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Venison is one of the leanest meats on Earth. Free-range deer haven’t been fed any growth
hormones or antibiotics, and the meat is delicious, if processed and prepared properly. With
many families trying to reduce their grocery bills, and deer populations growing rapidly across
the nation, venison is becoming a delicious, inexpensive, healthy meat for families. Venison has
been a staple in our family’s diet for more than 40 years. In this book, we’ve selected 13 of our
favorite venison recipes that we can’t live without, and I believe after you try them, you’ll discover
just how delicious venison can be.



13 Deer Recipes You Can’t Live Without Copyright 2013, John and Denise Phillips You may
have heard this story before about how we married early and ate everything we caught and killed
while in college. Then after we’d been out of school about 10 years, a friend had a deer
depredation permit. That year we cut-up, ground-up, prepared and froze 13 deer, mainly does.
So, trying different venison recipes was absolutely essential. Here are some of our
favorites. Table of Contents 1) Cheese Enchiladas with Venison2) Tex Mex Lasagna3)
Cheddar-Filled Venison Rolls4) Italian Meat Pie5) Festive Meatballs6) Oriental
Spaghetti7) Venison Creole8) Turnip Green Soup9) Venison Parmesan10) Five-Hour
Venison Stew11) Slow-Cooker Tuscan Venison Stew12) Batter-Fried Venison Meatballs13)
Venison Sausage and Corn Chowder About the Authors and Other Books by John E.
Phillips 1) Cheese Enchiladas with Venison This terrific and easy recipe comes from a friend
who lived in Texas for several years. Ingredients:1 can cream of chicken soup1 small can
evaporated milk1 cup chopped onions1/2-pound Velveeta cheese1 pound ground venison1 (4
ounce) can green chilies1 package (1 dozen) flour tortillas1 small jar pimientos1/2-pound
Longhorn Colby cheese grated Preparation:Heat soup, evaporated milk and Velveeta cheese in
top of double boiler until cheese is melted. Add green chilies and pimientos to the sauce.
Combine grated Colby cheese with the onions and ground venison that has been lightly
browned. Lightly fry flour tortillas according to package instructions, and then fill each tortilla with
meat mixture. Once filled, secure with a toothpick, and place in rectangular baking dish. Pour
cheese sauce over the top. Cover with foil, and bake at 350 degrees for 30 minutes. Serves
4-6. 2) Tex Mex Lasagna Our friend since high school, Judy Meadows, has a family who
enjoys hunting and fishing. She shared this yummy recipe from her daughter-in-law that both
kids and grown-ups love. Ingredients: 1 pound ground venison1 onion, chopped1 green pepper,
chopped1 red pepper, chopped3 garlic cloves, minced1 tablespoon chili powder1 teaspoon
cumin1 jar (24 ounces) mild salsa1 can (15 ounces) black beans, drained1 can (10 ounces)
enchilada sauce1 package (10 ounces) frozen whole kernel corn, thawed12, 6-inch fajita-sized
corn tortillas4 cups shredded Mexican four-cheese blendSour creamChopped
tomatoes Preparation: Cook first five ingredients in a large nonstick skillet over medium-high
heat, stirring often, 10-12 minutes or until vegetables are tender, and beef crumbles and is no
longer pink. Stir-in salsa and next three ingredients. Cook 5 to 10 minutes or until thoroughly
heated. Use a lightly-greased 13x9-inch baking dish. Layer one-third venison mixture, 6 tortillas
(overlapping edges), and 2 cups cheese. Repeat layers with one-third venison mixture,
remaining 6 tortillas, remaining venison mixture, and ending with remaining 2 cups cheese.
Bake, covered, at 350 for 40 minutes; uncover, and bake 10 more minutes or until bubbly. Let
stand 10 minutes before serving. Serve with desired toppings. Serves 4-6.  
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JS, “Thank you for the deer, dear!. This book clearly outlines how versatile venison can be! It is a
delicious alternative to beef. These recipes are good go-to recipes that can serve for delicious
family meals or company suppers.One note to the author... your title on Amazon and your title on
your book cover are slightly different. One says deer and the other says venison. Tomato,
Tamahto, but you might want to correct that.I recommend this book. I'll be using it myself and
gifting it to others. It is reasonably priced and excessively useful! If you are sitting on the fence on
whether or not to part with a dollar to get this book, waver no more. Get this book! You'll thank
yourself when you fix the first recipe!Jennifer Shambrook, Ph.D.Author of 
  
I CAN CAN BEEF!! How to can beef to save money and time with quick, easy, delicious family
recipes (I CAN CAN Frugal Living Series)”

Ebook Tops Reader, “Great recipes. Great recipes. Tried them all and they were easy to follow
and very good. I would recommend them to friends”

SLM, “Great Recipes!. These look absolutely fantastic. Can't wait to try all of them. I love how
they give specific information on how to prepare the meat before making the recipe.”

The book by John E. Phillips has a rating of  5 out of 4.3. 9 people have provided feedback.
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