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P
rocessing Your D

eer
A

t H
om

e

Jam
es E

. K
night

E
xtension W

ildlife S
pecialist

V
e

n
iso

n
 ca

n
 b

e
 d

e
licio

u
s m

e
a

t. A
 g

re
a

t d
e

a
l o

f yo
u

r fa
m

ily’s
a

cce
p

ta
n

ce
 a

n
d

 e
n

jo
ym

e
n

t o
f ve

n
iso

n
 w

ill d
e

p
e

n
d

 o
n

 h
o

w
 it is cu

t
u

p
 a

n
d

 co
o

ke
d

.
T

h
is p

u
b

lica
tio

n
 illu

stra
te

s a
n

d
 d

e
scrib

e
s a

 g
o

o
d

 m
e

th
o

d
 o

f
cu

ttin
g

 u
p

 a
 d

e
e

r. It se
rve

s a
s a

 g
u

id
e

, a
n

d
 th

e
re

 a
re

 tip
s o

n
 u

sin
g

,
co

o
kin

g
, a

n
d

 sto
rin

g
 ve

n
iso

n
 in

 th
e

 b
a

ck.
T

h
e

 d
e

e
r p

ro
ce

ssin
g

 m
e

th
o

d
 d

e
scrib

e
d

 h
e

re
 is b

a
sica

lly o
n

e
 o

f
b

o
n

in
g

. If yo
u

 d
o

 n
o

t e
sp

e
cia

lly like
 yo

u
r ve

n
iso

n
 n

o
w

, try th
is

b
o

n
in

g
 m

e
th

o
d

 a
n

d
 yo

u
 m

ig
h

t b
e

 p
le

a
sa

n
tly su

rp
rise

d
 to

 fin
d

 h
o

w
b

o
n

in
g

 e
n

h
a

n
ce

s th
e

 e
a

tin
g

 q
u

a
litie

s o
f ve

n
iso

n
, e

sp
e

cia
lly th

e
ro

u
n

d
 in

 th
e

 h
in

d
 q

u
a

rte
rs.

B
o

n
in

g
 a

 d
e

e
r is n

e
ith

e
r im

p
o

ssib
le

 n
o

r p
a

rticu
la

rly d
ifficu

lt. It
ju

st lo
o

ks th
a

t w
a

y. O
n

ce
 le

a
rn

e
d

, it is a
n

 e
a

sy a
n

d
 co

n
ve

n
ie

n
t w

a
y

to
 ta

ke
 ca

re
 o

f ve
n

iso
n

. It m
a

y, h
o

w
e

ve
r, ta

ke
 so

m
e

 e
xtra

 co
u

ra
g

e
a

n
d

 a
 se

n
se

 o
f a

d
ve

n
tu

re
 to

 try it th
e

 first tim
e

.
B

o
n

in
g

 ca
n

 b
e

 d
o

n
e

 in
 th

e
 fie

ld
, g

a
ra

g
e

, kitch
e

n
, b

a
se

m
e

n
t, o

r
b

u
tch

e
r sh

o
p

. A
ll th

e
 e

q
u

ip
m

e
n

t n
e

e
d

e
d

 is a
 co

u
n

te
r o

r ta
b

le
 to

p
, a

m
e

a
t sa

w
 o

r fin
e

-to
o

th
e

d
 ca

rp
e

n
te

r sa
w

, a
 sh

a
rp

 n
a

rro
w

-b
la

d
e

d
kn

ife
 a

n
d

 a
 p

la
ce

 to
 p

u
t th

e
 m

e
a

t a
n

d
 scra

p
s. B

e
ca

u
se

 m
o

st p
e

o
p

le
h

a
ve

 ta
b

le
s, th

e
 cu

ttin
g

 illu
stra

tio
n

s a
re

 sh
o

w
n

 o
n

 a
 fla

t su
rfa

ce
.

