
W: About the same way, except that when I put it in the
pressure cooker, I put an apple in there with it. If it is
to feed six people, I put a half an apple in and cut it up.
It takes a while for this [to cook]. Most game recipes call
for an apple. Then you can add your bell pepper and celery
like I was talking about. Then when you get that fixed, put
a little bacon grease in and then put your flour in and
brown it. Then add the bell pepper and all the other stuff
in with that. The venison gets tender in the pressure
cooker. Then put it all together, and you have a gravy.

P: That sounds good. When you put the venison in the pressure
cooker, do you put water in it?

W: Just a little bit of water.

P: About how much? About a half an inch?

W: Yes, an inch or something like that, just enough to make
your gravy.

P: [Venison sometimes has a strong taste.]

W: That is why a lot of people do not like wild game.

P: I do.

W: But if you know how to fix it, [it is good].

P: What other ways do you cook venison?

W: My favorite way, if it is young and tender, is to put it in
a little bit of fat.

P: Bacon fat?

W: Yes. [Season it with] salt and black pepper, and roll it in
flour. Take all the bones out to make a steak. That is
what makes venison good. A lot of people have it cut up
like a cow. Well, when you leave the bone in it, where the
saw goes through it that takes away from the flavor.

P: Yes.

W: The best way to fix it is first to put it in the
refrigerator. Leave it about two days to chill and lose
some of the wild taste. Then take it off of the bone and
cut it up into small steaks, bite size or however you want
do it. Salt and pepper it, flour it, and fry it just a
little bit, in other words, just like it was a country-fried
steak.

P: It sounds great.
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