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Marinading will belp tenderize deer meat

by KEN DURBIN
Oregon Department of Fish
and Wildlife

Most of the deer hunting
year and
reports of a good season in
dicate there is a lot of
venison parked in freezers
all over the state

There are certainly as
many ways o
venison as there are cooks
but here's a recipe that |
have found for wvenison
steak that enjoy and
that many others seem to
like equally well

Ideally, this recipe
presupposes that you have
boned your deer, freezing
sections of loin
backstraps) to be cut into
steaks after thawing. If you
had vour deer cut
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commercially in tradi
tional cuts or by some other
method before freezing
this method will still work
well. But you will want to
modify your procedures
somewhat as we'll detail
later

There are a few little
secrets that really aren't
secrets at all, but seem to
be unknown to or ignored
by some hunters or their
All fat should be
trimmed from venison,
preferably before freezing,
but definitely before cook
ing. It often imparts a
strong or gamy flavor that
many people find
disagreeable The same is
true of bones

I'he key to my recipe is a
marinade which both
tenderizes the meat and
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Aerobics offered

Interested persons may

Hegistration is also still

enhances ils excellent
natural flavor You may
want to vary the volume of
marinade depending on the
amount of meat you are
preparing, the exact pro
portions do not seem to be
critical The
marinate calls for half a
cup of red wine, half a cup

of soy sauce, two cloves of

basic

garlic crushed and minced
into tiny pieces, a piece of
fresh ginger root about the
size of the end joint of your
thumb which is peeled and
also minced finely (the
ginger, not your thumb),
and two tablespoons of
brown sugar

Next, use a common fork
and stab your thawed sec
tion of loin steak all over on
both sides. This serves two
purposes. It mechanmically
breaks down some of the
fibers of the meat making
It more tender And it
allows better penetration of
the marinade. Don't worry

in the marinade and in
cooking, and you'll never
se¢ them in the finished
product

Now soak the steak in the
marinade for about an hour
at room temperature or for
two or three hours in the
refrigerator. Again, this
assumes you are working
with a whole section of
meat to be sliced into
steaks after the marinade
process. If you already
have the meat cut into
steaks, reduce the time in
the marinade or you may
find you have overwhelmed
the meat with marinade

Now we're ready to slice
the chunk of loin strap into
steaks. The loin muscle on
a deer is not very large
and if you simply slice
steaks from it they are go
ing to be pretty small. You
can double their size by
‘butterflying’’ them. To do
this, come in from one end
of your loin chunk the

not completely through the
chunk. Then
the chunk an equal amount

move down

and slice it all the way
through. This gives you two
steaks connected by a thin

hinge " of steak, effective
ly doubling the size of your
steak. | like from
three-quarters to one-inch
thick

Some venison cooks say
slice your deer steaks thin
for tenderness. But if you
do the stabbing with the
fork and the marinating, |
think you'll find your
steaks acceptably tender if
you slice them thicker
Now, simply pan fry the
steaks lightly on each side
They should remain pink in
the their
tenderest and most flavor

mine

center to be

ful. If you cook them until
they are well done, they
will toughen and become

dry and the flavor will not
be as good
In the meantime you will

they will be wild
chanterelles, but the
domestic mushrooms
found in the grocery store

are good, too. Now that
your steaks and
mushrooms are done,

transfer them to a heated
plate and combine the pan
juices from the steaks, the
liquid from the mushrooms
and a couple of tablespoons
from the marinade in one
frying pan. Turn the heat
up and reduce this, stirring
constantly. When it is
reduced and concentrated,
dribble it over your steaks
and serve

A wild rice or wild rice
brown rice casserole and
steamed green vegetable
make good accompani
ment. The remaining red
wine caps it Ted
Trueblood, associate editor
of Field & Stream
Magazine, revealed years
ago that cooking wine
should be put in the cook as

good advice

We also enjoy this basic
recipe for stir fry dishes
the
procedure with
meat only carve off wafer
thin slices for stir fryving
with a combination of
vegetables and mushrooms
for serving over
rice

Use same marinade

iny cut of

steamed

Bon appetit!

A nineteen pound Dolly
Varden taken is August by
Don Miller of Monmouth is
the new Oregon record
Miller's fish tops the
previous 13 pound, eight
ind one-fifth ounce (dress
ed weight) by a health
margin

Parents urged to
attend board meeting

The Sandy Youth League
Board of Directors
“urgently’”’ requests that
all concerned parents and
area residents attend the
Sandy Elementary Board
of Education meeting Nov
19 at 7:30 p.m. in the Cedar
Ridge lLibrary

T'he reinstatement of an
that

other sports education pro
grams will be

discussed

available

Redman, SYL
spokeswoman, is planning
a brief presentation and
seeks community support
through attendance at the
meeting
Registration
made in advance by calling

