
sigsauer.com

ULTIMATE 
        EXPANSION

Engineered to deliver consistent 1.8x diameter 

expansion using all copper projectiles and 

improved nosed geometry for increased on-

target energy. Performance is enhanced with 

premium powders, high quality primers and nickel 

plated shell casings producing consistent, reliable 

accuracy. 

Make your fi rst shot count with SIG SAUER’s Elite 

Copper Hunting Ammunition.

Available in 223 REM, 308 WIN, 300 WIN MAG, 
6.5 Creedmoor, and 300 Blackout.

SIG ELITE COPPER HUNTING AMMUNITION
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WHAT ALL HUNTS 
where will kimber take you?
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©2018, Kimber Mfg., Inc. All rights reserved. Information and specifications are for reference only and subject to change without notice.

M A DE  I N  A MER IC A

SHOULD BE

(888) 243-4522

kimberamerica.com

S U B
MOA
a c c u r a c y 
s t a n d a r d

kimber mountain ascent™ 
starting at 4 pounds 13 ounces | 22-26 inch barrel

available in 7mm-08 rem, .308 win, 6.5 creedmoor, .270 win, .280 ack imp, 

.30-06 sprg, 300 wsm, 270 wsm, .300 win mag, 7mm rem mag
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provide actual life size images 
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VANTAGE POINT

O
ne of the most frequent questions we’ve been 

asked on social media these past few months 

has been: When will the next issue of CAR-

NIVORE hit the shelves? It appears to have 

touched a nerve with a lot of folks across a 

wide spectrum of meat eaters — so we’re proud to offer this is-

sue and everything it represents.

I’m in the very privileged position of working with the best 

and hardest-working team in the business. When we huddled 

around a conference table to decide the direction this magazine 

would take, we considered the motivations of you, our audience.

According to every survey we managed to dig up, the No. 

1 reason people gave when asked why they hunted was to put 

meat on the table; the second was to spend time outdoors with 

friends and family. That got us thinking. If those are indeed the 

most important aspects of the hunting experience, why does it 

seem that in other publications and on social media the most 

prominent photo is the one that seems to be at odds with these 

stated goals? 

You know the one — it’s the pic where the heroic scribe is 

grinning behind the slain animal, grasping its horns with the 

sponsor-provided rile and gear propped against it. 

Since 1980, the number of hunters in the U.S. has dropped 

from 18 million to 10.5 million, seriously impacting the way wild-

life conservation programs are funded. When it comes to paying 

for environmental improvements that bene�t all wildlife, not just 

the species we hunt, we’re the only ones with skin in the game. 

Not mountain bikers, climbers, or hikers. Hunters, through the 

sale of licenses and tags, along with the 11-percent excise tax 

we pay on �rearms and ammu-

nition, foot the bill. 

If the American model of 

conservation is to continue, 

then we all need to explain to 

people who don’t hunt why it is 

that public lands, hunting, and 

the continuation of this way of 

life are important. One way we 

can do this is by being conscious of the image we portray to the 

wider audience. By all means, let’s celebrate our success a�eld, 

but let’s also show that the hunting experience lasts all year-

round by sharing pictures of the amazing, �eld-to-table meals 

we create in the months when our camo is in the closet. Better 

yet, share your table with a non-hunter and let them experience 

�rst-hand the number-one reason we do what we do. 

Cheers, 

           Iain
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“SHARE YOUR 
TABLE WITH A 
NON-HUNTER

AND LET THEM 
EXPERIENCE 

FIRST-HAND”



When you set out to exceed the limits of what is expected 

of hunting ammunition, you don’t do it by guessing what 

should happen. You test, evaluate and refi ne until you 

arrive at Hornady® Precision Hunter® ammunition, 

loaded with our ballistically advanced ELD-X®

bullet. Engineered specifi cally to deliver match 

accuracy and lethality at all practical ranges, 

Hornady® Precision Hunter® ammunition is 

the fi rst ALL-RANGE hunting ammunition.

800-338-3220 | HORNADY.COM

NEVER COMPROMISE

AT  A N Y  D I S TA N C E

6mm Creedmoor | 25-06 Rem | 257 Wby Mag | 6.5 PRC | 270 WSM
280 Ackley Imp | 7mm WSM | 338 Win Mag | 338 Lapua Mag

®
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I was born for the unexplored. Where the 

land is a testing ground of perseverance and 

patience. Where every step is a testament of 

determination. This is the Alphaburly» Pro.

