
1/2 tsp. salt

11/2 tsp. pepper

1/4 tsp. curry Powdcr

1 tsp. grouncl 5arlic

i tbsp. cclcrg salt

2 tbsp. basil

4 c. biscuit clougl'r‘

Preheat oven to 400 dcgrccs. Mix first 7 ingrcclicnts. Roll dougl-n. Cut in
2 inch round. Spoon meat mix on each. [Fold in half. Seal cdgcs. 1/2
inch aparton grcascc{ cookie sheet; bake 15 minutes. Scwc immcdiatcly.
Ma3 be made up to 6 hours in advance. but bakcjust before serving. «If
using Prcparcd biscuits, separate each biscuit into 2 biscuits. |nstead of

biscuits, this can be cooked before and P]acccl on party rye.

MEDALLIONS OF VENSION WITH CHINESE WOLFBERRY SAUCE

By: Chef Daniel K oh's

ingrcdicnts
i tsP :salt
1 ths : whole black peppercorns, crushed
250 g :venison fillet
1 ths : oil
fried grapes
12 : grapes
i ths :flour

i : egg, |igl1t|5 beaten with 1 ths wate; r
some : bread crumbs

i cup : wolFbcrry sauce
Mcthod

* SPn’an salt and crushed peppercorns on to the venison fillets. Sear
fillets, brushed with a little oil, under a hot gri” orina sizzling

hot pan (with 1 tbs oil). Finish cooking ina 180 clcg. C Prc—hcatccl
oven for 10 minutes.

* T o make the fried grapes, coat the grapes with some flour. Dip them
into the beaten egg and then toss in the bread crumbs. DccP-{:rg until
goldcn brown.

* Frcscnt as in the Picturc and coat on wolFbcrry sauce.
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MUSKRAT

rccipc

| got away with this once without too many tee hee's so | tell you what. A
Native American treat, is beaver. | have had a lot of beaver meat usua"y
roastcdjust like a beef roast orgrouncl into burgcr and used in mu]tip]c
ways, and it was delicious. | live among several reservations in my area.
Most of the food that | have had is pretty straig]-nt forward, simply made
and as goocl as the cook who makes it. A lot oFgamc and fish native to the

area and of course {:rg brcad, Indian tacos etc.

Mostlg, all you need is a mind open cnougl‘n to trg any and all game,
muskrat, bcavcr, grounc"-nog, suclccrs, assorted critters, wild Plants, anda
host of other t]-nings like various innerds unfamiliar to urban and even most

country dwellers.
Hereis rccipc | have made and crjoycd more the once.

1) Trap or otherwise kill a muskrat.

2) skunit

3) gutit

4) 5cction it (2 front Icgs, 2 back ]cgs with tl'rigl'rs and the back)
5) wash it all clean in the creek

6) salt and pepper (a little cclcry salt or seed is goocl if you got it.)
7) clrcclgc in flour

8) Fry in bacon grease til done.

Scrvc with mashed cattail root, and boiled dandelion greens, both of which
are better with some of the bacon grease sPi"cd on them. I{: the

raspbcrrics or black berries are riPc, have them for dessert.

Note: (Jse a kcy hole fire when you cook, as you can control your coolcing
fire better. Make sure you put it out when your done or Smolccy and/or some
local Native American will kick your @5 $.

Y

’OH Wl-nat‘s Hcr Namc' say‘s ‘Olcl men and wet dogs smell the same’
UFFDA!
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MUSKRAT

By: Northern Cookbook by |ndian and Northern Affairs Canada
1 text file

As muskrat is mainly herbivorous, its flesh is sweet and Palatablc,
similar to rabbit, although darker, and is fine grainccl. |t can be
delicious roasted, broiled, braised or stewed.

Thcy should be skinned and cleaned as soon as Possiblc, then washed
in warm salted water. Bc sure to remove all the muslcglands from

inside the lcgs as well as the white tissue skin and all the fat.

Soalc the meat in a weak brine for 2-3 l-nours to draw out the blood
before cooking.

Trg them: clrcdgccl in seasoned flour and pan fried with sliced

onions. battered and dccp fried. orground in a meat loaf.

Yield: 1 servings

MUSKRAT

1 text file

As muskrat is mainly herbivorous, its flesh is sweet and Palatablc,
similar to rabbit, although darker, and is fine grainccl. |t can be

delicious roasted, broiled, braised or stewed.

Thcy should be skinned and cleaned as soon as Possiblc, then washed
in warm salted water. Bc sure to remove all the muslcglands from

inside the lcgs as wller as the white tissuet skin and all the fat.

Soalc the meat in a weak brine for 2-3 l-nours to draw out the blood

before cooking.

Trg them: clrcdgccl in seasoned flour and opan fried with sliced

onions. battered and dccp fried. orground in a meat loaf.

From "Nor't]'lcm Cookbook 175 Indian and Nort]'ncm AFFairs Canada“ Fostccl
133: Jim Weller

Yield: 1 servings
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NATIVE BOILED BEAVER

By: Abor‘iganarrourism - Native Cuisinc

hind quarter of beaver

1 lg onion
3 carrots, sliced
2 ts salt

water

Boil beaver for 1,/2 hour. Drain and rinse. chcat method twice.
Cover with water again then add remaining ingrcdicnts. Coverand boil
until tender. Disposc of the vcgctablcs if you want as tlﬂcg will hold

most of the wild taste from the beaver.

Yield: 2 servings

NATIVEWAY MUSHRAT MUSKRAT) FIDDLEHEAD STEW

1 X no ingrcdicnts

Muskrat
Fiddle-head ferns
Fotatocs

| lived on a Fassamaquocldy Rezin Maine for 10 years and still go
back alot. [t is one of the " Abnaki tribes (thc3 say Wabanaki, Dawn
Fcop]c. Onc tl'ning | rcally liked there (to my surprisc) was "Mushrat"
(Muskrat) stew with fiddle-head ferns and potatoes, whichis a
sPringtimc dish ofgrcat esteem. | can't tell you how it's Prcparccl,

but maybc someone here can. Tl-nc mushrat ,itwas Pointccl out to me,
is a very clean animal that swims, and eats on|y vegetation. The
fiddleheads are a spccics of fern thatgrows by river banks . Jtis

cut low to the grouncl when it first comes out of the ground and forms
that coiled up shapc like the far end of a fiddle. Coiled up, in
otherword s. Tlﬂcg collect them in net onion bags. Jtis a real Pain

to clean them, but worth it. You have to put them in cold water and
uncur] each one and take off the brown stuff that looks like the

stuff on Pcanuts. Thcn you have to par boil them a while and throw
off the first water. T hen tl-ncy are gcnt|3 cooked again in waterin a
pan that has had salt Pork tried out" (fried gcntly) in it. Near the

end of the cooking, often cut up Potatocs are added. Fidc”chcads are
delicious, hard to cxplain what tl-ncy are like. | don't know how the
muskrat is Prcparcd, but apparcntlg as any stew. This dish — muskrat,
Potatocs and fiddleheads —is only do-able for about bl wccks max, of
the year. Thc muskrat tastes like tudccy.

Classification: T raditional
Nation/T ribe: Abenaki
(Postcd 133 5uc4—7l 1@a...in the NA Mcssagc Board/ NA Cuisinc)

[:rom: Tl-nc Nativc Way Coolcboolc: T]-nc Cookbook OF Tl-nc Grandmotl’acrs At:
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httP:// www.wisdomkccpcrs.org/ nativcway
1\/isit the White BuFFalo Sitcs and the Native American Ring“

Yield: 4 servings

OJIBWAY MOOSE STEAKS

By: Abor‘iga nal T ourism

i kg moose steak
salt and black pepper to
taste

250 ml bread crumbs

i cn ()75 ml) Pasta sauce

250 ml gratccl mozzarella cheese

Scason steaks with salt and pepper- Coat streaks with bread crumbs
and bake at 350 [ (180 C) for 10 minutes, turning once. Add pasta
sauce and cook for an additional 15 minutes. Add mozzarella cheese

and cook until cheese in melted.

Yield: 4 servings
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OJIBWE VENISON BAKE WITHWHITE CORNDUMFLINGS

By: David Wolfman

1/2 kilogram venison — trimmed and sliced 1 00 g; rams onion —diced
60 grams celeriac —diced
60 grams carrots —diced
30 grams flour
40 milliliters vcgctablc oil
350 milliliters venison or beef stock
25 grams tomato Pastc
dumPlings
45 grams corn ﬂour/ all purpose flour
2 medium eggs
5 grams baldng Powclcr
5 grams chives — choppccl
salt and pepper
30 milliliters water
gamisl-n
75 grams cclcriac—sl-napccl
75 grams beets — shapccl
50 grams carrots — shapcd
30 grams butter

Bake Trim and diced into medallions the venison. Season and dust lightly
with flour.

|n a hot saute pan, brown medallions of venison, remove after browning.
Cut onions celeriac and carrots into a mircPoix, brown in pan.

chlazc pan with 50 ml of stock, add tomato Pastc, and continue to clcglazc.

Add the rest of the stock, bn'ng to a boil add the medallions back and
simmer until tender. Oncc tender remove medallions, strain off the quuid,
check consistcncy and reduce further if necessary. DumP]ing Mix white corn
flour and flour togctl-ncr, add baldng Powclcr, salt, pPeppPr and chives, mix

well.

Add eggs and water, combine togctl-ncr and let rest, boil 2 liters of water
for Poacl-u'ng dumphngs.

Form dumPlings into qucnc"c shapcs and Poacl—: fors- 7 minutes remove and

hold for service.

Shapc cclciac, beets and carrots into barrel sl-napcs, blanche and refresh.

T oss in butter and serve with entree. NOTE_S : Forfinal Prcscntation, Place
three medallions in the middle of the Platc, clivicling the P|atc into three

Placc three clumP]ings on the Pcrimctcr of the Platc, in between the

dumPlings Placc one of each of the turned vcgctablcs, nappe the reduction

over the medallions and serve imcdiatcly.

Th



Yield: serving size :
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OOGRUK FLIFFERS

By: Raymoncl Scctomana

i sm oogruk

fresh blubber

Cut the Flippcrs off from the oogruk (seal). Put the HiPPcrs in fresh
b]ubbcr, about two weeks. Takc the loose fur off the ﬂiPPcr.
Cut ﬂippcr into small Picccs and eat the meat.

Yield: 2 servings

OOGRUK FLIFFERS (SEAD

By: The E skimo Cookbook

1 small oogruk

fresh blubber

Cutthe Flippcrs off from the oogruk. Put the Flippcrs in fresh blubber.

Lct them stay there for

about two weeks. T ake the loose fur off the FliPPcr. Cut Flippcr into small

Picccs and eat the meat.

NOTE.S: From T he E skimo Cookbook, Prcparcd by students of Shishmaref Day
School in Shishmaref,

Alaska and PuHisl‘nccl cxclusivcly 175 The E aster Scal Socicty for Alaska

Cripplcd Children and Adults

(1952).