H
o

w
e

ve
r, th

e
 b

e
st p

o
sitio

n
 fo

r b
o

n
in

g
 a

 d
e

e
r is w

h
e

n
 it is h

a
n

g
in

g
fro

m
 a

 g
a

m
b

re
l b

y b
o

th
 h

in
d

 le
g

s. If p
la

ce
d

 o
n

 a
 fla

t su
rfa

ce
, th

e
a

n
im

a
l ca

n
 b

e
 q

u
a

rte
re

d
, h

a
lve

d
 o

r le
ft w

h
o

le
. T

h
e

 b
a

sic p
rin

cip
le

s
o

f b
o

n
in

g
 w

ill a
p

p
ly in

 a
n

y ca
se

. E
lk, a

n
te

lo
p

e
, b

e
a

r o
r o

th
e

r la
rg

e
g

a
m

e
 ca

n
 b

e
 cu

t u
p

 in
 th

e
 sa

m
e

 w
a

y.
B

o
n

in
g

 h
a

s se
ve

ra
l a

d
va

n
ta

g
e

s o
ve

r th
e

 co
n

ve
n

tio
n

a
l m

e
th

o
d

s
o

f cu
ttin

g
 u

p
 d

e
e

r. It se
p

a
ra

te
s th

e
 ch

o
ice

 p
ie

ce
s o

f ve
n

iso
n

 fro
m

to
u

g
h

 co
n

n
e

ctive
 tissu

e
, te

n
d

o
n

s, o
ff-g

ra
in

e
d

 m
e

a
t a

n
d

 e
xce

ssive
fa

t. D
irt, h

a
ir, a

n
d

 b
lo

o
d

sh
o

t m
u

scle
 a

re
 a

lso
 re

m
o

ve
d

 e
a

sily. T
h

e
b

o
n

e
 d

u
st a

n
d

 m
a

rro
w

 fro
m

 th
e

 m
e

a
t sa

w
 is a

vo
id

e
d

, a
n

d
 p

a
cka

g
e

s
fo

r fre
e

zin
g

 a
re

 b
o

n
e

le
ss, co

m
p

a
ct, sm

o
o

th
 a

n
d

 e
a

sy to
 w

ra
p
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S
te

a
ks fro

m
 th

e
 lo

in
 a

re
 u

su
a

lly cu
t 3

/4
 in

ch
 th

ick. H
o

w
e

ve
r,

th
e

y ca
n

 b
e

 a
s th

in
 a

s 1
/4

 in
ch

 a
n

d
 a

s th
ick a

s 1
 1

/2
 in

ch
e

s. F
ry o

r
b

ro
il to

 su
it ta

ste
.

If ro
a

stin
g

 ve
n

iso
n

 is a
 ch

a
lle

n
g

e
 fo

r yo
u

, try th
is re

cip
e

. L
a

y o
u

t
a

 p
ie

ce
 o

f a
lu

m
in

u
m

 fo
il la

rg
e

 e
n

o
u

g
h

 to
 d

o
u

b
le

 w
ra

p
 th

e
 ro

a
st.

S
p

rin
kle

 o
n

e
-h

a
lf p

a
cka

g
e

 o
f d

e
h

yd
ra

te
d

 ve
g

e
ta

b
le

 so
u

p
 m

ix in
 th

e
a

lu
m

in
u

m
 fo

il. P
la

ce
 th

e
 th

a
w

e
d

 ro
a

st o
n

 to
p

 o
f th

e
 ve

g
e

ta
b

le
 so

u
p

m
ix a

n
 p

o
u

r th
e

 re
st o

f th
e

 so
u

p
 m

ix o
n

 to
p

 o
f th

e
 ro

a
st. W

ra
p

 th
e

a
lu

m
in

u
m

 fo
il tig

h
tly a

ro
u

n
d

 th
e

 ro
a

st a
n

d
 p

la
ce

 it in
 a

n
 o

ve
n

p
re

h
e

a
te

d
 to

 3
2

5° - 3
5

0°F
. C

o
o

k th
e

 a
ve

ra
g

e
 2

 o
r 3

 p
o

u
n

d
 ve

n
iso

n
ro

a
st fo

r 1
 1

/2
 to

 2
 1

/2
 h

o
u

rs, d
e

p
e

n
d

in
g

 o
n

 h
o

w
 w

e
ll d

o
n

e
 yo

u
p

re
fe

r th
e

 ve
n

iso
n

. T
h

e
 m

e
a

t w
ill b

e
 ju

icy a
n

d
 m

o
ist w

ith
 th

is
m

e
th

o
d

 o
f ro

a
stin

g
.

