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Hunt down recipes, tips
.for preparing wild game

1, the thrill of the hunt. For ceaturics,

man hunted all the animals wo now cat

before he dameaticated them. Our tastes
for the exotic continuo to increase.

With proper connections, tho game hunter who
ventures into thoe narth woods and cmerges with
nothing more than a hangover can visit any
number of butcher vhops and procure anything
from filleta of white tail deer to innllard brousts,
alligator, venison suusage, ostrich, and oven lain
of lion.

Unfortunately, it's usually a spouse or signifi-
cant other who are left with the responaibility of
preparing the wild gnme so that it tastes like it
just eame from Julia Child's oven. More often
than not, it's the camp (or home) cook who rhoul-
ders the blame of the *it's too gamey tasting,”
comments that usually follow a wild game din-
ner.

If your hunter places the blame for bad-tasting
wild game on your shoulders, be sure you hand
‘em this article. The flavor of any freshly hunted
game depends partly on how it was handled in
the woods er ficld.

Venerable metro area chef Milos Cihelka, who
has a four-part video series on the proper dreas-
ing, prepaning, cooking and storing of wild game,
says, “i ficld & ing and tho port
of wild game can ruin it.”

Furthermore, “the animal needs to nge and
drain properly before butchering, claims Cihel-
kn, who was lucky enaugh to bo leaving for the
north woods tomorrow.

Fortunately, in addition to Cihelka's vidco
scrica {available at all Kitchen Glamor stores for
$19.95) there is o rather aged, but still widely
used book on the subject. The "L.L. Bean Game
and Fish Cookbook” by Angus Cameron & Judith
Junes (copyright 1983 by Random House Pub-
lishers, $25), although not aa descriptive and
visual as Cihelkn's video, suggests various waya
to age, store, process, clean, cook and serve a
vast assartment of wild game.

If you have to explain to your apouse that the
$600 you apent for four days at deer camp was
well spent, you can walk through the door with
just about any specialty venison cut from Michi-
gan farm-raised white tail deer,

Farm-raised game
Barb Francis, who along with husband Don
owns and operates Butcher Boy Game Meats in
Warren, saya that they can scll you everything
from a $4.95 per paund leg of venizon to a $7.95
boncless ronst of white tail deer, Butcher Boy s
metro Detroit largeat supplier of exotic game. It's
all farm-raised and USDA certified. Tho Francis’
told mo that there are more than 300 farms that
raiee venisan for vetail sales, and hopefully, that
fact helps reduce poaching. Butcher Boy Meats is
- at 13869 Herbert in Warren, and the Prancis'
can be reached at (810) 779-0600.

Another major league player in the retail wild
game market is Polarica Gamo Inc., who mail
order out of San Francisco and New Yark City.

- In addition to exotic wild game such as elk, ante-
lope, wild boar, pheasant, kangaroo and rat-

. tlesnake, Polarica also is a major handler of

" fresh wild and cultivated mushrooms, truffles,

* exotic fruit, edible bloasoms and miniature veg-
ctablea. You can call them at (800) GAME-4US
o request a product and price list.

Helpful books

Of course, my idea of hunting ia going toa
store where thero arc volumes of books with
everything 1 need to know nbout preparing wild
gome. | hunt for cookbooks that include proper
cutting technlques, nging qualitics and prepara-
tion dotails. .

Gono are tho dayn when all that was necessary
was to ry up two pounds of oniona in enough
grense to warrant chest pains, Nowodays, savvy
huntors know that toughor cuts, especially from
tho legn of tho dcer, reed to be completely

- removed of all fat (tallow) and slow ronsted,
. preferably with a continual brush of 8 marinade

- for optimum results. Loaner, mors tender roasts

*. end tenderloina can be baked with s little bacon
or aalt pork to assist in keeping the meat juicy,

:  Lesncr game birds like pheasant, duck, par-
tridgo or wild turkoy can be larded the old-fash-
{oncd way, wrapped in a littlo bacon or simply
grilled. An all-around basic informational book

_ enlitled *Thoe Home Book of 8moka Cooking
Meat Fish and Gamo” by Jack Sleight and Ray

* Hull, {ropyright 1871, Stackpolo Bocks, $12.95)
offers ionx em home amoki hnig
that can be dona anywhere from insido a houso-
hold aven to the largeat smokehouse,

© See recipes inside.
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Wis., for the holidoys. She looks forward
to “the big get together with all my rela-
tives.” This year, her Michigan-based family is
gratefu! she's ntaying in Livenia.

