Venison, Fish & Goose Recipes

Pot Roasted Venison in Red Wine
3-4 pounds venison, choice roast
1 (14.5 ounce) can beef broth
3 cloves garlic, chopped
½ teaspoon parsley
½ teaspoon oregano
½ teaspoon black pepper
½ teaspoon celery salt

½ cup butter
2 cups dry red wine
2 medium onions, sliced
2 bay leaves
1 tablespoon Italian seasoning
1 teaspoon salt

Mix all ingredients together, except venison. Pour marinade over meat in a Dutch
oven and let stand 1-2 days in the refrigerator. Turn venison 2 times a day. Take
meat out of marinade, drain well. Sear in hot butter until brown on all sides. Put
in a slow cooker, pour marinade over venison. Simmer on low in a slow cooker
for 8-10 hours. For gravy, mix 3 tablespoons of crock pot liquid with 3
tablespoons of flour; add to hot liquid and cook for 30 minutes. Add salt to taste.

Oven Barbecued Venison
2 ½ - 3 lbs venison steak (½ inch thick)
Meat tenderizer (for tougher cuts)
3 tablespoons margarine
1 cup ketchup
1 cup water
2 teaspoons dry mustard

1 teaspoon beef bouillon
¼ teaspoon black pepper
2 tablespoons brown sugar
2 tablespoons Worcestershire sauce
2 tablespoons onion, minced
½ cup red wine (or vermouth)

Trim fat from meat. Cut steaks into serving portions and sprinkle both sides with
tenderizer if meat is a tough cut or from an older animal. In a skillet, heat
margarine and cook steaks in hot margarine until browned on both sides. Place
meat in a single layer in a baking pan. Using the same skillet the meat was fried
in, combine remaining ingredients (except wine) and stir until well heated. Pour
over meat; cover with foil and bake in a 325° oven for about 1 ½ hours or until
tender. Baste occasionally. Remove foil; turn meat; add wine and bake for 10
more minutes. Serves 4-6.

Venison Round Steak with Onion Gravy
2 lbs. venison round steak (1/2 inch thick)
Seasoned meat tenderizer
¼ to ½ cup flour
3-4 tablespoons margarine
1 medium onion, sliced

2 ¼ cups water (reserve ¼ cup)
2 ½ teaspoons beef bouillon
3 tablespoons ketchup
½ teaspoon black pepper
4 tablespoons flour

Remove all fat from steak. Sprinkle both sides of meat with the tenderizer.
Pound flour into meat on both sides with a meat mallet. Use a little bit of flour at
a time. In a covered skillet, melt the margarine and brown meat. Push meat to
one side and brown the onion rings. Add margarine if needed. Combine 2 cups
of water with the bouillon, ketchup and pepper and stir. Pour over meat. Turn
heat to low and simmer, covered for 45 minutes or until tender. Stir occasionally
and do not let simmer dry. Add water to keep liquid level at 2 cups. Mix ¼ cup
of cold water with the 4 tablespoons of flour. Stir until smooth and slowly add to
pan to make gravy. Meat may be removed to a hot plate while making the gravy,
but make sure to keep it warm. Stir constantly as gravy thickens. Serves 4-5.

Garlic Steaks
1 ½ - 2 lbs. venison tenderloin steak (½ inch)
3 tablespoons margarine
½ - 1 teaspoon garlic powder

¼ teaspoon seasoned salt
¼ teaspoon black pepper
½ cup vermouth (optional)

Remove any fat from steaks. In a skillet, heat margarine and stir in garlic powder,
salt and pepper. Mix well into margarine. Fry steaks in margarine until cooked to
preference. Venison tenderloin cooks fast, about 3-6 minutes on each side for
medium rare. Remove steaks to hot plate and keep warm. Add vermouth to
drippings, stir about one minute and spoon over steaks and serve. Serves 4-6.

Teriyaki Steak Sandwiches
2-3 lbs. venison steaks
½ cup soy sauce
½ cup olive oil

2 tablespoons chopped onion
1 clove garlic, diced
2 tablespoons brown sugar

In a large flat baking dish or plastic container, combine soy sauce, olive oil,
onion, garlic and brown sugar. Stir to dissolve sugar. Add steaks to marinade;
turn to coat well. Refrigerate at least 3 hours. Drain marinade from steaks;
reserve marinade. Grill steaks over hot coals 4-6 minutes each side. Venison is
the best served medium rare, pink in the middle. Cut into pieces and serve on
sliced hard rolls. Add your favorite potato salad and enjoy.

