Pepperoni Recipe

2 pounds ground beef or wild game meat w/fat added

3 teaspoon salt

2 teaspoon liquid smoke (I don’t add this)

1 ½ teaspoon ground black pepper

1 teaspoon mustard seeds

1 ½ teaspoon fennel seeds, slightly crushed

½ teaspoon crushed red pepper flakes

½ teaspoon anise seeds

½ teaspoon garlic powder  

Combine all ingredients in a large bowl and mix into meat thoroughly. Refrigerate overnight or up to 2 days. 

Form into logs about 1 foot long and about 1 1/3 inches in diameter. Bake in the oven on a broiling pan for about 1 hour at 300 degrees. Half way through the baking cycle, roll the pepperoni logs over half way to bake evenly. 

This pepperoni can be eaten with cheese and crackers as a finger food, and it goes great on a pizza; however, it can become dried out on top of the pizza when baked so you may want to cover it with other ingredients like cheese. 

Breakfast Sausage

5 pounds ground wild game meat at about 20 to 25% pork fat content.
5 teaspoons salt

½ teaspoon nutmeg

¾ teaspoon cayenne pepper

½ teaspoon ground cloves

½ teaspoon mace

1 tablespoon fine grind black pepper

1 ½ tablespoon sage

1 tablespoon brown sugar

1 stick butter if you don’t have enough fat added

½ cup cold water

Mix well then refrigerate for a few hours and then package it in whatever size you wish. This is patty sausage. 

Corned Venison

2 to 3 quarts water
1 cup salt

1 tablespoon Italian seasoning

1 clove garlic, crushed with salt

2 teaspoons mixed pickling spice

2 teaspoons pepper

Mix all ingredients together and submerge about 6 pounds of uncooked deer or elk roasts in the liquid mixture. Meat must be totally submerged. You can use plastic Ziploc bags for each roast. What I do when I use this method is – I simmer the ingredients for a while. Once they are cooled, I dip the seasoned liquid into each bag with an uncooked roast in it and then push out all the air. Once the meat is in the liquid brine, it will need to stay there for 4 to 6 weeks refrigerated. Then bring it out, rinse it well. Bring the roast to a hard boil for 5 minutes. Pour off the water and rinse it well and then bring it back to a boil and then simmer until it starts to pull apart. This usually takes about 4 to 5 hours. You can put it in a crock pot after it has been boiled for the first 5 minutes. 
These recipes are very simple to do and will make your wild game a real treat. I have experimented with them many times over the years to come up with these tasty recipes your family and friends will love. 
