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RECIPE CORNER Fried Rabbit, Squirrel, Turtle or Phe&amnt Dressing w/Cha é\:?{;[;
Fall Hunting Season

Turtle Soup Clean meat; cut into serving pieces. Plaggirbeaten
2 3/4 cturtle & beef & pork, eachcold water to coverlydithilds of saR ¢ soft bread crumbs
2c  onion, diced per quart of water. Soak for 2 hoitig2c whole kernel corn, drained
4c  cabbage, shredded overnight. Pour salt water off & rilidectherater
4 sm potatoes, diced oughly; drain in colander. Coat ni¢atin ¢loopped green pepper
3lg cans of tomatoes mixture, seasoned with small ambant obeaih, chopped
1/4 ¢ parsley, shipped & black pepper to suit taste. Pladetppec®¥gavoestershire sauce
3¢ tomato juice waxed paper in single layer, witi2plésesoaking oil
8c  vegetables, mixed frozentouching. (Flouring a few minute4 ahe@adream of mushroom soup,
2 tsp red pepper, crushed prevents grease from soaking into crusupdiluted-8140 0z)
2 Tbs salt Put about 1/ 406 1/ ¢annalk | in | arge sk
1 Ths pepper Dutch oven that has a tight fittinglid; heztops (pork, beef, veal, etc.), buttel

4 Tbs ground cloves (optional) until oil is almost smoking. Add meat piéckesneless

1 Ths garlic, minced (optional) to skillet, cover, & cook on medium heat

3 bay leaves (optional) until browned on one side. Turn bvboahdcombine egg, bread crumbs, corn
brown on other side. If the meat ¢gew @agpper, onion & Worcestershire sat

Boil all the meat together, makin@ﬁ@ftﬁ%ﬂlou want it, you can puaisiden la a large ovenproof skillet, heat oil
broth with it. Cool meat & then di@sk aitgteamer basket in a heavpedmmgéad Lightly brown chops on both si

small pieces. Add meat back to wm&[ﬁﬁq@ oven with water un8eatium with salt & pepper. Top with corn’
to a boil. Add all other ingredient@“e’!&c‘éﬁ‘t’er, & let steam until tendgrmixture. Add enough water to cover bc

cloves. Cook until vegetables are tender. Taste of pan. Bake, uncovered, at 350 degrees |
for seasoning. If you wish, add the clove§ingered Honey Salmonhour. Remove meat & dressing. Add soup
This spice is what gives turtle  1/3 ¢ orange juice to pan drippings. Cook & stir over medium
soup its unique flavor %/é 1/3 ¢ soy sauce until hot. Serve over meat.
2%? 1/4 ¢ honey
1 sm green onion, chopped TIP: Can use other meats to suit yourself.

Deer Steak Casserole 1Sp ground ginger

21b deer steak 1tsp garlic powder _

salt & pepper 11/2Ibs al mon f il |l et s, RoeastadfPumpkin Seeads
2 pkgsau gratin potato mix _ _ o _ ,

(dondt cook NREWhA copking thesfigst six ipgmgientsy |PEPkin seeds,

according to directions onpigNell. Set aside 1/3 cup for basting; cover (dried out 2 days or
11g  onion, sliced & refrigerate. Pour remaining marinade into a longer)
1¢  cheddar cheese large resealable plastic bag or sH&ll@wlgtass butter or margarine
1c  mushrooms, gligginal) Ccontainer; add salmon & turn to coat. Cover ~ softened
1c  mixed vegetables (optiondrefrigerate for 30 minutes, turniniglnce or  salt

twice. Drain & discard marinade. Place

Salt & pepper deer steak, then r§lldhkfignogn @ n s hal IMxwaill ingredienthtegethieawel|.  t h a
brownst@la n 8t ¢ ok SArayed Wi £ooKing $Pighh %iggfbw-on cookie sheet and roast for .
large baking pan layer meat & diggssgagis reserved marinade. dsgrees, stirring occasionally.
onions, mushrooms, & veggies, fRH§RRKHE salmon flakes easily with a fork,

sauce mixture over it. Top with cRagiég often. TIP: Try other squash seeds. Can

cheese. Bake at 375 degrees for 30 minutes _ add spices to mixture. (
or until potatoes are tender. TIP: During last 10 minutes, top with drained

pineapple chunks (tidbits or crushed) & finish
TIP: Serve with salad & baked bReHdRg salmon.



