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April 11, 2011
Hello club members;

This month I want to wish all you turkey hunters GOOD LUCK. I haven’t been out yet
but have talked to a few people that have been out and have had some success.

It seems like I am always being asked how to prepare deer meat so it doesn’t taste gamey
and I have been using my wife Patsy as a guinea pig for my experiments. She used to be a real
critic about eating wild or gamey flavored venison and I have found a marinade that is super easy
to make and really makes for some flavorful dining. Here is a list off ingredients that really
work.

This will make enough to marinate a couple pounds of roast or back straps.

1/4 cup olive oil

1/4 cup WORCESTERSHIRE sauce

1/4 teaspoon onion salt

1/4 teaspoon garlic powder

1/4 teaspoon black pepper

Mix this all together and let the meat marinate in the frig all afternoon or overnight is ok also
If you are in a hurry you can inject the marinade directly into the meat and be cooking in 15
minutes.

My favorite use for this is to put the meat on the grill and cook until it has an internal temp of
145-150 degrees. This will have the meat come out med/rare and pink in the middle.

Give it a try, I know you will like it. I have several other recipes that are favorites at our house
that I’ll save for another month.

Our 3d season starts May 1 at Calvin Crest and we will need help getting this shoot
ready. If you are asked to help out, please do so. Lots of help makes this a lot easier for all
concerned.

Outdoor league will be starting soon at Camp Eagle and we are planning on setting up on
Wed April 20 meeting at Monnich Park at 6 PM and heading out to Eagle from there. League
starts the following Wed at around 6 P.M. Come out to shoot on Wed night. We have 15 3d
targets to set out and shoot 2 arrows from different distances for a total of 30 shots.

I am sending the monthly meeting minutes along with the newsletter for you to keep up
with all that is going on.

That is all for this month.

Dave Kerschinske