U
se

 yo
u

r fa
vo

rite
 sh

o
rte

n
in

g
 in

 fryin
g

 ste
a

ks, b
u

t b
a

co
n

 a
n

d
 b

e
e

f
fa

t a
re

 fa
vo

rite
s. If yo

u
 h

a
ve

 n
e

ve
r trie

d
 b

e
e

f fa
t a

s sh
o

rte
n

in
g

 fo
r

fryin
g

 ste
a

ks, yo
u

 m
a

y b
e

 in
 fo

r a
 p

le
a

sa
n

t su
rp

rise
.

F
re

e
zin

g
 ch

u
n

ks o
f ve

n
iso

n
 w

h
o

le
 h

e
lp

s to
 p

re
se

rve
 m

o
istu

re
a

n
d

 fla
vo

r in
 th

e
 m

e
a

t. A
lso

, it sa
ve

s tim
e

 in
 cu

ttin
g

 a
n

d
 w

ra
p

p
in

g
a

n
d

 g
ive

s th
e

 co
o

k a
 ch

o
ice

 o
f w

a
ys to

 p
re

p
a

re
 th

e
 m

e
a

t fo
r th

e
 ta

b
le

.
K

e
e

p
 a

ll a
ir o

u
t o

f p
a

cka
g

e
s a

n
d

 d
o

u
b

le
 w

ra
p

 th
e

m
 w

ith
 su

ita
b

le
p

a
p

e
r o

r se
a

l tig
h

tly in
 sp

e
cia

l p
la

stics o
r fre

e
ze

r b
a

ts.  T
h

e
 b

e
st w

a
y

to
 fre

e
ze

 m
e

a
t is to

 h
a

ve
 it q

u
ick-fro

ze
n

 a
t e

xtre
m

e
ly co

ld
 te

m
p

e
ra

-
tu

re
s, th

e
n

 sto
re

d
 a

t 0
°F

 o
r b

e
lo

w
. W

h
a

te
ve

r m
e

th
o

d
 o

f w
ra

p
p

in
g

yo
u

 su
e

, b
e

 su
re

 to
 la

b
e

l a
n

d
 d

a
te

 th
e

 p
a

cka
g

e
s fo

r la
te

r id
e

n
tifica

-
tio

n
.G
ro

u
n

d
 ve

n
iso

n
 ca

n
 b

e
 m

ixe
d

 w
ith

 o
th

e
r m

e
a

ts to
 m

a
ke

 e
xce

l-
le

n
t m

e
a

tb
a

lls, sa
u

sa
g

e
, w

e
in

e
rs, a

n
d

 b
o

lo
g

n
a

. M
o

st p
a

rts o
f th

e
d

e
e

r w
ill m

a
ke

 e
xce

lle
n

t je
rky. D

icin
g

 ve
n

iso
n

 in
to

 sm
a

ll p
ie

ce
s

a
n

d
 ca

n
n

in
g

 it is still a
n

 o
ld

 fa
vo

rite
. G

o
o

d
 ste

w
 m

e
a

t ca
n

 b
e

 m
a

d
e

fro
m

 trim
m

in
g

s a
n

d
 b

y cu
ttin

g
 th

e
 rib

s in
to

 sh
o

rt p
ie

ce
s.

G
ro

u
n

d
 ve

n
iso

n
 ca

n
 b

e
 m

ixe
d

 w
ith

 b
e

e
f fa

t to
 in

cre
a

se
 th

e
m

o
istu

re
 co

n
te

n
t. A

b
o

u
t 1

0
-1

5
%

 fa
t is re

co
m

m
e

n
d

e
d

. S
o

m
e

 b
u

tch
-

e
rs m

a
y g

ive
 yo

u
 b

e
e

f fa
t a

t n
o

 ch
a

rg
e

.