FARTRIDGE STEW

By: |ndian Cookin

3 Partriclgcs

6 th bear grease

1/2 th coltsfoot salt

1 handful mint leaves choppcd
1 handful miners lettuce

4 wild onions

Skin and draw the Partriclgcs. Wash real goocl inside and outside. Put
the Partridgc ona long stick and brown over the open fire. Daste the
Parl:riclgc with bcargrcasc until it is golclcn brown. Put the

Partriclgcs, the rest of the bear grease, miners lettuce |cavcs,

onions, coltsfoot salt, and mint in the pot and cover with cold

water. Flacc the stone basket in the Pot and add the red hot stones.
Bring the water to a boil bg adding more hot stones. chP itata

slow boil for 2 hours, stirring once in a while. ngou want to you

can thicken the stew with some flour. Can be served on hot griclc"c

cakcs.
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See: ASSINIBOIN HOT STONE COOKING

Yield: 1 rcciPc

FAWNEE ROAST PRAIRIE CHICKEN

2 Prairic chickens, Prchrably Frcc—rangc
salt and PcPPcr,to taste
2 cups diced cclcr3
2 cups choppccl onion
3 to 4 tablcspoons c]-noPPccl fresh sage or; 3 to4 tcasPoons dried
6 tablcspoons honcy or molasses
4 med. size sweet Potatocs
2 tablcspoons choppcd fresh chives
i tablcspoon hulled sunflower sccds, |ig|1tly toa; sted

Preheat oven to 350. Rinse Prairic chickens and pat clry. Place them in
roasting pan. Scason cavities with salt and pepper- Mix cclcry,onion,and
sage togcthcr and

stuff cavities. T russ birds and bruch each with 1 tablcspoon of honcy.
Roast for 2min. per Ib., or untiljuiccs from thickest part of t]-ig]-n run

clear when Prickccl,

basting occasiona"y with Panjuiccs.Scub potatoes and Prick once or twice
with a fork. Roast potatoes in oven with chicken for 45 to 60 min.,or until
fork tender.

When done, slit potatoes on top and Push endsinto Plump oPcn.Drizz|c with
remaining ]'noncy and sPrian with chives and suflower seeds. Season to
taste with salt

and PCPPCF

Yield: serves 4 to 6.

FEMMICAN

1 Ib caribou_jcrky
2 tablcspoon brown sugar
2 oz raisins

2 oz cranberries
5 oz suet

Run the drg_jcrky througl‘n afood grinc{cra few times. |n a loaf pan add
thecranberries, raisins and brown sugar. When the mixture is well blended,
melt

the suet and stiritin. | et the suet cool and harden. T his

aPProximatcs the

old stylc Pcmmican made to preserve meat without

rcFrigcration and to add some

vitamin C values.

Yield: 1 batch
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FEMMICAN BY DORTHEA CALVERLEY

By: Dorthea Calvcrlcy

venison or buffalo
saskatoon berries or
chokecherries

melted fat

During the summer the |ndians dried Saskatoon berries as well as meat.
When the chokecherries were riPc the band assembled at some convenient

spot to make Pcmmican.

T o the chant of traditional songs, the women beat striPs of dry-mcat

(a hollow |og, uP—cnclccl, and bound with a thong of rawhide to Prcvcnt
sPlitting served as a container) with stone Pounding imP|cmcnts until

it was almost like Powdcr. T he mass was mixed with melted fatin a

bark trougl'r, then Packcd very tigl-ntly into skin bags, and sewed up so
that no air could enter, Folding the skin over until no air remained

in the bag. Saskatoons and chokecherries Pounclccl up, Pits and all
added to the flavour, if not the digcstibility. Somc women, as in any
society were very clean and careful when preparing food, and some were

not. A well-known goocl Pcmmican—makcr commanded a l-nigl'scr Pricc asa

bride.

1Sweet! Pcmmican was made by cracking the big animal bones and boiling
them with water. Thc melted fat came to the toP, and when congca]ccl,

was used for mixing.

Also the Paunc]’n or stomach of the animal was used as a container.
Fcop]c who are horrified by this idea should remember that until a
very few years ago sausage casings were made from the cleaned

intestines of Pigs or lambs.

If kcpt dry, Pcmmican would remain goocl Forycars. Even todag, many
native Pcoplc cmbadcing on ]ong trips into remote areas make a supplg,
for it is one of the most concentrated foods known to man. Jt will

sustain life indcfinitclg and needs no rcfﬁgcration.

The |ndians used Pcmmican for emergency rations due to the |argc
amount of work involved in making it. Thcy killed fresh meat whenever
tl-ncy could. The Pouce Coupc Prairie was famous Forgoocl qualit3
Pcmmican, but the whole Peace River country ‘cxPorI:ccl‘ it for
centuries before the white man arrived. [t was Partly to raid the
country for Peace River Pemmican that the Crcc made their Pcn’oclic

raids from the E_clmonton area.

AFtcr the fur-trade bcgan, Pcmmican was sougl-nt after as well as furs.
Tl-nc fur bn’gaclcs needed great amounts to carry them on |ong_joumcys
to | ake 5uPcrior, during which time the voyageurs had no time to stop
and hunt. In factit was to hclp the Indians to shoot more buffalo for
Pcmmican that the white men gave them guns. With their new weapons and
with the added incentive of obtaining trade goods for the Product, the
|ndians {:orgot their agcs—|ong tradition of conservation. Where tl-ncy

used to take no more than thcy nccdcd, thcy now slaugl-ntcrcd
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mcrcilcssly and wanton]g. By 18%0, the herds of bison no longcr
wintered on Pouce CouPc‘s Prairie, but clung in one's and two's to the

coulees and isolated va]|c35. ]n 1906 the last, a tame one, was shot

near Fort St. Jo]-m.

Arcl-ncological ’digs‘ have not taken Placc in the area, except for

fossils. Pioneers yet living know where '|ndian Hill' is, a few miles

west of Dawson Crcck Hector Trcmb|a3 Jr. in an interview here in
August, 1973, remembered the great summer Pcmmican malcinggathcrings
there not Fiﬁ:y years ago. Thcrc was an Inclian ccmctcry there too, now

Ploughccl over.

The white Pionccr women knew the Prcscrving qualitg of fat. [t was
customary to grind up quantitics of beef or moose, Fry orbake itin
Pattics, and Pack itin crocks. Overit cnough rendered lard was
Pourccl to coverit well. Crocks of Prcscwcd meat were lifesavers when
gangs of men had to be fed at thrcsl—u’ng, wood sawing, or ‘bui]ding

bee' time.

Sometimes black, rounded masses are Plougl-nccl up when brcaking fields.
Many Pcoplc believe them to be Pcmmican, or even fossilized

Pcmmican‘. There is not a chance in a thousand that is anytl'sing more
than a kind ongant, undcr‘grouncl Fungus known as 'tuckahoe. Muscums
must have dozens turned in, for some Pcoplc cannot be Pcrsuaclccl that
tl-ncy have not made a notable find. T he comparativc|3 ]igl-ntwcigl':t and
'‘mushroom' smell when tl-ncy are clug up convinced the informed person at

once as to their nature. Tl-ncy are Fairly common.

Yield: 3ic]c|: 4 servin
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FHEASANT AMERIND

2 Ib Phcasant hcn, cleaned (uP to21/2; “7)
i onion, quarl:crccl

i bag leaf

6 peppercorns

i small carrot, sliced

i cclcrg stalk, sliced

i tcasPoon salt

4 tablcspoon butter

i Pincl’r thymc, Powclcrccl

/4 teaspoon rosemary, dried and crumbled

1/4 cup mushrooms, c]-noPPccl

2 tablcspoon flour

2 tablcspoon black walnut meats, Finc]g choppccl

COOK BI RDS Split P]ﬁcasant down the breastbone (or have your butcher
do this). Rinse the halves, P|acc ina dccp pot and barc|3 cover with

water. Adcl bag ]ca{:, onion, carrot, cc|cr5, salt and peppercorns.

Bring to ro"ing boil, then turn down heat and simmer for
aPProximatcly 30 minutes, or until tender. Remove foam and scum as it

forms. Remove bird(s) from broth, reserving the broth.

Using a hcav3 skillet, saute the halves in about 2 T of the butter

until golclcn. Place birds into small roasting panor casserole with

_just cnougl-n water to cover the bottom of the pan. Sprinklc with thymc
and rosemary. Bakc, Iigl-ntly covered with foil, for 30-40 minutes at
350 dcgrccs F

MAKE GRAVY: While the birds are in the oven, strain the broth and
boil raPic"5 down to about 2 cups.

Brown the mushrooms using the same skillet in which you browned the

Phcasant. Rcmovc the mushrooms and lcccP them warm.

Melt the remaining 2 T of butterin the skillet. Add the flour,
stirring up the browning from the pan. Cook over modcratcly higl'r heat
until golclcn brown. Blend in the broth using a wire whisk.

Add mushrooms and continue cooking aPProximatc|3 1-2 minutes. | urn

down hcat, coverand kccp warm until Phcasant is roasted.

W]'ncn the Pl-ncasants are cookccl, remove them from the oven and scrape
the herbs from the skin. A{:tcr Placing the Phcasant halves on a warm
Plattcr (or lcaving them in the casscrolc), pour the gravy over the
Phcasant. Garnish with the choppcd nut meats and serve. T his dish is
Particularly goocl with wild rice.

NOTES:

* Pheasant in the North American tradition — T his rccipc is aclaptccl
from the cxccptiona“y good, controlled-circulation Rccipcs Only
Magazinc. The original dish was created by Mary Richard foruse in



Fagc 72

hchccPcc Restaurant, in Winnich. | found some of the ingrcdicnts
hard to locate in a hurry and used what | had available with good
results. You can substitute rock Cornis]-n hen, guinea fowl, or chicken
for the Phcasant and hazclnuts, filberts or walnuts for the black

walnuts.

(. Roderick Singlcton
Syntronics ManuFacturing |nc., T oronto, Ontario, Canada.
gerry@syntron.uucp utzoolsyntronlgerry

Copyright () 1986 USENET Communitg Trust

Yield: 2 servings

FHEASANT SFAGHETTI

sauce - (double for 2 birds)

i can tomato sauce
1 onion
1 green pepper
i can tomato Pastc
3 to 4 cups sPagl-nctti sauce
1/2 Ib. sauteed mushrooms
1/8 tsp. pure gar]ic Powclcr
rd. tsP. worcestershire sauce
rd. tsP. sugar
rd. tsp. chili Powdcr

or 1 tsp. chili Powdcr and 2 or §j; alapcnos

sl'nrcddcd Frcs]‘n Parmcsan cl'lccsc

Bonc meaty sections of Pl-ncasant. salt and pPepper ]igl'rtly and drcdgc
meat with flour, brown in Fry pan in oil. Put the bones in_just water

and bring to boil, then simmer till tender. T ake out meat, save the

broth - remove meat from bones.Mix all ingrcclicnts for sauce, a]ong
with a little parmesan cheese. Put boned meat w/browned meat (cut—uP)
add to sauce. Simmcr all ingrcclicnts for 2 to 3 hours. Aclcl alittle

more cheese to taste when its almost done. 5crvc hot over cooked

sPaghc’cti noodles, and top with Parmesan cheese. T his make a lot!
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FHEASANT WITHAFFLES

2 tablcspoons unsalted butter

2 young whole Phcasants about 2 1/2 Ibs each

18-20 Pes small Pcarl onions

i tcasPoon salt

1/2 tcasPoon fresh -grouncl black pepper

1 cup chicken stock

1/2 Ib. mushrooms

2 tart applcs Pcclcd - cored and; thinly sliced
1/2 cup drg white wine

1/2 cup cream

BECAUSE FHEASANT ISHUNTED INTHEWILDIT IS OFTEN SKINNED & DRESSED USING
MOIST HEAT METHOD OF COOKING AS IN THE RECIPIE BELOW.. THIS MAKES AMUCH
JUICEY & TE_NDE_R blRD DISH I)—Prchcat oven?’75 clcgrccs melt butterin a

skillet over med. hcat, add the Pl-ncasants and brown them on all sides

transfer the Pl-ncasants toa dccp ﬂamcprooF dish ..best would be a

cassrole dish..... set them aside add more butter if neccesarry to the

skillet and add the onions saute’ the onions stirring often until tlﬂcg

start to turn brown then remove from th cheat.......... 2 )— season the

Phcasants w/ salt & pepper pour the stock in the bottom of the cassrole

dish & roast for about 25 minutes........ remove the dish from the oven &

add the browned onions & the mushrooms & the applcs cover now & roast all

of this for about another 20 -25 minutes.......

