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Venison /...
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have prepered a veaison regout for
the group that garnervd rave re-
views

1§t sounds too good that both
hunsers have prospered in the field,
it would be uafaiz not to sdd that
they both spend an ample amount
of time preparing for the hunt.

The fields muat be scouted, and
blinds and tree stands must be
erectod Bath hunters have an aver-
age {7 $1,000 in hunling equipment
invdted in the sport and spend 3.4

weeks i the fields

The Marshall family “easily
spends $500” in & normat weekend
with motels and a stop or two st
their favorite northern Michigan
restaurants,

“Hut in retrospect, our red meat
food costa are virtually tero from
mid-Octobes through May,” said
Richards. “The scason is just be-
ginning and it locks like it's going
ta be a great one.”

Whether oz not you choose to
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On World-Famous Omaha Steaks*!
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Mdwestern beefatis bt
witkd-famaous Omaha Steskst

Yo'l find each hisawus,
LSDA tropactad chowr and
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for you by dalled craibmen,
raturally sped to tender
perfecton, then fash frozen
at the peak of faver..for
perfect steaks cvury !

PRy gy
Present This Cou;

And Tshe Home 4 (5 0z) Tender 1

Thru November 13, 1904

‘%51995 i
1
]

v g id o2 ) Bomteons 1

Rex, $23500 Sve 51508 1 Reg S99 Savesuor
S DmBIro on i NnTl A
BIRMINGHAM
e CORNERS e EORDAALR
SHOPPING CENTER g Orchurd Lale
Northexs Coracr Between 14 & 15 Mile
13Mie & Soutiéeid 1510) 626-9900
(310) 330-0030 <
Mon-Sat 107, Sun 1y NSt 106 Sen 23

SIRLOIN
TIP ROAST

butcher your own, hunt your own or
spend your time letting your fingers
do the hunting, great venison dish-
s wrv as easy to prepare as red
meat.
{f you're not Into hunting and
your friends and rolatives keep all
the meat fac themselves you can or-
dee venlson from one of the coun-
ry's leading food importem.

Polarica Foods In San Francisco
will happily send you a catalog

featuring thelr assortment of wild
gume and exotic meata. Call toll free
1.({800}-426-3872. They spocialize in
farm ralsed Cervena deer moat (rom
New Zesland.

The Porterhouse butcher shop in
Plymouth will be happy to order
just about sny wild gama or oxotlc
meat. You can call Portorhouso
Meats in Plymouth at (313) 453
6770,

A venison roast

See related story on Taste front.
OKION-ROASTED VEMISON
RoasT

4 pound fump of shoulder
1033t Of venison
3 tablespoons butter flavored
Cnsco al vegetabie short-
enin,
Salt and tresh ground pepper
g taste
1 package dry onion Soup mix
¥ cup water of dry red wing
Brown the roast in the melted fat
on all sides in o heavy large skillet
an top of the stove. Season in with
salt and pepper. Sprinkle package
of dry onion soup mix on and
around the rcast. Place {n a roast-
ing pan and odd a quartered onlon,
some carrots and a few pleces of cel-
ery. Add water or wine to pan, cover
tightly with foil end bake ina
preheated 300 degree oven untll
tender, about 3-4 hours. Serves 6.

Verson Racour

3 pounds vernison roast of
shouidat of butt, cut into

1 teaspoon curty powder
1 can condensed tomato
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Heat olive oll in a largo skiliet,
and add meat, onions, garlic and
bacon, cook over medium high heat
until it Is richly browned, about 20
minutes. Add remaining ingred-
{ents except the mushrooma, cover
and lower heat to a aimmer and
cook for 1 hour, Remove cover, add
mushrooms and simmer for 10 min-
utes. Serve over rice o noodies.
Serves 8.
_Vermson MEATLOAF

+h teaspoon gartic powder
1 tablespoon Worcestershire
sauce *
% cup tomato jukce
% cup grated Parmesan
cheeso
In a large bow), combine all
Ingredients except the tomsto juice
and Parmesan. Mix well. Shape the
mixture into a loafand place In a
lightly greased loaf pan. Pour toma-
to julce aver the top and sprinkle
with grated Parmesan. Bakeina
preheated 350 degres oven for 1
hour and 30 mintes. Serves 6.

than 50 years.