Soups & Chowders For Fall CHICKEN BARLEYé}%\( CHUNKY SEAFOOD CHOWI
QUICK CORN CHOWDER é*:?
2to31b brodfeyer chicken, cut 1 medium  onion, chopped

1 clove garlic, pressed up
2 cans reatty serve chicken brdtits water 2 Tbs butter or margarine

(:B/2 td. M 02z) H/2c diced carrots 2 pints half & half cream
1 small onion, chopped lc diced celery 1 can condensed New Englanc
1 can creatyle corn (15 0z) 1/2 ¢ barley chowder, undiluted
1/2 c red or green bell pepp#&f2 c chopped onion (28/402)

chopped 1 cube chicken bouillon 3 medium  potatoes, peeled &
1/4 tsp black pepper 1tsp salt cubed
1 Tbs butter or margarine 1 bay leaf 1tsp salt
1/2 c sour cream 1/2 tsp poultry seasoningjl‘;;1 tzﬁage ﬁﬁﬁgﬁén crabmeat
2medium potatoes, gadp | Npefper! 06 cuU 8% flaked (8 0z)

1/2 tsp dried sage

In a large microwave dish, add garlic, onion, bell pepper and In a saucepan, sauté onion in butter ur

butter. Microwavé/@mtiightésral untilyegrijdagttle, cook chicken itigarsrandicamtrs.abowlder; bring to a
are crisp tender. Add potatoes, chickempraia, slam anddlatne theRHRIASS oFRItRAGHRSPRET- Reduce hes

pepper. Cover loosely with lid3Miniiyaygiopddiofe art kettie alorfy nf?%ﬁ&%ﬁgbﬂ{#g@j.thtetﬁotat()ﬁs
utes or until potatoes are tender, stigjftg. @aahaliwayvdrsauet at |egsé}rv‘2@0élr('%'PHCétrL[ X agepacat through.

cooking. Stir in sour cream;3micnoteBieEoa Wafy2are tender. Remove bay leaf. ServefS%?&fgg?V

until heated through. /
FNEEAN SOUP

SCOTCH BROTH WISCONSIN POTATO CHEESE
5 packages dried beans: lima, great northern, _
kidney, pinto & 8ptiz peggh) meaty beef soup BohBS butter or margarine
1tsp salt 2 gts water 1/3 ¢ chopped celery
1/2 tsp ground cumin 6 whole peppercorns 1/3¢c Chopped onion
3 cubes beef bouillon 1/2 tsp salt 4c diced peeled potatoes
1/2 tsp pepper lc chopped carrots 3 € chicken broth
3 Tbs dried chives 1c chopped turnips 2 © milk
1 bay leaf 1c chopped celery /2 1tsp salt
1tsp dried savory 1/2 ¢ chopped onion  1/4 tsp pepper
21/2 qts water 1/4 c medium pearl barl2y shredded cheddar chees
1 can stewed tomb®egz)14 dash paprika

Ina Iar%e kettle, combine soup bones, water, peppercorns

Combine beans: divide into 84 etap%@ggﬁ eéOéQnghgﬁﬂﬁmmmUbUMHdﬂage saucepan, metightter over n

eacho make one batathrodsedyatch of beans. Place . ) _
in a large kettle; add enough water t@%%v%?.nﬁ?nsa%%'lg BglF;hceol?ﬁzneﬁeaﬁrsauj@etm"qeEy teeomion until tenc

for&minutes. Remove from heat; cdVat% fALERA §HbupkipkOff fabrfdamnowve awaifeand simmer until pot:
spices in a cheesecloth bag. Drain £9RES ke aNREaiHindkergsh atng WRhmieonaEling batches, puree p
add spices and water. Bring to boil. iRgrkdiertteaBrioydo & bioinfRedblem beatirdovel @adssor. Return to s
-1/2 hours or until beans are tender,ra#frigoaeqakisnuradly uRgEiNeyetahlpszanrtideareyiams. Add the cheese

spices. Add tomatoes & h; ';/\"’U%nder. Serves 6 to 8 (2 quartsand heat only until mServes 8.

MakdsZBquarts).