3)- transfer the birds to a carving board & coverw/ foil to kccp them

to remove any browned bits & THEN RE-DUCE THE HEAT THE LIQUID UNTIL 12
CUF REMAINS.... then reduce the heat & simmer add the cream & stir

well to blend add the vcgctablcs back to the sauce & then remove from the
heat cut the bird nap the bird w/ the sauce & serve........

Yield: ¢-8 Pcoplc
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FHEASANT WITHAFFLES

By: K arenShadowdancer

2 tablcspoons unsalted butter

2 young whole Phcasants about 2 1/2 Ibs eac; h
18 -20 small Pcarl onions

i tcasPoon salt

1/2 tcasPoon fresh -grouncl black pepper

1 cup chicken stock

1/2 Ib. mushrooms

2 tart applcs Pcclcd - cored and t|1in|3 sl;iced
1/2 cup drg white wine

1/2 cup cream

BECAUSE PHEASANT ISHUNTED INTHEWILD IT ISOFTEN SKINNED 6 DRESSED
USINGMOIST HEAT METHOD OF COOKING AS IN THE RECIFIE BELOW.. THISMAKES
A MUCH JUICEY & TENDER blRD DISH I)—Prchcat oven 375 clcgrccs melt butterin

a skillet over med. heat, add

the Pl-ncasants and brown them on all sides

transfer the Pl-ncasants toa dccp ﬂamcprooF dish ..best would be a

cassrole dish..... set them aside add more butter if neccesarry to the

skillet and add the onions saute’ the onions stirring often until tlﬂcg

start to turn brown then remove from th cheat..........

2 )— season the Phcasants w/ salt & pepper pour the stock in the bottom of
the cassrole dish & roast for about 25 minutes........

remove the dish from the oven & add the browned onions & the

mushrooms & the aPPlcs

cover now & roast all of this for about another 20 -25 minutes.......

3)- transfer the birds to a carving board & coverw/ foil to kccp them

wine into dish & bring this to a boil over a higl-n heat........ scrape

the bottom to remove any browned bits & THE_N KE—DUCE THE_ HEAT THE_ LIQL“D
UNTIL 172 CUF REMAINS.........

then reduce the heat & simmer add the cream & stir well to blend add the

vcgctablcs back to the sauce & then remove from the heat cut the bird

nap the bird w/ the sauce & serve.n.....

Yield: serves 6-8 peop
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FPHEASANT WITHRAMFS AND WILD MUSHROOMS

21b. Phcasant; split in half

12 ramps (botl—: white bulbs and green lcavcs)

1 T buttcr; melted

1/2 tsp. salt

1/8 tsp. ground black pepper

10 fresh morels or other wild mushrooms

2 tsp. fresh thymc leaves or 1,/2 ts Dried tl-nymc leaves
i/2 c broth

GARNISH:
Fresh thymc sPn'gs with flowers

Hcat oven to 350 F Rinsc Pl-ncasant and Pat clrg. Rcmovc any excess fat from
body and neck cavities. Thorougl‘nlg rinse ramps; pat c{ry. Cut white bulbs
from green leaves of ramps. Slice green ramp leaves |cngt|1wisc; set aside.
Place bulbs in 8" baking pan. Place Phcasant halves, skin sides up, on top

of bulbs. brush with melted butter; sprian with salt and pepper- Roast40

to 50 minutes or until fork-tender.

Remove Phcasant from baking pan to 2 Platcs; |<ccP warm. Meanwhile, in small
skillet, combine mushrooms and thgmc with dﬁPPings from baking pan. Saute
until mushrooms soften; 3 to 5 minutes. Stir broth and ramp leaves into
mushroom mixture; cook 3 to 5 minutes. \With slotted spoon, remove mushroom
mixture to P]atcs with Pl'ncasant. Remove and discard any excess fat from
licluicl in skillet; serve liquid as sauce with P]-ncasant. Garnish Pl'rcasant

with tl'lymc sPrigs, if desired.

<BR>

Substitution Notes:

1. (se cornish hens in Placc of Pl-ncasant

2. USc a mixture of white onion, green onion, and garlic in Placc of ramps

3. USc any store bougl'ﬂ: mushroom of choice in Placc of morels or other wild
mushrooms

4. (se vcgctablc or chicken broth in Placc of the white wine that was
origiona"y called for

5. (Jse rosemary in P|acc of t]-nymc

6. (Jse Nasturtiums or other edible flower in P]acc of thgmc Forgarnisl-n. Be
sure to use flowers that are grown without Pcsticiclcs and DON‘T use florist

flowers because thcy have been treated with Prcscrvativcs for shiPPing

Yield: 2 servings
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FIUGA

info

BISHOF, Calif. (AP) - Pandora moths are a tasty treat for Paiute |ndians

who
have |ong caten the larva. Traclitiona“g, t]'lcy have relied on the
catcrpi"ar

as an casily gathcrccl stap|c richin Protcin.

The tribe in California's Owens \/a”cy calls the catcrpi"ars ‘Piuga‘
(Pronounccd Pcc—u H—gul-n).

The Pinkic—sizcd catcrpi“ars can be Pluckcd from the ground or scoopcd
from

stccp—sidcd, circular trenches clug around infested trees to trap the 'ripc'
catcrpi"ars as t]'lcy descend to pupate in the area's loose volcanic soil.

The catcrpi"ars are roasted by mixing them with hot sand heated 133 awood
fire. |t's sort of like a backwoods clambake - 'but these Pop,‘ said

Raymond

Anclrcws, a Faiutc who Plans to harvest the larvae this summer.

Oncc cooked, the catcrpi"ars are sifted and washed. Thcg'rc then boiled
for

an hour to further soften their skins. Thcy can be eaten immccliatcly by
POPPinS off their heads, like crawfish, or dried and stored.

T o me, it tastes like mushrooms and eggs, mixed togctl-ncr,‘ Andrews said.

Each Proviclcs alow-carb, higl-n—Protcin, cig]'nt—caloric treat, according toa

nutritional analysis commissioned 173 ct]'mo]ogist Nancy Peterson Walter.

Loca]s estimate that 5,000 trees in the Inyo National Forest are ringccl by
trcnc]-ncs, undcrscor‘ing how widc]y collected the catcrpi"ars once were. But
this summer, Andrews expects fewer than a dozen Paiute to head into the
woods

to gatl-ncr Piuga.
Foryoungcr generations, the catchillars hold little aPPcal.

'|'s work and t]'ncy Probably think t]-ncy'rc nasty,’ Andrews said with a
laugh.
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FLAINS FEMMICAN

2 cups shredded buFFalojcrky or bcc{:jcﬂc; y
i cup clﬂoppcc‘ dried chokecherries or tart; red cherries
0.6 tablcspoons melted ta“ow(bccf Fat)or butter

Combinc all ingrcclicnts and form 6 Pattics. Rcfrigcratc until serving. The

Sioux considered Pcmmican sacred and it was an honor to receive it.

Yield: servesé.

FOT ROAST WITHBASIL SUN-DRIED TOMATOES AND FINENUTS

/3 cup drg-Packcd sun-dried tomatoes
1/2 cup boiling water

1 clove garlic choPPccl

3 Pounds bonc|css beef round or Pot roast

venison, goat, mature rabbits or; lamb may substitute

1 medium onion sliced

2 tablcspoons choppcd fresh basil

1/4 teaspoon salt

1/8 tcasPoon grouncl black pepper

2 tablcspoons clﬂoppcc‘ Pinc nuts toasted

Combine tomatoes and boiling water in a medium bowl. Add garlic. | et stand
about 5 minutes. Place roastina 3 1,/2 quart slow cooker. top with onion,
basiL salt and pepper- |>our tomato mixture over all. Covcr and book on LOW
about 8 hours or until roast is tender. Remove roast to a serving dish.

SPn'an with Pinc nuts. Serve with tomato driPPings, if desired.

Yield: about 8 serving
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FOTATOES e EGGSINFIGEON & WALNUT SAUCE

1 X no ingrcdicnts

2 Figcons, 225g each
Salt and FcPPcr

3 md Onions

2md Tomatocs

i Chi"i, dried, soaked in
-warm water to soften it

2 tb O, olive

50g Nuts, walnuts
-broken

100g Crcam Chccsc
Milk

5 Eeges

11/4 |<g Fotatocs, new, whole or
—largcr Potatocs sliced and
—quartcrcd.

-==to decorate ==-
Farslcy -OR-
Watcrcrcss -O R—

Coriandcr [cilantro)

Slice 2 of the onions and Iay them in the bottom of a ]'ncavy based
casserole. 5P|it the Pigcons and season them tl-norougl-nly on each side;
lay them on top of the onions. Peel the tomatoes, slice them tl'linlg

and |a3 them on toP of the Pigcons.

Covcr the casserole with foil and then a lid and cook over a VERY low
hcat, over an ovcnProoF mat if necessary, for 2-3% hours or till the
Pigcons are rca"y tender. Givc the casserole a shake now and then to

make quitc sure nothing is sticking.

Lct the Pigcons coolin the casserole then remove them and c]-noP the
flesh coarscly. Strain the Pan_juiccs and reserve them- the vcgctab]cs

makc a bcautiFul basc ‘FOI‘ a SOUP.

Cutthe remaining onion into thick slices and Fry gcntlg in the oil
until tl-ncy are go|clcn brown on each side; cool slightly. Put the
onion, Pigcon meat and Panjuiccs into a food processor with the
chilli pepper [drained, deseeded and choppcd], the walnuts and the
cheese. Puree the mixture aclcling sufficient milk to reduce the

consistency of the sauce to that of a thick mayonnaise.

Hard boil the eggs and cook the potatoes in a steamer or microwave.
Arrangc the cooked Potatocs, whole or sliced and the halved cggs, 30“(
side up,ona serving P]attcr while tl-ncy are still warm and pour over

the sauce.

