The Wild Chef

AT THE QUAKER CREEK STORE
[sland, New York. about 5o miles northwest of
Manhartan in the rural
of the Warwick Valley, owner Bob Mawszew-
skiseesalotof
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mison, Come deer season, arca

hunrers stream into the small roadside deli-

catessen hauling coclers filled with boned-our
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butcher and sausape maker, he has an arsts
rouch with mears. For the fortunate local hunt-
ers, he can elevare ground venison to wild and
glorious new heights,

We had a gaime dinner for my dad’s hunit-
ing club recently,” he tells me, “and [ did an

olive loal, a summer sal ind 2 cheddar-
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bratwursts and meathalls and picragics and
prety much anvthing else we can think of
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may anly be available to Warwick Valley hunt

ers. but his ingenuity should be an inspiration
to anvone weary of making the same old deer
E
hurgers and chili from the p.'.uk..;;._w of pround
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With its intense,

venis in the freezer.

woodsy flavor, venison enhances any dish thae
normally uses ground beef: meatloaf, shep-
herd's pie, lasagna. etc. The only carch, ac-
cording to Maruszewsk:: Tou have ro add far

to the grind 1o give the meat the proper texmure.

“Venison is so lean, and without it can
rour mouth,” he says.

“some old-timers like to use beef suer, but

feel like sawdust in

that s a little too fatry for me. We use beef trim-

The Home Grinder

Recipes that break out of the same old grind

Bring Me Your Venison

MEAT MASTER: Bob Matuszewski, surrounded by his work, lakes an arist’s approach fo butchering.

mings here—ahalf-pound to every pound of
venison. When vou re rrim :':'.in:__.: beef steaks at
home. cube the fat and freeze it so that voull
have some trim to grind in with vour venison

later.” For his pierogies (2 Polish pasta pocket
akin to ravioli), Matuszewski stulis a simple

1 with a mixture of venison, chopped
onion, and butter, then fries it in butter and
serves it alongside some sautéed onions.
[ake a bite and you're in-
stantly transported to the
feast at the end of a red
stag hunrin the mountains
of Poland —prerty pood
mileage for a few ounces of

Bro und venison.

Of course, there's noth-

ing wrong with deer burg-

ers and venison chili, bur

with a lirtle pusto those stalwarts can po from
satisfying to sublime. At Charlic Troner’s, the
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chef {and hunter) Mat

ias Merges cranks up
ordinary deer-camp chili by adding juniper
Berries and bittersweet chocolate and sorv ing
it over four separately cooked batches of
beans. “We wanted to see if we could elevate
chili to a whole otherlevel,” Merges says. "By
.l-.‘.l.|l|1__': northern beans and rice beans, we
brought some different texrures and flavors to
it that make it a lietle more com plex
For the recent book H.‘rr‘!} r | Clarkson Pot

ter), Diavid Waltuck, the chet at Manhattan's
vaunted Chanterelle, conceived a venison
h:”g";r Jb r"-ul';'n' that is, a venison party
hathed in asauce made from brandy, Madeira,

veal glaze, and three varicties of cracked pep-

percorns —that tastes like the creation of a




The Wild Chef

French brasserie chef channeled
through an American deer-camp
kitchen. The same playful spirit
evident in those dishes is what
keeps Matuszewski content as his
autumn workdays stretch to 14
and 16 hours. “We like to do a lit-
tle experimenting and have a little
fun here,” he says, launching into
adescription of a recent concoc-
tion—a venison-chorizo bur-
rito—before heading back to man
the old grinder. [Fs)

Quaker Creek Store
Venison Pierogies
(Serves Four)

Bob Matuszewski's grandmother—the

nal source of this recipe—tyg

made these prerggies by shred

me roasted shoulder meat or

shouwlder through a

re. But

deeper le
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Dough:
2 cups flour
2 large eggs
/2 teaspoon salt
Y2 cup water

Filling:
Y2 cup ground venison, browned
1 finely chopped onion
1 tablespoon butter
Salt and freshly ground black
pepper

© Tomake the filling: Sauté the
onion in the butter until translucent,
and then season to taste with salt and
pepper. Mix with the browned venison
and let cool.

@ To make the dough: Mound the
flour on a kneading board (or any non-
stick counter surface) and form a hole
in the center. Drop the eggs into the
hole and cut them into the flour with a
knife. Add the salt and water and
knead the dough until it’s firm. Cover
with a warm towel and let rest for 10
minutes. Divide the dough into two
halves and roll out the halves until
thin. With a biscuit cutter or a glass,
cut the dough into rounds.

© Spoon a dollop of filling onto the
middle of each round. Moisten the
edges with water, fold the dough over,

and seal the edges together firmly
with the tines of a fork. (Be sure
they're well sealed so they don't open
while cooking.)

© Drop the pierogies into boiling
salted water and cook for 4 minutes.
Remove from the water with a slotted
5poon.

© When ready to serve, melt a few
pats of butter over medium heat.
Sauté the pierogies on both sides until
they're golden brown. If desired, serve
with sautéed onions.