2

tightly. V
enison from

 the boned anim
al takes up less space in the

cold storage locker or freezer.
F

or the uninitiated, the first step in boning out a deer is to study
figure 1. Locate the m

ajor parts to be boned out. A
fter you have

them
 fairly w

ell in m
ind, pick up the knife and begin. It is not

necessary to follow
 the exact order of the steps as show

n, but it is
a good w

ay to proceed.

F
ig. 1.  V

enison boning chart, location of m
ain cuts.
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T
IP

S
 O

N
 U

S
IN

G
 V

E
N

IS
O

N

W
h

e
n

 yo
u

 e
n

co
u

n
te

r b
lo

o
d

sh
o

t m
e

a
t, m

o
st o

f it ca
n

 b
e

 sa
ve

d
 b

y
so

a
kin

g
 it in

 co
ld

 sa
lt w

a
te

r. P
u

t a
b

o
u

t a
 g

a
llo

n
 o

f w
a

te
r in

 a
 3

 o
r 4

g
a

llo
n

 b
u

cke
t o

r d
ish

p
a

n
, a

d
d

 3
 o

r 4
 h

a
n

d
fu

ls o
f sa

lt a
n

d
 p

u
t th

e
b

lo
o

d
sh

o
t m

e
a

t in
to

 th
e

 so
lu

tio
n

. L
e

t it so
a

k fo
r a

n
 h

o
u

r o
r tw

o
, th

e
n

w
a

sh
 a

n
d

 scru
b

 th
e

 b
lo

o
d

 o
ff th

e
 p

ie
ce

s. U
se

 th
e

 m
e

a
t a

cco
rd

in
g

 to
th

e
 cu

t. If th
e

 b
lo

o
d

 im
p

re
g

n
a

te
s th

e
 m

u
scle

s o
f th

e
 m

e
a

t, trim
 th

a
t

p
a

rt o
u

t a
n

d
 th

ro
w

 it in
 th

e
 scra

p
 b

o
x.