Garnish the dish with choppcd Parslcg, watercress, or fresh coriander
and serve it with a goocl green salad. You can also accompany it with

fresh hot peppers-
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A dish of ‘Potatocs with Pigcon sauce', rather than ‘Pigcon with

Potato sauce' sounds odd to E_uropcans who think of Potatocs Purcly as
a rather bland accompanimcnt to a 'star attraction’ meat dish. Not so

the |ncas who, rigl-ntlg, valued the potato as wonderful food in its own
rigl-:t.

from THE BRITISH MUSE UM COOKBOOK by MICHE LLE BERRIEDALE-JOHNSON
typcd by KEVIN JCJD SYMONS, in Adelaide, Australia for FIDO Cooking

Yield: 6 servings

FPREFARING ARABBIT FOR COOKING

( butchcn’ng tccniquc )

|n order to prepare a rabbit for cooking, it must first be skinned and
drawn, after which it may be cut up or left whole, clcpcnding on the coo|<cr5
method that is to be followed.

T o skin a rabbit, first c]'nop off the feet at the First_joint; then remove

the head at the Firstjoint below the skull and slit the skin of the

stomach from a Point between the Forclcgs to the hind Icgs. With this done,
remove the entrails carcFu”y, Procccding in much the same manner as in
removing the entrails of a chicken. T hen slit the skin from the opcning in
the stomach around the back to the oPPositc side. Catch hold on the back
and Pu" the skin first from the hind |cgs and then from the Forclcgs. If

the rabbit is to be stewed, wash it tl-norougl'r|3 and separate itinto Picccs

at thcjoints. |fitis to be roasted or braised, it may be left whole. A

rabbit that is left whole presents a better appearance when it is trussed.

T o truss a rabbit, force the hind ]cgs toward the head and fasten them in
Placc by Passing a skewer tl':rougl-n the lcg on one sidc, throug]'n the body,
and into the lcg on the other side. Tl'acn skewer the front ]cgs back under
the body in the same way. ]n sucha case, the head may be left on or

removed, as desired.

FPRESERVING WALRUS

walrus meat

Sometimes the animal is deboned and cut into |argc slabs, which are

tied into bags with the skin side out. T hese bags are buried in Pcbblc
beaches and agccl forfuture consumption

[Fermented walrus meat is buried for six months and tastes like a

rca“g sl-narP blue cheese.

A traditional meal for walrus: tea, bannock, a Pot of walrus stew

sPiccd with coiled intestines and igunacl (agccl walrus meat). E Iders

say igunaq tastes like cheese. 50mc members of the 5oungcrgcncration

describe it cliFFcrcnt]y.
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FUEBLO RABBIT

i med. sized rabbit(approx.‘l-lbs.o

2 tablcspoons vcgctablc oil

3/4 cup choppcd onion

4 cups chicken broth and 4-cuP5 water

1 cup red wine vinegar

1 tablcspoon med. hot grouncl new mexican red chi; li

salt to taste
1/2 cup 3cl|ow cornmeal orground sunﬂowcr; seeds

tortillas or adobe bread for servin; g

Cut rabbit into serving Picccs. Heatoilina hcavg Dutch oven and brown
rabbit Picccs well. Add onion,broth,watcr,vincgar and chili. Simmcr,
Partia"3 covered for

1,72 hour, until rabbit is tender. Season with salt. Slowly pour in
cornmeal, stirring constantly. | et simmer, uncovered, for an additional 10
to 15 min., until sauce is

s]igl-ntly thickened. Serve with tortillas or adobe bread

Yield: serves 4.
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RABDIT

By: Mclungcon Cook Book:

a Pair of young rabbits
pepper
1 minced onion (some folks like chives and n; ot onion)
thymc,_just a sPrig,
green or hot pepper-
2 tomatoes
i quarl: beef stock
3 ths. flour
salt
Parslcy

vinegar (72 any substitute for this; 7 it is a tenderizer)

Send the boys a huntin' and pray tl-ncy getat least two young Rabbits.

T ake them Rabbits and clean them. Cut the Rabbits into Picccs. Let the
meat stand ovcrnight in a mixture of \/incgar, Onion, Thymc, Fars|c5,
Salt, Black FcPPcr, and Green or Red FcPPcr. A person would uscjust
however much thcg wanted to, so that it would taste to suit you. thn
you get rcady to Put the Kabbit on to cook for supper, then remove the
Rabbit Picccs from the ]iquicl mixture, rinse the Picccs goocl in cool

water, air dry the Picccs and get the skillet hot. Fry the Rabbit

Picccs on all sides. T ake the done Rabbit out of the skillet. T hen

brown the Onions with a little dab of | ard in the bottom of the hot
skillet. Aclcl the Tomatocs. Lct smothcryct aways before adding the
Beef Stock and other seasonings. |_et this come to a boil and simmer for
about an hour or more. You can Put the Rabbit back onto the mixture to
simmer, coating the meat goocl with the sauce. Now some folks would
leave the Rabbit on the Platc, and serve the sauce like Gravg over
Potatoes and/or Rice. Suit 5our5clf.

RABDIT FIE

rccipc

Rabbit made into Pic is also a desirable way in which to serve rabbit. To
prepare such a dish, skin and clean one or more rabbits and cut them up
into as small Picccs as Possib]c, removing the ]argcst bones. Put these
Picccs into a baking dish, and over them Placc bacon cut into small stn'Ps.
SPrian all with choPPcd Parslcg, salt, and pepper and add a few slices
of onion, as well as some strips of carrot and potato, if desired. Poura
sufficient amount of boiling water over the whole and allow to simmer
slow|3 until the meat is Part|5 cooked. Then P|acc in the over and cook
until the meat is tender. Next, drcclgc the contents of the balcing dish with
flour and cover with a 1,/4-inch lagcr of baking—Powclcr biscuit dougl-n. Make
several slits tl-nrougl'a the dougl'r to allow the steam to escape. Bakc until
the clougl-n becomes a well-browned crust. Serve hot in the baking dish.
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RABBIT STEWWITHDUMFLINGS

By: |ndian Cookin

1 rabbit

2 ts coltsfoot salt
cold water

3 wild onions

2 handfuls mint

15 to 20 arrowhead tubers

3/4 c flour

2 th baldng Powclcr

1/2 ts salt

i cgg

1/2 c condensed milk

Cut the skinned and cleaned rabbit into serving Picccs. Place in the
kettle and add cold water to cover. Fut the basket in the kettle and
drop in the red hot stones until the water boils. chp water boi]ing
s]ow|3 foran hour by changing the stones as t]-ncy cool.

L ift the rabbit Picccs out of the liquid. T ake the meat off the
bones and return the meat to the kettle. Aclcl salt, onions, mint,
arrowhead and dandelions to the kettle and simmer for about 30

minutes.

For dumplings, mix flour, baldng Powc{cr and salt. Bcat egg and milk
togcthcr, add clry ingrcdicnts and stirjust cnough to moisten them.
Drop the clumpling mixture 133 the spoonFul on the bubbling liquid

and cook for another 1 5 minutes. Rcmovc the basket of stones without
disturbing the dumplings. Stew should sit for about 5 minutes before

serving,
See: ASSINIBOIN HOT STONE. COOKING

Yield: 1 rcciPc
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RABDBIT WITHMUSTARD SAUCE

1 medium onion

a )—Pound rabbit, cutinto 8 Picccs

2 tablcspoons vcgctablc oil
2 tablcspoons unsalted butter
11/4 cups drg white wine
13/4 cups chicken broth
(13 3,/4 fluid ounces)
/4 cup d_ijon mustard
i tcasPoon cornstarch
2 tablcspoons choppcd fresh Parslcy leaves

Fincly choP onion. Pat rabbit Picccs c{ry and season with salt and pepper-
Ina dccp largc hcavg skillet heat oil over moderate heat until hot but not
smoldng and brown rabbit Picccs on all sides in 2 batches. T ransfer rabbit

as browncd to a largc bow].

|n skillet cook onionin 1 tchsPoon butter over modcratcly low heat,
stirring, until softened. Add wine and boil until |iquicl is reduced 175
about half. Return rabbit to skillet and add broth. Simmcr rabbit, covered,

until tender, about 40 minutes.

T ransfer rabbit to cleaned ]argc bowl and boil sauce until reduced to about
2 cups. |n a small bowl whisk togctl'acr 1/4 cup sauce and mustard and whisk
mixture into sauce. [n another small bowl stir cornstarch into 1

tablcspoon cold water and whisk into sauce. Simmcr sauce, wl-uisldng, 3
minutes, or until thickened. Whisk in remaining tablcspoon butter, Parslcy,
and salt and pepper to taste. Kctum rabbit to skillet and cook over
modcratclg low heat, turning rabbit to coat with sauce, until heated

through.

Yield: 4to ¢ servings
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RACOON

Clcan coon, par boil in Plain water with Plcnty of red pepper- When tender
remove from Pot, add salt and pepper- Balcc in oven until brown. Grounc”-nog
canbe Prcparccl the same way. So can possum, t]'noug]'n the source says itis

greasy and should be eaten on]y in small amounts.

And a baked squirrcl rccipc: (from Chcrokcc Coolc]orc, copgﬁght 1951 by the
Museum of the Clﬂcrokcc |ndian, Chcrokcc, North Caro]ina)

Dress a Frcsl-nlg killed squirrcl with his skin left on. T o do this you singe
the fur off in the fire and then scrub the skin with ashes out of the fire.
Wash the squirrcl goocl on the inside and the outside. Rub the squirrcl
inside and outside with lard. Bake him before the fire orin the oven until
he is well brown. Cut the squirrcl up and put himina pot, add alittle
water and cook until the meat is done. Add a little meal to thicken the

gravy and cook until the meal is done.

ROAST BEAVER

By: ‘Northern Cookbook bg |ndian and Northern Affairs Canad

1 md bcavcr, about 8 Ibs
1/2 c vinegar

1 th salt

2 ts soda

i md onion; sliced

4 strips bacon or salt Pork
1/2 ts salt

/4 ts pepper

Wash beaver thorougHy with salt water then let soak ovcmig]'nt in
cnough cold water to cover. Add 1,/2 cup vinegar and 1 tb salt to the

water.

Tl-nc next dag, remove the beaver from the brinc, wash and cover with a
solution of 2 ts soda to 2 quarts water. Br‘ing to a boil, reduce heat

and simmer 10 minutes.
Drain, then Placc beaverin roasting pan. Covcr with sliced onions and
bacon; season with salt and pepper- Flacc lid on roaster and bake at

375 until tender. Serve with a tartjc"y.

Yield: 8 servings
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ROAST BEAVER

By: orthern Cookbook by |ndian and Northern Affairs Canada'’

md bcavcr, about 8 Ibs

1/2 c vinegar
1 th salt
2 ts soda
i md onion; sliced
4 strips bacon or salt Pork
1/2 ts salt
/4 ts pepper
w

ash beaver thorougl'alg with salt water then let soak ovcmigl-nt in
cnough cold water to cover. Add 1,/2 cup vinegar and 1 tb salt to the
water.

Tl-nc next dag, remove the beaver from the brinc, wash and cover with a
solution of 2 ts soda to 2 quarts water. Br‘ing to a boil, reduce heat
and simmer 10 minutes.

Drain, then Placc beaverin roasting pan. Covcr with sliced onions and
bacon; season with salt and pepper- Flacc lid on roaster and bake at
375 until tender. Serve with a tartjc"y.

