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Venison Scrapple

Ingredients Info
e 2 |bs venison ideally 50% cuts with lots of e Prep: 20 minutes
connective tissue like shanks, ribs, and e Cook: 3 hours
head, and 50% organ meat like liver, e Serves: 1-2 |oafs?
kidney and heart e Source
e 2 quarts stock can just use the water you
cook the venison in from 0 votes

2 cups cornmeal O0O0O0O0

1 onion chopped

1 tablespoon butter [x]
1 tablespoon ground sage

1 tablespoon ground spicebush seed or
black pepper

2 teaspoons salt

Directions

1. In a large stock pot or pressure cooker caramelize the chopped onion in melted butter.

Add your venison cuts and cover them with water or stock (about 2 quarts).

3. Cook until the venison is falling off the bone. (In a stockpot this will take at least 3 hours. In a
pressure cooker it will take about 40-50 minutes.)

4. Remove the venison from the pot and let it cool before picking every scrap of meat and
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cartilage from the bones and collecting them in a separate bowl. Strain out the stock and set it
aside.

5. Feed the cooked venison scraps through a meat grinder or chop finely with a chef’s knife (this
will not look appetizing AT ALL, but have faith)

6. Add the ground venison paste to a large pot on the stovetop along with the stock and bring to a
boil.

7. After it reaches a boil, pour in the cornmeal and spices. Stir constantly while adding the
cornmeal to avoid clumping.

8. Cook this mixture until it becomes thick and bubbly. (One way to tell if it's cooked down far
enough is that you will start to get hit with blobs of scrapple magma that fly out of the pot as it
bubbles. It will also pull away from the side of the pot as you stir)

9. Once it has thickened up nicely, pour the mash into aluminum loaf pans and place in the
refrigerator overnight.

10. After the scrapple has set up overnight, it will form a solid block which you can cut slabs off of
to fry in butter or oil. Enjoy!
11. For long-term storage you can cover the loaf pans in aluminum foil and freeze them.

venison, hunting, wild game, sage, cornmeal, cheap, frugal, liver, kidney, heart, stock

From:
https://wiki.blessyourhe.art/ - cookbook

Permanent link:

https://wiki.blessyourhe.art/doku.php?id=recipes:meat:venison_scrapple "Ill:

Last update: 2024/01/07 13:33 [=]k

https://wiki.blessyourhe.art/ Printed on 2025/02/20 11:01


https://wiki.blessyourhe.art/doku.php?id=tag:venison&do=showtag&tag=venison
https://wiki.blessyourhe.art/doku.php?id=tag:hunting&do=showtag&tag=hunting
https://wiki.blessyourhe.art/doku.php?id=tag:wild_game&do=showtag&tag=wild_game
https://wiki.blessyourhe.art/doku.php?id=tag:sage&do=showtag&tag=sage
https://wiki.blessyourhe.art/doku.php?id=tag:cornmeal&do=showtag&tag=cornmeal
https://wiki.blessyourhe.art/doku.php?id=tag:cheap&do=showtag&tag=cheap
https://wiki.blessyourhe.art/doku.php?id=tag:frugal&do=showtag&tag=frugal
https://wiki.blessyourhe.art/doku.php?id=tag:liver&do=showtag&tag=liver
https://wiki.blessyourhe.art/doku.php?id=tag:kidney&do=showtag&tag=kidney
https://wiki.blessyourhe.art/doku.php?id=tag:heart&do=showtag&tag=heart
https://wiki.blessyourhe.art/doku.php?id=tag:stock&do=showtag&tag=stock
https://wiki.blessyourhe.art/
https://wiki.blessyourhe.art/doku.php?id=recipes:meat:venison_scrapple

	Venison Scrapple
	Ingredients
	Info
	Directions