But as much as he enjoys cook-
ing, ho {s an avid hunter, Avid
might ba a bit of an understats.
ment becauso the modest, warm
and charming chef haa ba,
moose, clk, caribouy, antelope,
bear and numerous deer with
both gun and bow In North Amer.
{ca, and a large variety of other
game In Africa and around the
world,

“Tho biggest mistake that
hunters make with their deer
meat and other wild game is that
they don't field dress it propely,”
he sald,

Part one of the video serica,
dubbed “Big Game: Fleld to the
Table™” details to the centimeter
exactly what the hunter must first
do in the field to ensuro good eat-
ing wild game. Chef Milos clalms
“proper field dreasing greatly en-
hances the quality of the game
meat, whether you decido to
butcher your game yourself or de-
liver it to a processor who can do
the work for you,”

When told the only time I've
ever dressed anything in the field
was when I accompanied a close
friend on the hunt during a rain-
storm and changed clothes in the
blind, Chel Milos anickered and
suggested | watch the video.

At tho risk of slienating any in-
dependent meat market that pro-
cesses deer, Chef Milos also
claims *“the sccond mistake hunt.
crs make is that they take their
venison to a processor who
doesn't ago tho meat and prepare
proper culs.”

He said many processors can't
take the time to properly age the
carcass, and when the cutting be-
gina, the hunter usually ends up
with more venlson burger than
anything else. The video also very
aptly illustrates technlques for
general butchering and exact in-
structions on boning cut the legs,
saddle, ribs, Mlanks, neck, shoul-
ders and tenderloina.

Chef Milos says that butcher-

Ing your own gamo not only adds
more satisfaction to the hunt but
that it (butchering) is *a chore
nany hunter can and should handle
with full confidence; you'll be

surpriced at just how aimple it ©*
ta

Part two of the video series on-
titled “Vonlson: Healthy and
Tasty,” s a food lover's dream
come true. Anyone who has ever
taken a cooking class by the
venerablo chel knows of his ablli-
ty with food, and watching him
prepare witd game is no different.

The video also includes a com-
plete book of recipes thet will be
published into cookbook form for
the genernl public, probably after
Chef Milos finlshes the hunting

season,

‘Tho final negment of the threo-
part video is a must for anyone
who also hunts small game and
wild birds, Recipes Include roast.
ing phessant, queil with wild
grapes, grilled Mallard and bra-
ised rabbit and squirrel with a
white wine sauce.

Presently, the videoa are avall.
able locally ot tho Kitchen Glam-
or stores in Redford, Weat Bloom-
field, Novi and Rochester, and at
local Wild Wings Art Galleries,
The videos are $29.85 each and
can also be ordered toll free by
calling 1-800-819-3709.

When asked whers he prefera to
hunt, Chef Milos indlcated that
85 far as stalking the elusive
whitetail deer, you can't beat
Michigan.

His personel hunting ground is
about 60 mlles south of Alpens
near Curran. .

The chef also enjoys huntiog
for mule deer In Utah and New
Mexico, elk in Atrizona and New
Mexico, antelope in Wyoming and
whitetail deer in Texas.

If you hunt or know sameone
who does, these videos would cer-
talnly be a welcome addition to
someone's video llbrary.

Seec recipes inside.

Master chef Milos shares
his favorite venison recipes

See related story on Taste front.

_ VEnson STROGANOFF

2 pounds timmed tenderioln
or top butt, cut into strips
¥5-inch thick and 2 inches
long .

¥ cup clarified butter, saft and
fresh ground peppes to
taste

3 cups sliced mushrooms

2 cups (about 3 large) onlons,
cut into strips.

3 cups sour croam

4 tabiespoons hot of spicy
mustard!

Prebeat a large skillet or 2 medi-
um skillsts to very bot. Add a small
amount of butter to the ekillet and
2dd no more meat than to barely
cover the bottom of the pan. Over
high heat, sear the meat on one sida

o brown, turn the meat over and
sear about 20 secands on the other
wide.

Remove it from the pan while
rare. You may have to do this in
batches and the pan should be
cleaned and very hot each time be-
fore adding more meat.

i you overload the pan, the meat
will start boiling in its own julces
and will not get brown, After all the
meat is browned, sdd mushrooms
and onlons to the same sklllet and
il necesaary, add more butter,

Cook them until llmp, drain the
julce off and set aside. Toss the
mushrooms and the onions with the
meat and set aaide. Return the julce
to the pan, carefully stir in the sour
cream and mustard. Season the
meat mizture with a pinch of salt
and a haalthy cracking of freah
ground pepper.

Add meat and vrgetable mixture

to the gently boiling sauce and hest
throughout. Serve over noodles or
spaetzle. Serves 6.

VENSON STEW
Marinade: 1 lasge onien, siced
2 tablespoons chopped ganic
1 tablespoon dried thyma
3 tablespoons crushed pep-
percomns

6 crushed juniper bermes

2 bay leaves

1 bottle (about 31. o cups
dry red wine

3¥s pounds venison nock of
shanks, cut into 2.inch
cubes

Combine all Ingredients except
the meat into a deep glass of ceram-
fc dish and mix well. Add the mest
and mix well. Cover tightly and re-
{rigerato overnight for 1 day.
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