T
h

e
 b

o
n

in
g

 p
ro

ce
ss d

e
scrib

e
d

 a
n

d
 illu

stra
te

d
 fa

vo
rs g

e
ttin

g
 lo

ts
o

f ste
a

k  m
e

a
t fro

m
 th

e
 ca

rca
ss. A

 ve
n

iso
n

 ste
a

k is n
o

t like
 a

b
e

e
fste

a
k. A

 ve
n

iso
n

 ste
a

k is sm
a

lle
r, w

ith
o

u
t b

o
n

e
 o

r m
u

ch
 fa

t, a
n

d
ca

n
 b

e
 cu

t fro
m

 m
o

st o
f th

e
 la

rg
e

r m
u

scle
s. In

 o
th

e
r w

o
rd

s, th
e

 lo
in

,
te

n
d

e
rlo

in
 a

n
d

 ro
u

n
d

 a
re

 n
o

t th
e

 o
n

ly so
u

rce
s o

f ste
a

ks fro
m

 a
 d

e
e

r.
M

u
scle

s fro
m

 th
e

 sh
o

u
ld

 b
la

d
e

, ru
m

p
 ro

a
st, a

rm
 ro

a
st a

n
d

 o
n

 th
e

 rib
ca

g
e

 ca
n

 b
e

 iso
la

te
d

 a
n

d
 cu

t in
to

 th
in

 ve
n

iso
n

 ste
a

ks. T
h

e
y a

re
sm

a
ll, b

u
t d

e
licio

u
s, a

n
d

 a
re

 fa
vo

rite
 b

re
a

kfa
st m

e
a

t fo
r m

a
n

y
fa

m
ilie

s.
V

e
n

iso
n

 ste
a

ks fro
m

 a
 b

o
n

e
d

 d
e

e
r a

re
 cu

t d
iffe

re
n

tly th
a

n
d

o
m

e
stic m

e
a

t. C
u

t a
ll ve

n
iso

n
 ste

a
ks th

in
 e

xce
p

t th
o

se
 co

m
in

g
fro

m
 th

e
 lo

in
 a

n
d

 te
n

d
e

rlo
in

. S
te

a
ks fro

m
 th

e
 te

n
d

e
rlo

in
 a

n
d

 lo
in

ca
n

 b
e

 cu
t e

ith
e

r th
ick o

r th
in

, d
e

p
e

n
d

in
g

 o
n

 yo
u

r p
re

fe
re

n
ce

s. A
th

in
 ve

n
iso

n
 ste

a
k is a

b
o

u
t 1

/4
 in

ch
 th

ick a
n

d
 a

 th
ick o

n
e

 is a
b

o
u

t
3/4 inch. T

he diam
eter of sm

all steaks can be enlarged by butterflying
th

e
m

.
T

h
e

 ch
u

n
ks o

f ro
u

n
d

 fro
m

 th
e

 h
in

d
 le

g
 m

a
ke

 e
xce

lle
n

t ste
a

ks
w

h
e

n
 cu

t th
in

. H
a

ve
 th

e
 ch

u
n

k p
a

rtia
lly th

a
w

e
d

 b
y d

in
n

e
r, th

e
n

 cu
t

in
to

 1
/4

 to
 3

/8
 in

ch
 ste

a
ks ju

st b
e

fo
re

 fryin
g

. F
ry in

 a
 h

o
t skille

t o
r

fryin
g

 p
a

n
. T

h
e

 fryin
g

 tim
e

 is a
b

o
u

t 9
0

 se
co

n
d

s o
n

 a
 sid

e
 fo

r a
 ste

a
k

cu
t 1

/4
 in

ch
 th

ick. F
ry ste

a
ks ju

st e
n

o
u

g
h

 to
 b

ro
w

n
 th

e
 o

u
tsid

e
 b

u
t

le
a

ve
 th

e
 ce

n
te

r slig
h

tly p
in

k. T
h

e
 ste

a
ks sh

o
u

ld
 b

e
 ju

icy a
n

d
te

n
d

e
r. It ste

a
k is d

ry o
r to

u
g

h
, it w

a
s co

o
ke

d
 to

o
 lo

n
g

.
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F
ig. 2.

T
he first cut is to rem

ove a front shoulder. Lift the
front leg up from

 the chest and cut the m
eat attach-

ing it to the side of the ribs.

38

F
ig. 37.

C
hunks of trim

m
ed round that have been separated from

the hind leg are show
n above. T

hese chunks can be m
ade

into steaks or roasts. F
or the sm

aller fam
ily, the larger

pieces of round m
ay be halved lengthw

ise. Leave the pieces
w

hole until just before cooking. T
he round m

akes excellent
steak m

eat w
hen it is cut thin.



4

F
ig. 3.

T
hen w

ork the knife back and forth to cut the
connective tissue betw

een the leg and the rib cage.
T

he last cut to be m
ade w

ill be at the top of the
shoulder blade w

here it is attached to the w
ithers.

37

F
ig. 36.

D
ivide or separate the large leg m

uscles in the round by
cutting the connective tissue holding them

 together. A
void

cutting into the m
eat as m

uch as you can. T
he m

eat close to
the long tendon does not m

ake good steak m
eat, it is too

tough. R
em

ove it and trim
 out the m

eat for grinding or
other uses.



5

F
ig. 4.

C
ut the front leg into three parts —

 shoulder or blade roast, arm
roast, and shank. (figures 5 through 7.)

36

F
ig. 35.

 In this photograph, the leg bone has been separated from
the large chunk of round. T

he m
eat from

 the leg bone can be
trim

m
ed off and used for grinding. T

he next step is to
separate the round into its individual m

uscles, each of w
hich

is enclosed in its individual envelope of connective tissue.



6

F
ig. 5.

R
em

ove the shoulder roast from
 the leg by severing at the

joint. Locate the joint by m
oving the shoulder blade up

and dow
n and then cut through it. T

he shoulder blade
roast is now

 rem
oved from

 the leg. N
otice that the cut has

been m
ade through the joint. T

rim
 the roast to m

ake a
neat-looking piece of m

eat for roasting. T
he bone is not

rem
oved. T

he trim
m

ings are good for ham
burger and

other uses. F
or those w

ho prefer steak, the m
uscles on

each side of the bony ridge on the shoulder blade can be
rem

oved. S
teaks should be cut 1/4 to 3/8 inch thick for

frying.

