Furthering Families

Venison Preservation

Therehasbeen increased concern about venison food
safety and handling practices, especialy during hunting
season, sincethediscovery of bovine TB inMichigan.
A brochureanswering questionsabout human health
factors, meat safety, milk safety, and bovinetuberculosis
in Michigan has been prepared by The Michigan
Department of Agriculture, Michigan Department of
Community Health, Michigan Department of Natural
Resources, Michigan State University and the United
SatesDepartment of Agriculture. “ Bovine Tuberculosis
in Michigan—Human Health and Food Safety” also
providesinformation about hunter-harvested deer and
isavailablefromyour loca Michigan State University
Extensi on office along with other information about
venison preparation.

Freezing

Freezing isthe easiest way to preserve venison. To
prepare venison for freezing, trim away connective
tissue and fat, the source of strong, “ gamey” flavor.
Protect the meat by wrapping it in moisture vapor-
res stant packaging materias, and packagein quantities
your family will eatinonemeal. Label each package
with the date and cut of mest.

Freeze quickly to O°F. or below. In ahome freezer,
freeze no more that 2 pounds per cubic foot storage
spaceat onetime, i.e., if your freezer capacity is30 cu.
ft., freeze only 60 pounds of venison at one time.
Overloading dowsdowntherate of freezing, and foods
that freezetoo dowly may losequality.

Oncethe packages of venison arefrozen, they may be
stacked. Keepthefreezer temperatureat 0°F or below.
Useafreezer thermometer to monitor freezer accuracy.

For best esting quality, usefrozen ground venisonwithin
3 months. Frozen venison steaksor roasts should be
used within 8 to 12 months. Venison should be
thoroughly cooked to aninternal temperature of 165°F
for 15 secondstokill bacteria.

Canning

Venison may be canned according to directions for
canning beef, ved, pork, lamb, and muttonfoundinthe
USDA's Complete Guide to Home Canning. For a
copy of the specific directions and other directions,
please contact your M SU County Extension officeor
vidtthefollowingweb ste: extens on.usu.edw/publical
foodpubs.htm.
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