Crock Pot Barbecue
3 lbs. boneless venison chunks
1 large onion, chopped
½ cup green pepper, chopped
water
2 teaspoons beef bouillon
1 can (10-11 ounce) tomato soup
buns

¼ cup Worcestershire sauce
1 teaspoon garlic powder
1 teaspoon dry mustard
1 teaspoon thyme
1 tablespoon paprika
2 tablespoons brown sugar

Remove fat from meat chunks and place in a crock-pot or slow cooker. Add
onion, green pepper and water to cover. Add bouillon. Slow cook until meat is
well done and shreds easily with a fork. Let water cook down to about ½ cup
liquid. Add the rest of the ingredients and stir to mix. Simmer for about 1 hour,
stirring occasionally. Meat should be pretty well shredded by the end of the
cooking time. Spoon over toasted bun halves to serve. Serves 6-8.

Slow Cooker Venison Pasta Sauce
1 ½ lbs. venison steak, cubed
1 ½ lbs ground venison or sausage
3 tablespoons olive oil
2 tablespoons chili powder
3 medium onions, sliced thin
1 teaspoon black pepper
2 teaspoons salt
2 teaspoons spicy brown mustard
1 jar (28-32 ounce) pasta sauce

3 bay leaves
4 garlic cloves, diced
3 stalks celery, chopped
1 tablespoon Italian seasoning
1 teaspoon red pepper flakes
2 (6 ounce) cans tomato paste
4 ounces fresh mushrooms
1 green pepper, chopped
2 ½ cups water

Brown cubed steak and ground meat in olive oil in a Dutch oven for 20-25
minutes. Add venison and the remainder of the ingredients to a slow cooker.
Cover cooker and cook on high for 4-6 hours, adding more water if desired.
Serve over favorite pasta and freeze extra sauce.

Venison Chili
1 lb. ground beef
1 lb. ground venison
1 pkg. chili mix
water

1 large green pepper (cut in strips)
1 (16 ounce) can stewed tomatoes
3 tablespoons chili powder
1 teaspoon cayenne pepper

2 cloves garlic
1cup onions, chopped
2 cans kidney beans

Brown meat. Drain fat. Add remaining ingredients except the kidney beans.
Cover and simmer for 1 hour on low heat. Add water for desired consistency.
Add the kidney beans and simmer for 10 minutes. Serve with rice or bread.

Swedish Venison Meatballs with Sour Cream Dill Gravy
3 slices soft bread
1 ½ lbs. ground venison
¼ teaspoon black pepper
¼ cup butter
¾ - 1 cup milk

¼ cup water
2 teaspoons salt
2
/3 cup onion, finely chopped
1 tablespoon flour
salt & black pepper (for gravy)

Soak bread in water for 5 minutes. Break into small pieces, pressing out as much
water as possible. Combine bread, ground venison, salt, pepper and chopped
onion. Blend lightly but thoroughly. Shape into small balls about 1 inch in
diameter. Chill for 15-20 minutes. Brown on all sides in butter, churning
frequently. Cover pan. Turn heat to low and cook for 15 minutes. Remove balls
to separate pan and keep hot. Add flour, salt and pepper to drippings, stir well.
Add milk, stirring constantly and simmer for another 3-4 minutes. Serve hot. For
variety, meat balls may be served with barbecue sauce or sour cream dill gravy.
Sour Cream Dill Gravy
1 tablespoon flour
1 ½ cup water
¼ teaspoon garlic powder
½ teaspoon salt
parsley (optional)

1 cup sour cream
½ teaspoon sugar
2 teaspoons dried dill seed
paprika (optional)

To drippings in skillet add the flour and brown slowly, blending well.
Add the water and simmer on low for 3-4 minutes. Add sour cream and
seasonings. Heat stirring constantly until it just starts to bubble. Serve
meatballs topped with sour cream gravy garnished with paprika and
parsley. Serves 4.

Paprika Schnitzel
2 lbs. venison top round (¼ inch cubes)
8 slices bacon (small pieces)
¾ cup onion, chopped
2 cloves garlic, minced
2 cups sour cream

1 cup water or beef broth
2 teaspoons salt
1 cup tomato sauce
½ cup fresh parsley, chopped
2 ½ teaspoons paprika

Place meat and water or broth in a Dutch oven or heavy skillet. Cover tightly and
cook for about 1 hour. Uncover, add fried bacon, onion and garlic, simmer until
brown. Add salt, paprika, sour cream and tomato sauce. Simmer until thick.
Serve with chopped parsley.