Denise

may be

athletic program
would make swimming and

well as in the meal and |
have always found this

have been sauteing some

mushrooms. Preferably

thickness you want your
steaks and slice nearly but

about all those unsightly

open for an aerobics class
holes as they will close up

that started at Cotrell
School Tuesday

That class, held on
Tuesdays and Thursdays in r
the west gym beginning at

still register for the
aerobic dance class at the
Kelso School gym

F'he
through the school year on
Mondays through

H6H-B434

class continues

Fhursdays from 5:30 till  7:15 p.m., is also $1 per
fi:45 pm. People can sign class
up by calling the Sandy To register call the San

dy Recreation Department
or go the the class

Both
paid for in advance

Recreation Department at
G6H-5569 or by attending the

class. A fee of $1 per class classes should be

15 charged

Soccer tryouts to be

beld this weekend

I'he Mt
Club will hold tryouts for
Winter Classic League play
Nov. 22

Tryouts for girls 19 and
under will be at 2 pm. at
Mt. Hood Community Col
lege

Girls interested in play
Ing on the
team, and the 16-and-under

throughout the Portland
metropolitan area

l'hose on the 15-and
under teams need to have
been born in 1967 or later
I'hose on the 16-and-under
teams need to have been
born in 1966 or later, and
19-and-under
heen

Hood Soccer

those on the
teams need to have
born in 1963 or later

15-and-under

Grade School i Gresham call Bill Lord at 607 6000
at4 p.m

Boys interested in play N
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Grade School at 2-30 p.m Pioneer R E [ " . 8
Yk et A 7 We'll be giving away 1 turkey each hour we're open on Thursday
M ol oo Y s 18 Friday & Saturday, Nov. 19 thru 21. No purchase necessary.
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e New Tire Warranty

PIZZA Sx= BARN BSOS : ¥ A78x13 23.40 G78x15 34,10  $ New Tire Worr
{— trac hgr)n o e aEW " B78x13 25.30 H78x15 34.65 % C-:)‘;{l‘::)O(L:r:ld e
. 5 .I e e Polyester & Steel for TIRE 7 E78x14 29.10 L78x15 36.50 e Polyester
l{“"d."l ( ;“’“"“].\I strength and comfort WARRANTY” F78x14 31.00 FET 38' to 64" Construction
Randy Carmony, San e Delivers a quiet smooth ride G78x14 33.80 Exchange add $2.00 if e Studdable
dy Union High School's no exchange casing
October Athlete of the
Month, is prep of the P165/75R13 54.39 P205/75R] 5 69.58 17, ,‘}’
g A P185/75R13  57.06 p215/75R15 72.84 .
was a first h-.nn'l':mfn-} P185/75R14 64.19 PQ?S-”:’SR] 5 76.68
Valley League all-star P195/75R144 65.32 P235/75R15 82.04
as an offensive cente
and " a -\[-]-rnhri h]:]‘:nrl PQOS/?SR '4 67.86 FET 1.51 10 2.95
‘-i'llj‘( tion as a defensive P215/75R14 71.06 'Gifnol' b:'"ed zrohlborglan belt
eNe ® Available in both whitewall
I'he football team .(:;dqﬂt::k:t::'.odd '
:,I”;I 1;:::]:1:'- season with a ® Snowtlex rubber com;':?ound
| ’ ISSR13  35.45 165Rx15 33.20
Enjoy great pizzas & good times at Paola's | 4 165R13 36.90 GR78x15 44.70
P185/75R14 64.73 High Friction 175R13 38.55 HR78x15 44.70 .'
F P195/75R14 65.77 Rubbes E:78x 14 44.40 HR78x15 47.35
a P205/75R|4 68.36 78!'4 4255 LR78X|5 50.75
—— wmvef P215/75R14 71.57 GR78x14 43.80  FET 31" 1051 -'
P205/75R15 70.06 . ¢
m nmﬂle L | P2] S/75R] S 73.34 e Double hor lass S“ s.'E Sl'f
P225/75R15 78.36 -l 2
WG have P235/75R15 82.61 o Aggressive mul : tm;
stripe tread design | o
' FET 2.03-3.19 # Studdable ﬁ = ?‘:[-OU' INSP:I‘CL:H: "‘;':"u
43 "
the parts! S PR s
27/27F 55.88 50.00
74 49.84 4404 f

We carry replacement
auto parts for every
foreign car!

Price includes exchange battery
Add 4.65 if no .:chng.

® 7 rib multi stripe tread design
o Maximum traction & stability

155R13 31.53
165R13 35.50

From Germany to Japan, no
matter which make, shape, or
size your foreign car comes in
NAPA has the replacement auto

195x12
145x13

40.32
40.32

e Studdable
® Aggressive open lug

arts when you need them the 145x1 i
RS VI 175R13 37.39 18813 G _

o you howes NAPA s and -l 37.18 165x13 4284 *iroctionabitny 1"
gé:them -L.;‘_il..)ally' mthnﬁ 24 '75'“ 4 3," ! ]75X ! 3 ""3 - S h d - 4 i
hours. We feature the finest 155R12 185R14 43.05 175x14 51.39 mooth dependable ride

® Rayon belted for

165x15 .
" 46.96 strength and quiet ride

FET 1.64102.08

390 EAST BURNSIDE
GRESHAM

Qualty auto parts al the best
prices avalable

-—
CANGHER: /1.,

TRUCK PARTS
; 7:30 0.m. to 6 p.m. Mon.-Sat.

—— .
GRESHAM 665-8118 SANDY 668-4444
255 NE Hogan Rd 39565 Proctor Bly

ESTACADA

s 0’ 165R15 37.88

29 FET 1.5310 1.98 USE THE
LES SCNWAB
CREDIT PLAN

OPEN M-F 8 to 8,
Sat. 8-6

213 SE Main 630-6614