F

Yield: 4 servings 1

ROAST BUFFALO

1 X no ingrcdicnts
From Mary Faith Young Fort Scward Wagon Train Cooks
ROAST BUFFALOMEAT

(Pit Method)

Meat Prcparccl this way is worth all the effort—the taste is out of

this world!

Dig a Pit 51/2 feet dccP, 6 feet long and 3 feet wide. Place 3 1,2

feet of coals in the bottom (it takes about 8 to 9 hours of burning to get
the coals needed to line the bottom of the Pit) and cover with about 1 inch
of c|r3 sand.

Cut meatinto 10to 15 Pound roasts. Salt each roast and wrap with a
bag leaf and 1 cup barbecue sauce (rcciPc below) in hcavg aluminum foil.
Place Packcts of meatin the Pit. Covcr Pit with tin, then cover with

6 to 8 inches of dirt to seal in the heat. Meat should be sealed in the Pit
atleast 12 ]'IOUI"S; afew more hours for largcr roasts. A"ow about /4

Pound meat per person.
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BARBECUE SAUCLE

4 C (7_ lbs.) brown sugar

1 C (8 0z.) PaPrilca

2 C (l Pt.) Worccstcrshirc sauce
4 C (1 qt.) vinegar

4 C (l qt) catsup
16C.(1 5a].) tomato_juicc
/3 C salt

/3 C dry mustard

/3 C ground cloves
3T. 5arlic Powclcr

+ tsp. chili Powclcr

2 tsP. red pepper

12 medium onions, gratcd

Mix all ingrcclicnts ina |argc kettle. bring mixture slowlg to a boil,
then simmer for 1 hour. Stirring often. Yields about 2 ga“ons.

Yield: 40 servings

ROAST GOOSE W/ WILD RICE, HAZELNUT & AFFLE DRESSING

1 X no ingrcdicnts

i pc goose (9 -12 ]bs.)

i tsP salt

3to4 cup cooked wild rice

2/% cup coarsc|3 c]-noPPccl hazelnuts
2 largc green aPPlcs, Pcclccl, cored, cubed
1/2 cup Finclg cl—:oPPccl onions

% cloves ofgarlic, minced

2 tsp dried savory

3 thl clﬂoppcd Pars|c3

1/2 tsp f:rcsl-nlg grouncl pepper

2 tbl Flour

Brotlﬂ: Rcmovc the ncck, heart and gizzarcl from the goose and Put themina
pan with 4 cups water. Simmcrgcntly, Par‘tia“3 covered, for several hours,
until reduced to s|ig|1tly less than 2 cups. Season with salt. StuFFing: Mix
togcthcr the rice, nuts, applcs, onion, gar]ic and herbs, seasoning to

taste

with salt and pepper- Fill the cavity of the goose with the stuFFing,

skewer

closed and lace string around the skewers, then truss the bird. Roast in a
325 dcgrcc oven, breast side down, for 1 1,/2 hours, drawing off the fat as
it accumulates (don't omit this oryou‘" getagreasy bird), then turn and
roast another 1 1,/2 hours, or 5|ig|1t]9 more foran 11-12 Pouncl bird. When
it

is done, thcjuiccs should run clear when the bird is Prickcd where the

tl-u'gl-n attaches to the bocly. Four off all but 1 Tab]cspoon of the Fat, then
sPrinlc]c alittle flour over the bottom of the roasting pan-lto2
Tablcspoons. 5ct pan over low heat and stir, scraPing up all the browned
bits. Add the goose broth and whisk. Season to taste with salt and pepper
and serve alongsidc the bird.
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Substitution Notes:
USc chestnuts and dates in Placc of the aPP|cs and hazelnuts

Yield: 12 servings

ROAST FTARMIGAN OR PARTRIDGE WITHHERBS UNDER THE SKIN

4 sl-na"ots; quarl:crccl

6 md mushrooms; sliced

1 ts basil

2 ts tarragon

8 th Parslcy; choPPcd

i th brancly

4 th buttcr; room tcmpcraturc

2 lg Ptarmigan or

2 sm Partriclgc, or grouse or Pl'rcasants
salt and pepper

2 ts flour

1/2 c chicken stock

1/2 c light cream

Ftarmigan is a white feathered northern cousin to the Partriclgc and grouse.
Jtis quitc a bit smaller than them. Thc3 may be cooked as Forgrousc,

quail or Cornis]’n Game Hen.

Loca“3 the usual method of clrcssing them is to skin them not P|uc|.< them
and to reserve the brcasts, drumsticks and giblcts only. l accumulate
hearts, livers and 5izzarc|s scparatclg in3% bags in the dccp freeze until |
have cnougl'a to make a meal of them. Most of the rccipcs in my collection
are for boneless breasts. T he drumsticks are usua"g marinaded in a
Tcriyaki sauce and then Pan{:ricd or treated as for chicken [Hot Wings.
Altcrnativc|3 the entire carcass with the breast removed togctl-ncr with the
heart and gizzard but not the liver can go to the stock pot.

Here is a fancier Prcscntation fora Pair oFgoung whole roast birds:

Fut the s|1a||ot5, musl'lrooms, basil, tarragon, Parslcy, and brandy in the
food processor and Pulsc to mince. Now add the butter and make a Pastc. Sct

it aside in the rcFrigcrator.

| oosen the birds' skin with your Fingcrs from the breast, bcginning at the
neck end. Continue until you have also loosened the skin from the tl-nigl-ns.
Saltand pepper the birds inside and out. |nsert the paste with a knife
blade onto the meat under the skin. ]F you have some Pastc left over, Put

it the bird's cavities. Kcarrangc the skin to normal.

T russ the birds and roast in a 350 [~ oven for an hour or until the t]-nigl'n
meat is tender. Remove birds to a hot Plattcr and sniP off trussings. Stir
flour into the fat in the bottom of the roasting pan to mix, cooking a

minute while you scrape up all the browned bits. Add half water (or chicken

stock) and half cream and stir well to make a gravy.

Yield: 4 servings
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ROAST RABDIT

rccipc

Roasting is the cookcry process often used to prepare rabbit. T o cook it in
this way, first skin and clean the animal and stuff it. T hen skewer the

lcgs in Position, Placc strips of bacon across the back, put in a roasting

pan, and clrcdgc with salt and pepper- Also, ad 1/2 cuPFul of hot water to
which has been added a little butter or bacon fat. Roastin a quiclc oven,

and baste every 15 minutes clun'ng the roasting. A few minutes before the
rabbit is tender cnoug]'n to be Picrccd with a fork, remove the str‘ips of

bacon so that the flesh underneath may brown. Thcn remove from the pan and

serve.
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ROAST WILD GOOSE W/ GARLIC, ONION AND SAGE. STUFFING

1 stuffi ng:
/4 cup unsalted butter
small onions, Fincly choPPcd

cclcrg stalks, diced

5 garlic cloves, cl-noppcd

14 oz bag herbed stuﬁ:ing mix
11/2 tablcspoon rubbed orgrouncl dried sage
1/2 teaspoon dried oregano, crumbled

1/2 teaspoon dried thymc, crumbled

1/2 teaspoon pepper

1/2 teaspoon italian seasoning

2 eggs, beaten to blend

1 cup chicken stock or

i canned broth

i goose:

12 Ib goose, fat removed from
1 cavity

1 lcmon, halved

% bacon slices

For stuFFing: Melt butter in hcavy largc skillet over medium heat. Add
onions, cc]crg and garlic and saute until soft, about 8 minutes.
Combinc stuFFing mixture, sage, salt, oregano, thymc, pepper and
Jtalian Scasoning in largc bowl. Stir in onion mixture and eggs. Add
stock and mix well. Set aside.

Forgoosc: Preheat oven to 450 clcg. FF.Rinse goose inside and out; pat
drg, using paper towel. Rub goose inside and out with halved lemon.
Season goose inside and out with salt and pepper- Fill main cavity and
neck cavity loosc|3 with stuFFing. Place any remaining stuFFing in

small buttered baking dish and cover with foil. Run Fingcrs between
breast meat and skin to loosen skin. Place bacon slices under breast
skin. WraP goose in cheesecloth.

Flacc goose on rack set into largc roasting pan. Roast goose 30
minutes. Reduce heat to 350 dcg. F. Continuc roasting until meat
thermometer inserted into thickest part to thigh registers 180 dcg.

., basting every 20 minutes with Panjuiccs, about 1 hour 20 minutes.
(Place stu{:Fing in covered baking dish in oven cluring last 40

minutcs.) Rcmovc cheesecloth. Transfcr goose to Plattcr. Fass stug:ing

Yield: 6 servings
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ROASTED PUMFKIN SOUF WITH CRISFY DUCK CONFIT RELISH

3 cups Pcclccl and diced Pumpkin (1,/4-inch; diced)
drizzle of olive oil

/4 cup pure cane syrup
salt

frcsHy 5round black PCPPCF

2 tablcspoons butter

1 cup _julicnnc onions

1 teaspoon choppccl garlic

2 bag leaves

4 cups chicken stock

i tcasPoon grouncl cinnamon

1/4 tcasPoon FrcsHy 5round nutmeg
i cup I-ncavg cream

/4 cup smooth peanut butter
2 tablcspoons choppcd chives

2 cups shredded duck confit, rccipc follow; s
1/4 cup roasted Pumpkin seeds

Frcl'ncat the oven to 400 dcgrccs f:

T oss the diced PumPkin in olive oil and cane syrup. Season with salt and
pepper- Mix well. Place the Pumpkin ona Parcl-nmcnt lined balcing sheet.
Roast

for1 5 to 20 minutes or until tender. Kcmovc from the oven and cool. ln a
largc saucepan, melt the butter. Acld the onions and saute for 6 to 8
minutes, or until caramelized. 5cason with salt and pepper- Add the 5arlic,
bag leaves, and stock. Stir in the Pumpkin, cinnamon, and nutmeg and bring
to a boil Reduce to a simmer and cook the soup until the Pumplcin is very
tender, about 25 minutes. With a hand-held blender, puree the soup until
smooth. 5|0w|3 whisk in the cream. Whisk in the peanut butter. Reseason
with

salt and pepper if necessary. 5immcr the soup, stirring occasiona"y, for
15

minutes. Kcmovc from the heat and ladle into shallow bowls. In a small
mixing bowl, combine the chives, duck confit and Pumpkin seeds. Mix well.
Garnish each soup with the relish.
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ROSEMARY-ROASTED BUFFALO TENDERLOINWITH GORGONZOLABUTTER.

By: | ucretia

/4 Pound gorgonzo|a cheese, softened
1/2 stick (1,74 cuP) unsalted butter, softened
3 tablcspoons olive oil

a?d I/I-Pound buffalo tenderloin cu; t crosswise into cigl':t to

/4 -inch-thick steaks
/4 cup d_ijon mustard
3/4 cup Paclcccl fresh rosemary lcavcs, cl-noPP; ed

FrcsHy 5round black pepper to tast; e

| would die to have the real tl-n'ng in rcgard to Buﬁ:a]o rccipcs. Thereisa
buffalo farm around here and a friend and | were going to go out and Pick

up some Bugalo meat. Hcrc is one of the ones that l have. i{:you want the
rest, let me know.