Venison Stew
3 lbs. venison
1 can (28 ounces) tomatoes
5 medium potatoes (1 inch cubes)
1 cup Lima beans, cooked
1 teaspoon black pepper
4 cups water
2 tablespoons butter

3 tablespoons vegetable oil
4 medium onions, quartered
3 carrots, sliced ½ inch thick
2 teaspoons salt
1 bay leaf
2 tablespoons flour
½ teaspoon cayenne pepper

Cut venison into 1 inch cubes. Dredge meat in flour until thoroughly coated.
Heat the oil in an 8 quart pot. Add the venison and sear until lightly browned.
Add all other ingredients except the flour and butter and simmer for 1 ½ hours or
until meat and vegetables are done. Make a paste of the flour and butter and stir
this, bit by bit into the stew. Cook 15 more minutes. Serves 6

Fish Recipes
Fish with Onion & Pepper Rings
1 ½ -2 lbs. fish fillets (trout)
1 lemon (grate peel & save juice)
3 tablespoons margarine
1 large garlic clove, minced
1 large onion, sliced into rings

1 bell pepper (seeded sliced into rings)
¼ teaspoon salt (optional)
½ teaspoon black pepper (optional)
½ cup white wine or chicken broth

Place raw fish in a single layer on a platter; sprinkle with lemon juice and gratings
and set aside. In a skillet, melt margarine and sauté garlic, pepper rings and onion
rings until tender. Do not over brown. Remove from pan with a slotted spoon,
raise temperature and fry fish for 10 minutes on each side or until browned and
flaky. Add margarine if needed. Place peppers and onions on top of the fish once
it has been turned over. Sprinkle with salt and pepper if desired. When the fish
is done remove to a heated platter. Cover with the peppers and onion. Pour wine
or chicken broth into skillet and heat for about 2 minutes. Pour over fish and
vegetables and serve. Serves 4.

Fish Soup
2-3 lbs. fish fillets ( ½ inch pieces)
1 small onion, chopped
1 clove garlic, minced
1 (16 oz) can stewed tomatoes
1 (16 oz) can tomato sauce
2 cups fish or chicken stock

½ teaspoon basil
¼ teaspoon black pepper
1 teaspoon dried parsley
2 tablespoons olive oil
½ cup dry white wine

In a large pan, heat oil and lightly brown the onion and garlic. Stir in the
tomatoes, tomato sauce, fish or chicken stock, basil, pepper and parsley. Bring to
a boil, stirring to break up the tomatoes. Lower heat and simmer for twenty
minutes. Check fish to make sure all the bones have been removed. Cut fish into
bite sized pieces and add to the soup. Simmer for 15 minutes or until the fish is
done. Stir in the wine and simmer for 5 minutes and serve. Serves 4-6.

Batter-Fried Striped Bass
1 thick bass fillet (1 inch pieces)
½ teaspoon sugar
6 dashes Worcestershire sauce

2 eggs
4 heaping tablespoons flour
milk
salt & black pepper to taste
vegetable oil

Beat together eggs, sugar, flour and Worcestershire sauce. Add enough milk to
provide a heavy cream consistency. Salt & pepper striper pieces and dip them in
batter. Deep fry quickly in oil at 375°F- 400°F. One pound of fish serves 3.

Striped Bass Chowder
1 lb. thick bass (1 inch pieces)
2 tablespoons butter
2 ½ -3 cups whole milk

4 medium white potatoes, peeled and cubed
1 medium yellow onion, finely chopped
salt & fresh ground black pepper to taste

Place cubed potatoes in a large saucepan, cover with water and simmer 10-12
minutes or until fork can pierce. Drain and set aside. In a deep Dutch oven type
pot, sauté onion in butter until translucent. Add fish pieces to pot with onions and
cover with water. Boil gently until fish turns white. Do not drain. Add potatoes
and milk; salt and pepper to taste. Heat thoroughly, cool and refrigerate
overnight. Reheat the next day. If the chowder is made in the morning, and
refrigerated after cooling, it may be reheated for dinner that evening. Serves 4-6.