35

F
ig. 34.

Lifting the bone as you cut w
ill m

ake the cutting easier.



7

F
ig. 6.

T
o separate the arm

 roast from
 the shank, prepare to saw

the leg bone by cutting the m
eat dow

n to the bone.

34

F
ig. 33.

T
urn the leg over and shave and cut the m

eat loose from
 the

leg bone. T
his w

ill take a little m
aneuvering around the

joints, but keep cutting w
hat com

es naturally.



8

F
ig. 7.

S
aw

 the bone through. T
his is one of the few

 places w
here

saw
ing is done close to m

eat. T
rim

 the arm
 roast and it is

ready for cooking or storing. T
rim

 out the m
eat from

 the
heavy tendons and tissue of the shank. T

his m
eat is good

for grinding.

33

F
ig. 32.

C
ontinue separating until the m

eat is free all the w
ay to the

joint.



9

F
ig. 8.

T
his is a back view

 of the w
hole deer w

ith the
outline of the prelim

inary cuts that are m
ade to

rem
ove the loin or backstrap along one side of the

backbone. T
he loin lies in the groove betw

een the
ribs and the vertical spines of the backbone. T

hree
basic cuts are m

ade. C
ut 1: C

ut the flank loose just
in front of the hind leg and extend the cut all the
w

ay to the backbone. C
ut 2: U

se the vertical spine
of the backbone as a guide and cut forw

ard along
these until you reach the base of the neck. C

ut 3:
M

ake the side-of-rib cut directly over the point
w

here the ribs curve dow
n to join the backbone.

32

F
ig. 31.

T
o rem

ove the bone from
 the round, start by cutting the

tendon and connective tissue that separates the shank from
the round and the bone.



10

F
ig. 9.

T
his photograph illustrates cut 2, the use of the

vertical spines of the backbone as guide in cutting
forw

ard to the base of the neck. C
ut dow

n to the
backbone until the junction w

ith the ribs is reached.

31

F
ig. 30.

T
he sirloin tip is excellent as a roast or it can be cut into thin

steaks. T
he steaks should be thin if they are to be fried.

M
ake them

 not over 1/4 to 3/8 inch thick. T
he m

eat is good
for ham

burger, stew
, or other uses.



11

F
ig. 10.

R
em

ove the loin by cutting it loose from
 the ribs.

Lift the loin and start cutting and peeling it from
the groove, continuing forw

ard until loin m
eat ends

or the base of the neck is reached.

30

F
ig. 29.

O
nce the sirloin tip has been cut from

 the leg, rem
ove the

connective tissue and extra m
eat surrounding it. T

he re-
m

aining chunk of sirloin tip m
eat w

ill be enclosed in a thin
connective tissue and w

ill resem
ble an undersized football.



12

F
ig. 11.

O
ne of the tw

o loins from
 a deer. It is ready to be trim

m
ed.

Lay the loin on the table and prepare to pull off fat, odd-
grained m

eat and tough tissue by starting at one end. C
ut

enough of the connecting strands to allow
 a good hand hold.

P
ull and rip the layer of fat and connective tissue from

 the
loin. T

he loin m
eat w

ill still be encased in thin connective
tissue. R

em
ove the loosely attached m

eat near the neck end
of the loin. T

his m
eat is good for stew

s, ground m
eat or other

uses, but it detracts from
 the tenderness of good steaks.

29

F
ig. 28.

Lay the hind leg flat on the table and rem
ove the sirloin tip

by using the leg bone to guide the knife w
hile cutting off

the large chunk of m
eat. N

otice the large w
hite bone

(arrow
). S

tart at the knee cap and keep the knife in a
vertical plane against this bone. C

ut the m
eat aw

ay from
the bone w

ith short strokes.



13

F
ig. 12.

C
ut the trim

m
ed loin into fam

ily-sized chunks or pieces and
freeze w

hole. B
y freezing the chunks w

hole, m
oisture and

flavors are preserved and packaging is easier. W
ait until

you are ready to cook them
 before cutting the steaks. C

ut
them

 3/4 to 1 inch thick. T
he boneless loins are not large but

they have no connective tissue, fat or off-grained m
eat.