Discard Gorgonzo|a rind and in a small bowl stir togctl-ncr cheese and butter
until smooth. On a sheet of Plastic wrap form Gorgonzola butterinto a ]og
about 4 inches Iong. Cl-ni" log, wraPPccl in Plastic wrap, until firm, at

least 1 hour. Buttcr may be made 1 week ahead.

Frcl'ncat oven to 4—50“[:.

|na 12-inch hcavg skillet (Prchrablg cast-iron) heat 1 1,/2 tchsPoons

oil over moclcratcly |1ig|1 heat until hot but not smoking and sear half of
steaks until browned, about 2 minutes on each side, transfcrring toa
shallow baking pan. Sear remaining steaks in remaining 1 1,/2 tablcsPoons

oil in same manner.

When steaks arcjust cool cnough to handle, sprcad tops and sides with
mustard and sPrian with rosemary, pepper, and salt to taste. Roast steaks
in middle of oven 8 minutes for medium-rare (coating shou]c{_just bcgin to
brown). Transfcr steaks to a cutting board and let stand about 3 minutes.
Cut butterinto about 20 thin slices.

Cut each steak in half ]-nor'izonta“y. T uck a butter slice between steak
halves and top steaks with another butter slice.

Yield: serves 8



Fagc 92

SAUTED RABDBIT

rccipc

|fitis desired to prepare a rabbit 175 sauteing, skin and clean it, cut it

into Picccs, and drg all the Picccs with a soft cloth. T hen melt bacon fat

ina Frying pan, and when it is hot Placc the Picccs of rabbit in it and

allow them to brown. Adcl several sprigs of Parslcy and two small onions,
sliced, season with salt and pepper add a slice or two of bacon, and pour
water over the whole until it is ncarly covered. Place a cover on the

{:rying pan and simmer s]owly. Add water wheniitis necessary. When the meat
is tender, remove it from the Frying pan. T hen thicken the fluid that

remains with a small amount of flour so as to make a gravy. Scrvc hot.

SAUTEED GAME BIRD AND RABBIT LIVERS

By: Jim Weller

1 th extra virgin olive oil

1 th butter

i md onion, quarl:crccl, sliced

2 cl gar!ic, minced

1/2 c chicken, rabbit orgame bird stock
Ib chicken, rabbit, game bird livers

2 th fresh hcrbs; choPPcd

1 c drg white wine

3/4 c italian or french bread crumbs

2 th fresh Parslcy, c]-noPPccl

The livers used will chcncl on the luck of the hunt: goose, duck,
grouse, Partridgc Ptannigan, rabbit etc. Jf needed suPPlcmcnt with

domestic chicken livers.

For the herbs consider a bit of rosemary, a hint of mint, basil,
chenvil, chives, lemon balm, majoram, oregano, sage, savory and/or

thymc.

Forthe garlic collect wild leeks, ramps or other alliums if

available.

|n a castiron pan over medium heat, heat olive oil and melt butter.
(Bcttcrgct use rendered duck and goose Fat!) Aclcl the onion and sweat
until transparcnt. Add the garlic and cook for another 3 minutes.
|ncrease the heat to mcdium-higl-n and add the stock, herbs, and livers.
Cook until the livers bcgin to brown and are almost cooked to your
taste. Add the white wine and cook it down until on|3 about 1,/2 cup
remains. Add the Pars]cy. While stirring the livers, add the bread

crumbs a little at a time until the ]iquic{ combines with the crumbs to

{:orm a sauce.

Scrvc with Jtalian or French bread to sop up tl-nc_juiccs.

Yield: 4
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SEALBRAINFRITTERS

By: Jim Weller

2 seal brains
1 th salt
1 th vinegar
water to cover
2 th egg Powclcr, mixed with
6 th luke warm water
1/2 c flour
/4 c reconstituted Powclcrccl milk
1/2 ts salt
1/4 ts pepper
/4 ts mixed herbs
2 th melted butter
fat for c{ccp {:rying

Wash the seal brains in salted water. Remove loose skin and blood.
Soak the brains in fresh cold water for 1 hour, changing the water two

or three times.

Cover with water to which 1 tablcspoon saltand 1 tablcspoon vinegar

has been added and boil for 15 minutes. Drain and pat drg.

Mash the brains until soft and ligl-nt. Mix the flour, eggs and milk
togcthcr, bcating well to make a soft smooth batter. Add the brains,
melted buttcr, ]'lcrbs, salt and pepper to the ba’ctcr, and mix well.

Drop tablcspoons of the mixture into hot fat and clccp Frg until goch

brown. Drain the fritters well before serving.
From Northern Cookbook edited 175 Eleanor A. Ellis

The Powc{crccl eggs and milk used here reflect the fact that in the l-ig]-n
Arctic all imPortccl staPIcs come in by Sealift clun'ng July and August
when the ocean shiPPing lanes are ice free and must be non—Pcrisl-nablc
so tl-ncy canlasta year. Thc cost of fresh milk and Producc, brougl':t

in

133 air Frcigl-nt the rest of the year, is Prol'nibitivcly |1ig|1. Fresh milk

is over $6 per quart in come Northern communities.

FFor the same reasons, the {:rging fat would be marine animal derived

and not vcgctablc oil.

Yield: 4 servings
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SLOWHONEY-ROASTED DUCK

By: Gary Rhodes

2 7 -3 Ib duck

5 hcaPing tablcspoons clear l-noncg

i tcasPoon crushed white peppercorns
i tablcspoon coarse sea salt

T he flavors from this dish remind me of the taste found in Chinese Pancakcs
with scallions and cucumber. T he duck is so tender and gives a very full
flavor, which makes 3ou_just want to eat more and more of it. | think

that's

cxactly the ’Prob]cm‘ you are going to find here: 3ou_ju5t won't be able to
stop wanting more! For this reason, it's best to allow half a duck per

Pcrson!

Frcl'ncat the oven to }25"F. T]-nc duck breast skin should first be scored four
or five timcs,_just cutting into the skin itself. Put the duck in a small

roasting pan. Sprink]c the peppercorns over the duck with the salt, Pushing
the salt onto the skin. Spoon the honcy over the duck, making sure itis

complctcly covered. Flacc the duck in the oven.

After the first half hour, baste the duck with the honcy and duck residue

in

the roasting tray. Lcavc to slow roast for a further 30 minutes. Thc salt
sPrinlc]ccl over the duck will draw the excess water and fat from the skin
itself and this will obviously collectin the roasting tray. After the

second half hour, remove the duck from the roasting pan and carcFu”y, from
one corner, pour off as much excess fat as PossiHc; it will be sitting on

top of the l-noncy in the tray. ch|acc the duckin the pan, baste with the
honcy residue and return to the oven. Thc duck can now be left to slow
roast

basting every 15 minutes for a further hour.

The duck has now been slowly cooked for 2 hours. Remove the duck once more
from the tray and again pour off any excess fat. Bastc the duck with the

honcy and return to the oven.

During the last half hour of coolcing, baste the duck every 5-10 minutes.
The

honcy will now have reduced and become very thick, glazing the duck even
more. AFtcr the 2 2 hours are up, remove the duck from the oven. I{: any
excess honc3 seems to be still a little thin, simply boil it in the tray

and

reduce it to a thick, coating consistcncy. Pour over the duck and leave to

rest for 15 minutes.

Rcmovc the lcgs a]ong with the brcasts, malcing sure thcy are left whole.
Sit

the breast and lcg, foreach Porl:ion on the Platcs, sPooning overa
tablcspoon of ]-oncg and any residue. T he slow roast duck will be well done
throughout; the meat will have become very tender and moist,_just crumbling

nicc|3 as you eat it.

Notc: You may well find that after 2 hours the duck is complctcly roastccl,
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tender and g]azccl. | like to simp|5 serve a goocl green salad, trickled with

olive oil and a squeeze of lemon with this dish.

Yield: serves 2

SFICE BUSHMARINATED BEAR STEAK

By: [ cali

4 bear steaks, 1 1,/2 inches
thick

2 wild onions, sliced

i c indian vinegar (see below)

i c water

1/2 c maplc syrup

2 th sPicc bush Powdcr (see
below)

1 th salt

1 th bcarfat, rendered
salt and pepper

First get your bear. Frc{:crablyjust before hibernation as tl-ncy will

be fat then. T rim off all fat it is not like beef itis easy not

marbled. Marinating the meat makes it taste better and makes it tender
and_juicy.

Ina largc bowl mix the onions, |ndian vinegar, water, maplc syrup
sPicc bush Powdcr and salt. Lct stand a few hours, then Put in the
bear steaks. Fut ina cool Placc for 24 hours. tuming the steaks

everyonceina while.

Rcmovc the steaks from the marinaclc, let them drain and Pat dry. Hcat
a Frying pan, rub pan with the rendered bear fat. F]acc the steaks

in the pan and sear on both sides. | ower the heat and finish coolcing,
adding more fat to prevent sticking. Remove steaks from the Frying
pan, add a little flour and water to thicken the grawy, rourgravy

over the steaks. 5crvc with Potatocs, and of course Frg Brcacl.

Note: |ndian Vincgar is made from the sap of the sugar maP|c or birch
tree. the buds and twigs and sap were allowed to ferment in the sun,
then strained tl-nrough a cloth. (J used APP|° Cidchincgar at the

time but iFgou want to be creative you can try to make this.)

Bush spice grows along stream banks and in clamP woods. T he bush grows
as tall as 10 feet and the leaves turn a brigl-nt gold colorin the

fall. The flowers are 5c“ow and the leaves and twigs smell goocl. The
brigl-nt red berries are dried in the sun and then Pounclcd toa Powdcr

and used instead of what we know as a"spicc. The bush is also known

as the Bcr}jamin bush, wild a“spicc bush and the fever bush. (Inless

you are rca“y gooc{ on wild Plants | wouldjust use conventional

a“spicc. T hatis what | used.
Now getout there and geta bear....

Yield: 4 servings
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SFPICY CLOUDBERRY SAUCE FOR GAME

1 X no ingrcdicnts

2 ¢ Cloudberries

i/2c Portor

1/2c Dry red wine P]us

2tb Honcg

Ic Orangc_juicc

1/2c Lcmonjuicc

1/2c ChoPPcd onion

1ts Dry mustarcl

1/2 ts Ground ginger

i Dried Habenaro pepper;

-crushed and Powdcrcc{*

1th Coarscly shredded orange

-rind

1th Coarscly shredded lemon

-rind

i 1/2tb Arrowroot flour

*|f this is too hot Foryour Pa|cttc, substitute a less potent type of
chile pepper-

Puree the cloudberries in a blender or food processor.

Heat the cloudbcrrg puree ina I-ncavy saucepan and mix in the other
ingrcdicnts except the arrowroot. Bn'ng to a boil, stirring
occasiona“y. Be careful as this may foam up- Strain the sauce
through a sieve and return to the flame. Combinc the arrowroot flour
with a little of the hot sauce in a cup and mix t]'noroughly. Stir this
back into the sauce and cook over low heat, stirring constant]y,
until thickened. Do not allow to boil.

(se as a sauce with roast goose, ham, Pork, or game.

An original rcciPc by Jim Weller, looscly based on Cumberand Sauce.