Holly Is planning a traditiona) T
Day feast, which includes n tasty sousoge stuff-
ing recipe handed down from her grandmother.

Holly, who lives in Livania, doesa't like her
turkey stufling.

“Every year I try it, but I don't like the taste
of sage,” she said. *I make it because everyone
clse likes it.”

All of her dinner guests give her rave reviews
— especially her husband.

*I love stuffing. I loved my mom's when 1 was
growing up. 1 love Holly's (stuffing). I will eat it
hot or cold the next fivo daya in n row,” said
Tom. .

Frequently, Holly's parents and a close family
friend visit Michigan during the Thankegiving

H olly Diroff loves to go home to Wausou,

Thanksgiving at home: Claudia Larson (Holly Hunter) and her mother Adele, (Anne Ban-
croft) share Thanksgiving dinner in “Home for the Holidays.”

Neaders recenly shared some
0 theie iy holdsy memories
i exchange for okels b o
orei Streening of
Home for the Holdzs

holidnys.

“If my mom is here, it's more fun to cook. I
enjoy making the stuffing and turkey. I love the
smell of turkey.”

Holly enjoys her Thanksgiving gatheringa,
Yet, some familics experience major stress dur-
ing this timo of year, a8 scen in Paramount Pic-
turca' recently released comedy “Home for the
Helidays.”

Renders recently shared come of their funny
holidny memorics in exchange for tickets to
proview sereening of the movio, which opened
Fridny, Nov, 3 at metro Detroit movie theatera,

The movio stars Holly Hunter aa a single
mother who returns home to spend Thanksgiv-
ing with her family, even if aho can't get her 15-

yeareld daughter to follow.

Diano Vidovie of Canton saw the movie and
remarked, “there were a Jot of things that 1
could relnte to - liko brothers and sisters fight-
ing. I'm suro (moat) people can relate to tho
movie. Everyono has an aunt er someono eccens
trie.”

Vidovic recalls her family's “sillicat aftor
“Thanksgiving dinner timo.”

Her sister-in-law mado Jell-O Jigglers for the
kids, They Iny untouched on the tablo until “my
brother picked up (an orange) ene . . . (using his
tongue) with a Jell-O Jiggler.” Everyono tricd to
outdo the other person, says Vidovic, as "grand-
mon right down to the youngest child® were

0B MARSIANE,

laughing hysterically.

She cautionn readers: this (behavior) takes -
samo tolerance of poor table manners.

Vidovic remembers Thanksgiving dinnera
“around the television sot with the football
gamoe a8 he focus.”

She and her husband have aueceeded in
*“ghifting the focus from foothall to the cclebra-
tion.” Sometimes her dinner is served after the
game, but the TV is off while her family (includ-
ing three teenage sons and other relatives)
cnjoy the turkey and trimmings.

Vidovic feels that: “the key to enjoying the
holidays is to keop a rolationship
throughout the year,”

Like Holly Diroff, Vidovic prepares n stuffing
that was used by two prior generations. The

binoticn of shredded cabt carrots, cel-
cry, onions and cooked rice is a favorite with
hér family and it helps “baste the turkey.”

80 ~ why not invite the family over for
Thankegiving dinner? Go see “Home for the
Holidays,” which is directed by Jodie Foster and |
also stars Robert Downoy, Jr., Anne Bancroft,
and Charles Durning.