28

F
ig. 27.

N
ext cut the sirloin tip from

 the rem
ainder of the hind leg.

F
irst, set the leg in a vertical position. M

ake a cut above
the knee cap. C

ut directly dow
n to the large leg bone

w
hich is show

n in figure 28.



14

F
ig. 13.

R
em

ove the flank by cutting it free from
 the back-

bone and the adjoining ribs.

27

F
ig. 26.

T
he sirloin roast is show

n from
 the top side. R

em
ove the

fat and sharp projections of pelvic bone before cooking or
freezing. If you prefer other cuts to roasts, the m

eat can be
rem

oved and cut into sm
all steaks or used for grinding

m
eat or stew

 m
eat.



15

F
ig. 14.

R
em

ove the neck by saw
ing the backbone off just in

front of the point of the shoulder. T
he neck m

eat
m

akes excellent m
incem

eat, stew
, or grinding m

eat.
It can also be roasted w

hole.

26

F
ig. 25.

C
ut dow

n to the ball-and-socket joint and w
ork the knife

through it as show
n above. M

ake the cut as vertical as
possible, but leave enough m

eat on the sirloin roast for a
m

eal. S
eparating w

ith a knife instead of saw
ing avoids

spreading bone m
arrow

 and dust.



16

F
ig. 15.

 R
em

ove the side of rib from
 the backbone. U

se the
saw

 and cut the ribs loose at the point w
here they

curve enroute to connecting w
ith the backbone. C

ut
all the w

ay to the base of the neck.

25

F
ig. 24.

T
o cut up the hind leg, rem

ove the sirloin roast first. T
o do

this, locate the ball and socket joint w
hich connects the

pelvic bones of the sirloin roast w
ith the large leg bone. F

eel
for the joint as you raise and low

er the sirloin roast. O
nce

located, cut as show
n in figure 25.



17

F
ig. 16.

A
 side of rib that has been rem

oved from
 the deer is show

n
here. Y

ou can either cut it up at this point or turn the deer
over and start boning out the rem

aining side.

24

F
ig. 23.

U
se the spinal cord in the backbone as a guide in m

aking the
cut w

ith the m
eat saw

. E
ach hind leg is cut into a sirloin

roast, a sirloin tip, the round and the shank.



18

F
ig. 17.

A
 layer of m

eat covers the ribs. It is usually left as show
n, but

the layer of m
eat can be rem

oved and used for jerky,
grinding m

eat, stew
 m

eat, or tiny steaks. E
nough m

eat w
ill

be left betw
een the ribs for barbecuing.

23

F
ig. 22.

T
he tw

o hind legs are ready to be separated by
saw

ing through the m
iddle of the backbone.



19

F
ig. 18.

H
ere a side of rib is being cut into plates. P

lates of ribs can
be barbecued w

hole or separated into tw
o or three ribs per

piece. R
ibs can be cut into short pieces and used in stew

 if
you prefer.

22

F
ig. 21.  S

aw
 the backbone off just in front of the hind legs. It

can be cut into sections and used to m
ake soup

stocks. T
he m

eat scraps can be picked off and used
in m

incem
eat, head cheese, ground m

eat or for
other uses.



20

F
ig. 19.

R
em

ove the tenderloin by lifting and cutting it free
from

 the backbone. T
he tw

o tenderloins are lo-
cated on each side of the backbone and just for-
w

ard of the pelvic area.

21

F
ig. 20.

E
ach tenderloin is only about 1 1/2 inches in diam

eter and
a foot long. T

hese are the m
ost tender pieces of m

eat in the
deer, and they are excellent for steak. T

o m
ake the steaks

larger in diam
eter, butterfly them

. A
 butterfly steak

consists of tw
o steaks lying side by side and connected by

the sam
e tissue on one edge. T

hese steaks are m
ade by

cutting the first steak alm
ost com

pletely off and cutting
the next one com

pletely off. T
hen they are folded edge to

edge at the point of connection and laid flat in the frying
pan.