Goose & Pheasant Recipes
Baked Canada Goose
1 goose
¾ cup olive oil
2 cloves garlic, minced
3 cups Sauterne wine
1 lemon, juice
1 turnip, peeled whole
½ cup fresh parsley
white vinegar

1 cup flour
2 large onions, chopped
1 can cream of mushroom soup
1 dash cayenne pepper
1 bay leaf
1 tablespoon Worcestershire sauce
3 cups water

If the goose is wild, marinate in a solution of ¼ cup vinegar and ¾ cup water,
enough to cover the goose for 4-12 hours. If domestic, marinate 1-3 hours.
Remove from marinade and wash well with cold water. Drain well and salt and
pepper with the cayenne pepper. Place turnip inside goose. Brown flour slowly
over low heat in olive oil. Add onions and parsley. Stir for 2-3 minutes. Add 3
cups of water, garlic, wine, mushroom soup, lemon juice, Worcestershire sauce
and bay leaf. Remove the bay leaf after 1 hour of cooking. Place goose on a rack
and place it in a roaster, cover and baste occasionally. Cook in a 375°F oven for 2
hours, removing cover to brown if necessary.

Marinated Wild Goose
1 goose
½ cup teriyaki sauce
½ cup white wine
½ cup Italian dressing
2 large onions
2 teaspoons poultry seasoning
1 small can mushroom soup

crushed red pepper
crushed black pepper
onion salt
lemon pepper
1 small can chicken broth
1 tablespoon Worcestershire sauce
8 strips bacon, raw

Rub the inside of the goose with onions and peppers. Rub outside with lemon
pepper. For marinade, combine teriyaki sauce, dressing, wine, Worcestershire
sauce and poultry seasoning and pour over goose in a heavy plastic bag. Seal and
refrigerate for 24 hours, turning several times. Remove goose from bag, place
onions and soup inside goose. Cover breast with raw bacon. Place in an oven
baking bag with marinade and chicken broth, seal and bake at 325°F for 2 hours.
Open top of bag and cook until tender, basting every 10 minutes. Serve with
marinade sauce.

Stuffed Roast Pheasant
2 small pheasants
¼ cup raisins
2
/3 cup cooked wild rice
1 pinch ground ginger
juice of 1 orange

1 ½ cups Madeira wine
3 whole cloves
½ cup almonds, chopped
4 tablespoons butter, melted & divided
2 teaspoons orange peel, grated

Combine in a saucepan wine, raisins, cloves and bring to a boil. Reduce heat and
simmer for 5 minutes. Remove cloves and strain mixture. Reserve liquid.
Combine the raisins with the cooked wild rice, almonds, orange peel, and ginger
and stir in the butter. Stuff the birds with mixture, truss the birds and brush with
butter. Blend reserved Madeira wine with orange juice to make a basting sauce.
Roast pheasants in a 450°F oven for 5 minutes, lower heat to 300°F. Baste
frequently with sauce until tender, about 25 minutes. Place on a heated platter
with rice and serve at once.

Crock Pot Goose Stew
Submitted by Ed Vallette
1 to 2 cups celery
1 to 2 cups carrots
1 to 2 cups onions
2 cups of potatoes
1 cup barley added to stew
one hour before being done

2 pkgs beef stew seasoning
2 pkgs of goose cut up to 1" cubes
1 can of onion soup, or cream of mushroom,
or cream of celery
4 cups of water

Remove bones from leg meat while partially frozen. Add all ingredients to crock
pot. Cook 6 to 8 hours on high or 8 to 10 on low

Pot Goose
"Like Pot Roast Only Better"
Submitted by Ed Vallette
1 or 2 packages of goose in crock pot whole
1 package dry onion-mushroom soup
No water in pot
Fill pot with whole or cut-up veggies that you like on top of goose and soup
10 hours + on low
8 hours + on high
Eliminate veggies and add cup or tow water for meat and gravy for over rice etc.

Frozen Goose Meat Preparation
Submitted by Ed Vallette
1 lb + packages contain ½ goose – leg and thigh with bone and 1 breast.
For easy preparation, thaw in refrigerator for 8 to 12 hours, and then cut up.
While partially frozen, pry leg from breast before cutting up. When partially
thawed, makes cutting leg meat from the bone very easy – no waste.
Use leg meat and breast meat in stew – you won't be able to tell the difference
when cooked.

Goose Meat Loaf
Submitted by Ed Vallette
1 lb. ground goose
½ lb. ground pork
2 tablespoons chopped onions
2 tablespoons minced parsley
1 tsp. salt
¼ tsp. pepper
½ cup dry bread crumbs
1 egg unbeaten
½ cup milk or tomato juice or V8
Place meat in a bowl, add the remaining ingredients and mix thoroughly.
Pack the mixture into a ½ qt. loaf pan.
Bake in pre heated 350º oven for one hour.
Pour off any fat.
Serve hot or cold.

