Furthering Families

Michigan Venison 2002

Butcher * Prepare * Cook * Preserve Safely

Venisonisahealthful addition to our Michigan food
supply whenitishasbeen handled and cooked properly.
The Michigan State University Extension bulletin
Michigan Venison (E-657) provides the necessary
informationto comply with the Michigan Unified Food
Law, Public Act 92 of 2002—and to ensure that the
venison you eat issafe—by describing proper handling
and cooking methods.

Thefollowingisabrief summary of theinformation
contained in the Michigan Veenison publicationthat is
availableon-lineat:

www.msue msu.edw/msueimp/modac/visud SEGS7.paf

First Step

Thefirst stepinthe processof providing tender, good-
tasting venison to your family isto makeaquick, clean
kill. Therearenumeroushazardsassociated withtrying
to recover awounded deer that should be avoided.

Next Steps. ..

* Field Dressing. Itisimportant to clean and cool
thevenison asquickly aspossible. A Hunter Safety
Kitisrecommended for safe handling after thekill.
Thekit shouldinclude disposal latex examination
gloves, aface mask, flashlight, Clorox disinfecting
wipesto take care of your hands (as soon as hot
water and sogp areavailable, thoroughly wash your
hands), alargetrash bag for disposal of thewaste
fromfielddressing, andillustrationsof anormal body
cavity and Bovine TB pea-shaped tuberclesfound
withinthebody cavity. Fanny packsmakeideal
carriers and are available in hunter orange or
camouflagefabric.

To beginfield dressing, you will need alength of
rope 10 to 15 feet long, aknife with ablade at |east
four incheslong but no wider than oneinch, and awad
of non-white paper towels. (White paper towelsand
other white objects present a potential danger inthe
woodsduring deer hunting season.) If youwishtosave
theheart and liver, youwill need two plastic bagsthat
you can seal. Useonly paper towelsto wipetheblood
from the body cavity being careful to removeall the
blood to keep bacteriafrom growing that may cause
the meat to spoil and be unsafe to eat. Do not use
leavesor soiled cloth to clean thebody cavity because
of potential bacteria. Detailed directions for field
dressing arelisted inthe Michigan Veenison bulletin. If
at al possible, avoid dragging the deer through water,
mud or dust in such away that theinside of the body
cavity iscontaminated with thisdebris.

Hanging Your Deer. Hangthedeer todlow thevenison
to cool quickly and completely assoon asyour return
to your campsiteor home. If thebody cavity wasnot
thoroughly cleanedwhenyoudidthefidddressing, clean
the cavity while hanging the deer using aclean cloth
andasdtwater solution (/2 cup satinl galonof weter).
If theinside of thebody cavity has been contaminated
by the contents of the bladder, bowel, intestine or
stomach, or with unclean water, mud or dirt, thoroughly
rinseout thebody cavity withwater. After thecavityis
clean, dry theinsidewith clean cloth or paper towels.
The primary reason for hanging the deer carcassis
to allow the venison to cool further and to make
butchering easier. However, proper hanging may also
hel p tenderizethemest. Agingthemeat meansholding
it at atemperature of 32 to 38°F for up to 10 daysto




allow natural enzymesto tenderizethemesat. Do not
agethe venison at atemperature above 40 degrees
because of potentially dangerous pathogens.

Quick Check

Venison is a good-tasting, tender meat. It may taste

“gamey” or unpleasant if:

» Themeat hasbeen contaminated by the contents of
the bowels, bladder or stomach, or by dust, dirt or
dirty water.

» Hangingthecarcassat temperatures above 40°F.

* Not cleaning, trimming or disposing of contaminated
medt.

* Not removing fat and connectivetissue (the white
material) onthemeat (thered materia).

Itisimportant to handleand cook venison—and al foods—

—safely. The same food safety practices are used for

venison and all foods as published as part of the“ Fight

BAC’” campaignfromUSDA andtheU.S. Food and Drug

Adminigration:

»  Cleanyour hands, cooking utendlsand surfacesoften.

» Don't cross-contaminate by using the same utensils
and surfaceswithout proper cleaning for cooked and
uncooked foods.

»  Cook to proper temperatures— 165°F for venison.

»  Chill by refrigerating promptly.

How to Cook Venison

Venisonisoneof themost highly-prized gamemests. Most
of the gamey or unpleasant flavors come from improper
handling of thedeer after it hasbeen shot, or isinthefat. It
isimportant to carefully trim away asmuch of thefat as
possible.

Venisonisadry meat. Certain cutssuch astenderloin,
round, and loin steaks or chops can be cooked using dry
heat methods (broiling, frying, roasting, grilling). All other
cutsrequiremoist heat (pot roasting, stewing, soup). You
may add beef suet, butter, pork fat or bacon to prevent the
venison from becoming too dry and chewy but thiswill
increasethetotal fat, calories, and cholesterol content of
thefood.

Nutrition

Without added fat, venisonisrdatively low infat, saturated
fat and cholesterol. A 3-ounceserving of roasted venison
has131 cdories, 2.7 gramstotd fat, 1.1 gramsof saturated
fat, and 95 milligrams of cholesterol. To compare, 19
percent of venison’scaoriesarefrom fat and seven percent
from saturated fat, making venison dightly lower intotal
ca oriesthan roasted beef, roasted chicken breast (skinless),
and roasted pork tenderloin, and much lower in percentage
of caloriesfrom fat than beef or pork. Only chickenis
lower in percentage of caloriesfrom saturated fat; venison
ishigher incholesterol thanbeef, pork or chicken (seebe ow
table).

3-ounceportion Cdories Total
Fat
Beef tenderloin 181 8.7
Pork tenderloin 141 4.1
Chicken breast 131 35
Venison 131 2.7

Saturated % Cdories Cholesterol
Fat from Fat
3.3 43 72
15 26 68
0.9 24 64
1.1 19 95

Compiled by Carol Wruble, Extension Food Safety Program Leader and Al Booren, Professor, MSU Department of Food Science

and Human Nutrition.
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