There's even o “Homo for the Holidays Cook-
book,” (hardcover, $14.95) that includes 75-
kitchen teated holiday recipes — many of them
from tho film.

“Honestly, my favarite part of the halidays,
writes Jodie Foster in tho cookbook, “is the
week that follows. After I've cither been loaded
down (or dono same londing down) with serious
leftavers, my friends, end sometimes returning
family, start dropping by for spontancous din-
ners, There’s a lot of laughing and microwave
beepa, Some people only go for the stoffing.
Others opt for the whole nine yards.”

-

® See recipes inside.

Green Bean Bake a holiday traditim?»

Cinsslo dish: Cah;pbell'd‘Green_ Bean Bake cele

birthday this Thanksgiving. .~ . .

BY KEELY WYGONIK
BTATY WiITEX

Green Bean Bake.”

amily traditions are a part of
Thanksgiving dinner, and ono
often ropeated is *“Campbell's

Tho bigger the turkey, the longe:
it takes to defrost. A 20-24 pound
turkey will defrost in 4-6 days in the
refrigerator. A 12-16 pound turkey -
in 2.3 days.
+“You havo a safe ensy option,” sald
Treitmaon. “Use the cold water

' Camnpboll's Healthy Request and

This “quintessontial American
recipe” colobratos {ta 40th anniver-
ksriving. According to

method which hastens thawing safe-
ty. The rule of thumb for fastest

sary this Th g
a recont national opinion survey, an
amazing 50 of Amoricans havo
enjoyed this recipo - o combination
of green beans, condensed cream of
mushroom soup and French fried
onions.

The survey, conducted by Opinion
Resonrch Corparation, also showed
that 38 percent of Americans think
tho best time to sorvo this recipe is
at Thanksgiving or throughout tho
holidnys. .

Thero have only beon three
changos to this recipo sinco it was
created by Campbeil in 1956 it now
allows for the use of canned, frozon
or frosh green beans; variationa uso

Reduced Fat Cream Soups; and it
haas ovolved from o simple meal idoa
into ono of tha moat popular recipes
of all-timo,

With Thanksgiving, comes often-
asked quostions about thawing and
proparing the *Big Bird,” and “rcady
propared holiday turkey dinnors.”

*lRomomber tho safo way to defrost
a turkey is in tho refrigorator,” said
Sylvia Troitman, home aconomist for
tho Michigan State University
Extension Service — Oskland Coun.
ty. “Room temporature is not safo.
Tho outsr Area may warmup to a
dangerous temparature to causs tho

bacterin, even if the insido

growth of
romains frozen, Thore's still hopo if
{‘nn forgat to defrost your turkey in

me,”

ing of a turkoy safely in
water is to plan an 30 minutes per |
pound. Place the bird in its .
unopened bag in the aink and cover
it completely with cold tap water,
Change the water overy 30 minutes
1o insure safo offective thawing.
Rotate turkey ocensionally. Do not
use this procedure if wrapping hos
been torn. Thawing time ranges
from 11-12 hours for a 20-24 pound
turkey to 4-6 hours for an cight to
12 pound turkoy. S

If you're buying a prepared turkey
dinner, pick up the food hatand -
keop It hot, not just warn,

Sut tho oven temperature high
onough to keep the turkey at 140 -°
degrees I, or above. Use o meat
thormometer to check. .

Stuffing and aido dishes must also
stay hot. Cover dishes with foil to ~
keop food molst.

If you're not eating until later -
moro than two hours niter food is
rondy ~ ramove all stuffing from tho.
turkey immediately and refrigorato..
Cut turkey off bone, alico and refrig-
erato with sido dishea. Rohieat ther:-
oughly to 165 degrecs F. tl

If you hava othor quoations on safy
turkoy handling or other food safoty
questions, call the Feod and Nutri-:
tion Hotline (810) 858-0204 or tho -
Buttarball Turkey Hotlinoe, (800)
3234848, ,

« Sea recipes inaide.