Yield: 1 batch

STUFFED MUSKOX TENDERLOIN WITH CRANBERRY COULIS

1 X no ingrcdicnts

4oz Muslcox tcndcrloin; butter-
flied and sligl-ntly Poundcd

2 oz Swiss cheese; t|1in|3 sliced
1 Mushroom; sliced

4 sm Broccoli florets

Yield: 1 servings
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SWEET DEER FEMMICAN (OGALALA SIOUX)

Boy: Herb WAker

clean dried meat

tallow grease

sugar

raisins
Put clean dried meat in bread pan and roast; when rcaclg, sPrian some
water on the roasted meat, cool, wrap meat in a clean white cloth and
Pound until meat is real tender and Flaky; add tallow grease, and

sugar and raisins to taste.

Yield: 1 rcciPc

SWEET FICKLED BEAVER

By: ‘Northern Cookbook bg |ndian and Northern Affairs Canad

i md beaver

1/2 c vinegar

1 th salt

2 ts soda

2 th drg mustard

3 th mixed Pickling sPicc

1 ts cinnamon

1/2 ts grouncl cloves

1/2 c brown sugar

1/2 c drg white wine or aPPIc
_juicc

1 c Pincapplc_juicc

_juicc and rind of 1 lemon

Soalc, brine and Parboil in soda as for roast beaver. Drain and rinse
the beaver, then Placc itina clean pot; add water to cover. Sprink]c
Pickling sPicc on top, bring to a boil, reduce heat and simmer 20
minutes. Drain and rinse beaver, pat c{ry and Placc in roaster. Mix
mustard, 5Piccs, sugar, wine and Fruit_juiccs and sPrcad over beaver.

Covcr and roast at 325 until tender, basting often.

Yield: 8 servings
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SWEET FICKLED BEAVER

By: Northern Cookbook by |ndian and Northern Affairs Canada

i md beaver

1/2 c vinegar

1 th salt

2 ts soda

2 th drg mustard

3 th mixed Pickling sPicc

1 ts cinnamon

1/2 ts grouncl cloves

1/2 c brown sugar

1/2 c drg white wine or aPPIc
_juicc

1 c Pincapplc_juicc

_juicc and rind of 1 lemon

Soalc, brine and Parboil in soda as for roast beaver. Drain and rinse
the beaver, then Placc itina clean pot; add water to cover. Sprink]c
Pickling sPicc on top, bring to a boil, reduce heat and simmer 20
minutes. Drain and rinse beaver, pat c{ry and Placc in roaster. Mix
mustard, 5Piccs, sugar, wine and Fruit_juiccs and sPrcad over beaver.

Covcr and roast at 325 until tender, basting often.

Yield: 4 servings
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TAKU(CARIBOU)

rccipcs

Whether it be eaten raw, frozen, fried, stewed or barbecued, the rccipcs

for tuktu are as Plcntiful as the animals themselves. As|< Glcnn Mchan, the
MLA for Baker| ake. A sc]F—Prochscd carnivore who gets hungrgjust
ta"‘ing about caribou meat, Mcl_ean — once he gets ta“cing about his
caribou culinary skills — has a different rccipc for every da3 of the

week. 1] like Frging it with onions and butter and garlic salt, said

Mecl_ean, from his constituency office in Baker| ake."You cutitinto rca“3
thin Picccs and throw it into the pan. Jt's delicious that way. You melt

the butter, but don't cook the caribou too long.’ Mcl ean said he also likes
to coat the bottom of his cast-iron pan in one-quarter of aninch of
barbecue sauce before tl-nrowing the succulent meat in to simmer. ‘Oryou can
take a roast and put about six bacon slices on top of it and bake it that

way,' said Mecl ean, whose other tundra game dishes include caribou chili,
caribou spaghctti sauce and caribou sausage. Arviat's Melinda K aviok is
also found of Frging her tuktu with onions and butter, but csPccia"5 likes

to munch on the meat when it's frozen, 'with soya sauce,’' she said,

bringing up one of the most Popu]ar ways to devour the meat. T]-nc cmplogcc
of thiqliq scconclary school added that she was fond of the way her mother
Prcparccl caribou. ‘Boilcd, with soup, like a stew, said K aviok. "You add
carrots and Potatocs. I don't usua"g cook the stew. M3 mom does. Ijust
hclp her with the meat,' she said, rcfcrring to the little cubes she cuts

up for the pot of meaty gooclncss. When it comes to Frcs]‘nlg killed caribou,
C]-ncstchiclcl |nlet resident Hilarie Makpalﬂ said the only way to do the meat
_justicc was to getitinto a pot of salted, boiling water. ' | he chest

parts and the tongue, | Prc{:cr it with_just water and salt and potatoes.

W]'ncn the Potatocs are soFt, you take them out and mash them up- That‘s an
excellent meal,’ said Makpah, an |nuktitut instructor at Arctic Co“cgc. A
goocl roast is the way to cook the meat located between the neck and the
chest (with potatoes, onions and gar]ic of course), ribs are boiled and

then touched up with a spccial sauce and the back end is saved For{:rging.
’Tl-nc Parts where we used to get the thread From, at the baclc, we get goocl
chunks there for on'cnta|—5t5|c foods with rice and a vcgctablc mixture,’

said MakPal-n. With mouths watering and hands itc|13 to getinto the kitchen,
tl-ncrc's_just one question left — should simP]icity rule orisita goocl

idea to lcccp t]-nings sPicy? Accorcling to Malcpal-n, kccping to the basics is
the way to go. 'Forme, because my husband is so Picky, simplc is better.!
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TINFSILA

1 X no ingrcdicnts

2 1/21b Buffalo or beef
20to 25 dried wild tumips
2 Or 3 cups dried corn

Soak tumiPs in water ovcmig]'nt and then cook s]ow|3 for about 4
hours. Aclcl corn to meat and cook scParatcly from turniPs for about 3
hours. combine turniPs, turniP water, meat, and corn and cook s|ow|5
for two more hours before serving fora soup. Dried squash can be

added about 1,72 hour before serving if desired.

Sourcc: NcwsPaPcr article about Rebecca Halfred (Sioux |ndian)
FROM Galc Barrows, Jan—l 1-91

Yield: 4 servings

TINFSILA

21/2 Ib buffalo or beef
20 to 25 dried wild tumips
2 to3 cups dried corn

Soak tumiPs in water ovcmig]'nt and then cook s]ow|3 for about 4
hours. Aclcl corn to meat and cook scParatcly from turniPs for about 3
hours. combine turniPs, turniP water, meat, and corn and cook s|ow|5
for two more hours before serving fora soup. Dried squash can be

added about 1,72 hour before serving if desired.
Sourcc: NcwsPaPcr article about Rebecca Halfred (Sioux |ndian)

Yield: 4 servings
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VENISIONINWILD GRAFE LEAVES.

By: ManchatI-ncrs

i Ib grouncl venision, buffalo, beef, tur; kcy or chicken (choose on
1/2 small onion

6 bantham eggs (free forme) or 3 largc ones

3 ths beef boulion Powdcr (will also take; the P|acc of salt)

-2 Tsps granulatcd garlic Powdcr; I use more

grouncl black pepper to taste
2 slices of fresh bread crumbled fine

Combine the above ingrcclicnts like you would make a meat loaf or meat
balls. Takc some of the blanched grape ]cavcs, still damp, and Put a little

of the mixturc_just below the area where you cut the stem off. (underside

of the leaf) fold the sides in as you roll these like you would for stuffed
cabbagc. In a ]argc ski“ct, Put some water, garlic Powc{cr and beef

boulion. | et this come to a simmer. Place the grape leaf rolls into the
simmering broth and cook them for 20 minutes turning them half way throug]'n
the cooking time. Add a little more water as necessary to finish cooking

the batch. You can now thicken the coolcing broth sligl'ltly to make a dipping
gravy.

This was served with fresh tomato chunks seasoned and dressed with blue
cheese drcssing. Also fresh green beans cooked with potatoes. And of course

{:rybrcad.

Hopc you try and like this rcciPc. You must realize that the grape leaves
are firmer than using cabbagc. T he texture is firmer also. (Good rougl-nagc
and good Forgou.

Takc alot of grape |cavcs, cut the stems close to the ]caF.(Flat against

the lca{') Thcn Put them into a sink of cold water. Takc the leaves one 133

one and rub them between your hands to clean them thorougHy. A{:tcr rinsing
cach leaf |a3 themina largc skillet or Pot. thn all the leaves are

done, you cover them with water and add a little salt. | et this simmer half

an hour or until the leaves are rca"y dadcgrccn. Drain them. Now you are
rcacly to either freeze them or use them for coolcing. lF you choose to

freeze t]'lcm, use a |argc Plastic bag and freeze them stacked flat.

Tl-norougl'r|3 thaw them before using them.
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VENISON&WILDRICE STEW

By: Nancy Deerwith Horns,

31/2 Ib shoulder of venison; cut
into 2-inch
cubes

2 ts salt

pepper; to taste

qt water
lg onions; Pcclccl and
quartcrcd
11/2 c wild rice; washed in cold
water

Put venison, water, and onions in a ]argc pot; simmer uncovered for 3

hours.
Add salt, pepper wild rice. Covcr and simmer for 20 minutes.

Stir well; simmer uncovered for another 20 minutes, or until rice is

tender and most of licluicl is absorbed.

Yield: 8 servings

VENISONBAR-B-QROAST

rccipc

Boil roast in c{ccp pot of water until tender. Pour water off. (]se s]-narp

knife to spikc meat with garlic. Do this by Picrcing meat with a thin blade

knife and Pusl—n’ng a cleaned clove o{:gar]ic into the meat. (Jf you do not

like gar]ic, leave this off) Place meat in a covered roaster. USc your

favorite bar—B—Qsaucc to coverit well. Covcr roaster and bake one hour at

avery low tcmPcraturc -3%00 dcgrccs.
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VENISON OR GOAT STROGANOFF

1-1/2 Pounds venison or goat round cut in thin s; triPs
1/2 cup flour

i tsP. salt

i tsP. pepper

/4 stick butter

1/2 Pound fresh mushrooms
1/2 cup sliced onion

i clove gar!ic, minced
1/4 tsp. dill weed

1/2 tsp. Paprika

2 cups beef bouillon

i cup sour cream

Roll the steak in a mixture of flour, salt, pepper dill, and Papr‘ika.
Brown the butterin a ]argc skillet. Add the steak, mushrooms, onions
and garlic. Add bouillon and let simmer for about 45 minutes.

Stirin sour cream (make sure mixture does not come to a boil). Simmer a

few more minutes until heated tl'arougl-n and serve over hot noodles.

VENISONFATTIES

1 X no ingrcdicnts

With deer-meat: grounc{ deer meat Partly—Friccl can be mixed into cooked rice
with choppcd fried onions and simmered as a kind of stove-top casserole.
You can also make the grouncl deer meat into little meat balls and serve

with a gravy over the rice. Of course you can do this with hamburgcr too,

but Fry off some of its fat, first.
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VENISON STEAKS WITHJUNIFER BERRY & FIERY RED SAUCE

1 X no ingrcdicnts

CHILE SAUCE:

2 th Dried Junipcr berries

3c Dry red wine

2 Bay leaves

1 1/2ts Dried thgmc

2 Sl-na"ots, Pcc|cd and

—coarscly choppcd

2c Vcal stock

4 Whole dried chiles de arbol

VENISON:

6ea Vcnison stcaks, 8to 10 oz.

