the saltiest game hunter may turn
when faced with the task of getting his catch
into the pot, i

And then there may be some discussion bet-
ween confident wild game chefs about the
best preparation of the meat to maximize its
natural flavor.

N.C. Extension specialists in game
preparation at N.C. State University say that
steps for preparing the animal meat begin
right on the field. The type of animal, the age
of the animal and the speed at which the
animal was killed will make a difference in
the taste.

Meat toughens as the animal gets older. An
animal killed quickly will be more tender and
immediate bleeding and dressing and cooling
will retard spoilage, especially critical on
warm days.

Aging of the meat is often a topic of
disagreement. Game that is hung outside for
several weeks develops a strong flavor due to
decomposition, but hanging game from the
deer family at cold or freezing temperatures
for a few days to three weeks tenderizes and
causes some flavor change.

Keep in mind that the amount of fat in game
is much lower than that in similar domestic
animals. If a game animal is broiled, roasted
or fried, extra fal must be added. This can be
done by adding fat to ground game or by bar-
ding, that is by placing strips of fat over the
meat during cooking. Or it can be done by lar-
ding, inserting pieces of fat into the meat.

They don’t recommend using the fal of a
wild game animal because it has a strong,
wild flavor. In fact, they suggest you remove
as much fat as possible from the meat and
replace it with other kinds of fat.

Here are some more specific directions for
field preparation from the Home Extension
Service in Haywood County; along with some
tried and true recipes for game cooking.

In The Field, bleed carcass thoroughly as
* soon as possible after the kill. (Placing head
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than 2 to 3 months, roasts and steaks 8 to 12
lnl'n-qnnuon. compensate for lean or dry
meat by cooking carefully or using bacon, salt
pork, suet or butter for basting. Use of herbs,
spices, condiments, onions, or garlic will help
in

steaks from young animals. Combination of

dry and moist heat methods (using aluminum
foil) may also be used. Overcooking venison
may result in los of tenderness and moistness.

BEAR

|
Remove all fat from bear meat at once, as it

turns rancid very quickly.
If marinated at least 24 hours in an oil-
based marinade, all bear, except black bear,

is edible. Cook after marinated, as for any
recipe for Beef Pot Roast or Stew. A bear cub
will need about 2% hours cooking; for an
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the entrails and letting the blood drain at this
time has a two-fold advantage, The draining < -
of the blood gives the meat a better quality.
Discarding the entrails removes the chief
cause of spoilage and eliminates the necessity

of carrying that extra weight around for the
rest of the hunting day.

Some people prefer rabbits that are soaked
in vinegar or wine before cooking. Others like
them soaked in salted water and still others
prefer to take them as they come with no
soaking.
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of a nationwide effort to
recover all debts owed by
veterans and non-veterans

wise, legal action is almost a
certainty.”” He said that most
cases will be settled through

Roz’s Uniform Outlet

alike.” 175 Weaverville Hwy.  645-9714
Debts as a result of VA pro- whridge Exit
grams are detected by the - .

VA’s -Central Accounts
Receivable Section in St. Paul,
Minn. That office sends

his case is then sent to the ap-
propriate VA District Counsel

outstanding debts owed to the for legal action

Due to ‘increased authority
to proceed directly with a
lawsuit and expanded
technical capability, legal ac-
tion for even small amounts
has become cost-effective.
“A veteran owing debts to
the Veterans Administration
must realize the seriousness of
the matter,” Lee said. ““The
filing of a law suit, if deemed
necessary, is a parf of the col-
lection effort. It is important
for veterans letters
from this office to answer and
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