2 tb Olive oil

1 th Salt

i th b|ack pepper

T o make the sauce, wrap tl-ncjuniPcr berries in a kitchen towel and
crush them using a hcavy skillet or mallet. Rcmovc them from the
towel and Placc themina saucepan with the red wine, ba3 leaves,
thymc, and shallots. 5immcr over medium heat about 20 minutes, until
the liquid has reduced to 1 cup.

Add the Veal Stock and simmer over medium heat another 15 minutes,
until the sauce has reduced to 1 1,/2 cups.

While the stock is rcclucing, Placc the chiles in a small bowl and
remove their stems and seeds. With your Fingcrs, tear the chiles
into small Picccs, about the size of small beans. Set aside.

Remove the sauce from the heat and pass it through afine sieve to
remove the herb leaves and bcrrg skins.

Heat coals in an open gri” toa Ficry hot temperature.

Brush each steak on both sides with the olive oil and season with
salt and pepper-

Place the steaks on the gri" and cook about 3 minutes, until tl—:cy

have charred marks. Rotatc.

Yield: 6 servings

VENISON STEW DINNER

1 X no ingrcdicnts

This year we are doing a venison stew (with wild rice, dried wild morels,
corn, hominy,

beans, and whatever winter scluasl'r is available in the store rig]'lt now)and
a cornbread | make

(more like a_jol-mny cake). | usua"g mix up a black Plum & raspbcrry
toPPing forthe
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VENISON-STUFFED FEFFERS

By: Nancy Deer With Homs

21/2 c cooked grounc{ venison
6 green peppers

6 mushrooms; sliced

2 scallions; sliced

/4 c bacon clrippings

i ts salt

1/4 ts pepper

Frcl'ncat ovento 350 dcgrccs F Wasl-n and core peppers- Sautc the rest
of ingrcdicnts in bacon dr‘ippings. Stuff peppers with mixture and cook

45 minutes.

Yield: 6 servings
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WHALE -KWAKUITL

1 pc whale (found dead on beach)

W]'ncn the hunter finds a dead w|1a|c, he goes home to his housc; and
when he comes to the beach in front of his house, he stands up in the
bow of his small l-nunting-canoc and Promiscs a whale-feast to his
Pcoplc. Then his Pcoplc learn that he has found a dead whale. [He
gives to his daugl-ntcr the name rlacc—oF-cutting-Blubbcr, forhe

invites them on her behalf.

Then the tribe make rcaclg. T]'ncy sharpcn their butcher-knives that
day. Jn the morning, when daylight comes, the whole tribe launch
their small canoes for carrying whale-blubber. T heir wives steer the

canoes when thcg start.

He who found the dead whale goes ahead of his tribe. When thcg arrive
at the Placc where the whale is |3in5, his father, if he has one,

goes up to the whale with the claugl'ﬂ:cr of the one who found the

whale; that is, with rlacc—of-cutting—Blubbcr. Tl-ncy stand behind the
neck of the wl'nalc; and when the guests arrive at the beach where the
dead whale lies, his father sPcaks, and says, 'O tribe! come and cut

the blubber of the salmon of Flacc—of—cutting—blubbcr, foritis very
fat! Thenhe sPcaks again, ca"ing the head chief of the tribe. [ e

says, "You shall have for your dish the dorsal fin, Chic{: Place-of-
Fropcrtg;‘ that is if the Scawarcl-ch“crs are invited. T hen he calls

the common PcoP|c.

His tribe goes ashore at once, and thcy stand at the rig]-t—hanc{ side
of the whale. Thcy stand according to their seats at the Fcast; but
Flacc—of—rropcrty stand near the dorsal fin of the whale. Thc whale
lies onit's bc"y, and (the head chief) holds in each hand a butcher-
knife. Hc Puts these on the back of the whale's ncc|<, and measures
one fathom. Thcn he moves backwarcl, cutting along the two sides of
the whale towards the tail, back of the dorsal fin. Thcn he stops.

Tl-nc (Pcoplc) cut around the neck of the wl'ralc, bcginning at the back
of the whale's |1cacl; and the one next in rank to Fropcrty—ﬂacc cuts
offa Piccc of head; a fathom wide, bcginning at the cut made by
Fropcrtg—ﬂacc, downward to the bc"g of the whale. T]-nc one nextin
rank cuts a Piccc of the same width, and all the men receive Picccs

of the same width as tl-ncy cut off the blubber crosswise downward. As
soon as all the blubber is off, the women cut a hole in the sin side

of the whale, and cut off the inside fat. When it is all off, thcy

put it aboard the canoes. Next thcg cutoff a Piccc of the tail of the
whale; and when it is all off, tl-ncy go home to their houses.

Then thcg unload the blubber and put it down above higl'a—watcr mark.
AFtcr it has all been taken up, the man takes a short board for

cutting blubber. He puts it down, takes the blubber, and puts iton
the board to be cut. e measures it so that it is cut in Picccs four
Fingcr—wiclt]'ns wide. He continues this the whole |cngt|1 of the

blubber. After a Piccc is off, he cuts it crosswise, so that it is

half a Fingcr—width thick. After it has all been cut up, he puts the
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Picccs into a kettle for boi|ing.

She puts the kettle on the fire on the beach to try out the oil. He
takes the tongs and stirs it , and he continues stirring it. His wife
takes a box and Placcs it by the side of the fire on which the oil is
bcing tried out. Shc also takes a largc shell of a horse-clam. W|1cn
it boils up, she takes the largc clam-shell and skims off the whale-
oil and pours it into the box. She on|3 stops when all the whale-oil
is off the boiled blubber. Then she takes a largc basket, takes the
boiled blubber out of the kettle, and puts it into the basket.

When it is all in, she puts it down in the corner of the house. T he
Pcoplc also take the oil-boxes at each end and another man Puts them
down in the corner of the house. (_rhc owncr‘s); wife takes cedar-
bark, 5P|its itinto long str‘ips, and carries it to the basket

containing the boiled blubber, next to which she sits down.

Then she takes out one of the Picccs of boiled blubber and she ties
it in the middle with the cedar- bark. She takes another one and ties
it in the middle. She continues doing so, and does not stop until the
strips of sPIit cedar-bark are all used up; and when itis done, it

is in this way: [illustration of threaded string of blubber Picccs ]
Now, the name of the boiled blubber is changcd and itis called 'tied
in the middle.” After all this has been done, she hangs up the Picccs

over the fire of the housc, and cvaPoratcs them until tl-ncy are c|r5.

AFtcr thc3 have been hanging therefor one month, she takes a small
kettle and puts into it one string of blubber tied in the middle,
togcthcr with the cedar-bark. Sl-nc pours water on it; and when the
water shows on the top, she puts it on the fire. After it has been
boiling a long time, she takes it off. She takes a small dish and

puts it down near the kettle in which the Picccs tied in the middle
have been cooked. SI'rc takes the tongs and takes hold of the boiled
Picccs and puts them into the small dish. After she has taken them
all out of the kettle, she tries to eat it at once, while it is still

hot, for it is tender while it is hot, but it gets tougl‘n when it gets
cold.

AFtcr she has eaten cnoug]'n, she Puts away what is |c{:t; and when she
wants to eat more, she takes her kcttlc, pours water into it, and

puts it onthe fire of the house. When it bcgins to boil, she takes it

off the fire. She takes the cold Picccs of blubber tied in the middle
and P|accs them in the hot water; and when she thinks that tl-ncy are
|-|ot, she takes them out with her tongs and P|acc5 them in small
dishes, and thcg eat it before it gets cold. After she has eaten

enough, she puts it away, and she just heats it whenever she wants to
gh, she p Y )

eat of it. T his is called ‘eating boiled blubber tied in the middle'.
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WHITNEY FOT ROAST

1 X no ingrcdicnts

41b Moose steaks; 1,72 b each
4 lg Orions; sliced

1/2 ¢ Wine vinegar

1 cn | omato paste; small, 5 1,/2
fluid oz, 156 ml

—Watcr, cqual amount to

-the tomato Pastc

Salt, pepper & Paprilca

1/2c Buttcr; or oil

2 Garlic cloves; minced

i th riclcling sPiccs; tiedina
-bag

3 Bay leaves

Flacc steaks in cold water ovcmig]'nt. T]'nc next dag, Pat dry and

season with salt, pepper and PaPrika. |n a skillet, quicHy brown

steaks with butter or oil. Remove meat from skillet and set aside.

Saute onion and garlic until transparent and add remaining

ingrcclicnts. Place meat in |1cav3 roast pan and pour onion mixture

overit. Covcr and cook in a 350[ oven for 2 hours or until meat is

tender. Remove sPicc bag and bay leaves. T hicken liquid with flour

and water. Scwc.

SOURCE: _Thc Rural and Native Hcritagc Cookbook_ bg | ovesick | ake

Native Women's Association

Yield: 8 servings
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WILD RICE DRESSING FOR GAME

1 cup wild rice

3 cup giblct stock; or water

i tcasPoon salt

/4 cup butter

2 tablcspoon green onions; cl-noPPcd
2 tablcspoon green pepper; choppcd
1/2 cup cclcrg; choPPccl

1/2 cup mushrooms; sliced

1/2 cup almonds; c]-noPPccl

/4 cup tomato paste

1 tcasPoon fresh sage or

1/4 teaspoon dried sage

i tcasPoon Parslcy

1 dash garlic Powclcr

Wash rice. Br‘ing stock to a boil and add salt and rice. Simmer about
%0 min or until rice is tender but not mushy. Drain off excess

licluicl. Melt butter in a skillet and saute onions, peppers, cc|cry,
mushrooms and almonds. Adcl the hot, drained rice, tomato Pastc, and

seasonings and mix.

Usc as stuFFing forwild game or Poultry or bake scparatcly and serve
with game.

Giblets may be clﬂoppcd and added to the clrcssing.

From: E dible Wild FFruits and Nuts of Canada,
Publisl’rccl 133 the National Museums of Canacla,
|SBN 0-660-00128-4

Posted 175: Jim Weller

Yield: 5 cups

WOODCHUCK (GROUNDHOG) WITHBISCUITS

1 I woodchuc

i i th salt

1/4c Onions, choppcd

i/4c (Green peppers, clﬂoppcc‘
1/2thb Choppcd Parslcy

1/8ts Fcppcr

41/2tb Flour

1/2 ¢ Cold water

3c Broth

Yield: 6 servings



Page 110

INATIVE CUISINEJWILD DUCK SOUF

i duck bone scraps
i largc onion, quarl:crccl
3 carrots, c]'noppcd
1/4 teaspoon thymc
stalk cclcrg and lcavcs,

CI‘IOPPCC‘

i

i

i salt
i pepper
i cup wild rice, cooked
1/4 teaspoon Pars]cg

Ina soup kettle combine duck scraps and bones with onion, carrots,
thymc, cclcry and Pars]cy. Covcr with cold water and s]owly bring
to a boil. Simmcr{:or 1 hour, remove bones. Add wild rice and

season to taste and simmerfor 1 hour. E_rjoy!
Abor‘iganalTourism - Native Cuisinc

Yield: 4 servings