LaCrosseFootwear.com
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STARTER

L
arb is a simple dish that I first tasted at 

Thai restaurants while living in San Diego 

and Las Vegas. It’s the “unofficial national 

dish” of Laos, and has been brought to 

the U.S. in Thai restaurants due to a large  

Laotian population in Northeastern Thailand. For me, 

it’s a perfect hot-weather dish, and is a fresh, f lavorful 

way to enjoy ground game meat that’s unique. It can 

be eaten in lettuce cups, or served more as an entrée 

with raw vegetables and sticky rice. I love the hot, 

salty, sour combination of f lavors and all of its textures 

working together.

Rick Mace

Q Concepts

RICK MACE 

www.cafeboulud.com/palmbeach
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THAI STYLE 
VENISON  
SALAD (LARB)
INGREDIENTS:

1 tablespoon sugar
3 garlic cloves
2 tablespoons Jasmine rice, uncooked
Cooking oil (we prefer peanut or corn)
1 pound ground venison or ½ pound 
ground venison and ½ pound ground 
pork
3 tablespoons fresh lime juice, plus 
lime wedges for serving
½ tablespoon fish sauce
4 shallots or 1 small red onion, sliced 
thin
3 fresh Thai chilies, or any hot pepper 
according to your taste
2 cups rough cut romaine lettuce or 
napa cabbage
1 bunch green onions cut into 1-inch 
sections
1 cucumber, thinly sliced
1 pint fresh cherry or grape tomatoes, 
cut in half
1 bunch basil leaves
½ bunch cilantro leaves
1 bunch mint leaves

MAKE THE DRESSING:

Using the side of a chef’s knife, 
mash the garlic into a paste with the 
sugar. Place the mashed garlic into 
a mixing bowl and combine with the 
chilies, lime juice, fish sauce, and a 
splash of oil.

TOAST & CRUSH THE RICE:

Heat a heavy skillet over medium heat 
and add the dry rice to the pan. Toast 
the rice, stirring periodically. A few 
charred grains of rice will give a nutty 
flavor. Transfer the rice to a coffee 
grinder or blender. Grind until the 
consistency of cornmeal.

COOK THE MEAT:

Wipe out the pan you toasted the rice 
in and add a splash of oil heat pan over 
medium-high heat. Divide the meat 
in half, adding half to the pan and stir 
into an even layer. Allow the meat to 
brown well before stirring and then let 
brown a second time. Cook the second 
half of the meat in the same fashion. 
Remove from the heat and combine 
in the mixing bowl with the dressing. 
Toss in the chilies and shallots and 
allow to cool slightly.

FINISH THE SALAD:

In a separate bowl, combine the 
lettuce, green onions, cucumber, 
and tomatoes. Toss evenly. Lay the 
vegetable mixture on a serving 
platter. Combine the herbs and half 
of the toasted rice with the meat 
mixture and toss to combine. Spread 
the meat mixture over the salad. Fin-
ish with the remaining toasted rice, 
lime wedges, and additional chilies if 
desired. Serve immediately.

*Serves 4
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FRESH MEAT

2

ELS & CO.
KIMBERLY STOCK 
CARTRIDGE POUCH 

CARTRIDGE SIZES: 

African Large, Large Magnum, 
European Large, Compact Rifle
PRICE: 

$149

INFO:  

elsfineleather.com

NOTES:  

Having a few spare cartridges at 
the ready can make the difference 
between coming out of the field 
with dinner or with the resolve 
to bring a few spare cartridges 
on the next hunt. The Kimberly 
Stock Cartridge Pouch is a fully 
structured leather pouch that 
ties to your stock with a couple 
of leather lanyards and hides 
the knot under a leather flap, 
preventing the loops from getting 
hung up on. The pouch comes in 
several sizes to accommodate 
cartridges from African big 
bore to .308 Winchester. These 
handmade beauties class up any 
rifle, and the feel of leather on 
your cheek takes the sting out of 
the morning air. Each one is made 
from start to finish by an individual 
craftswoman in South Africa.

2
VORTEX OPTICS
TORQUE WRENCH 
MOUNTING KIT

RANGE: 

10-50 in-lb, in 1-pound increments
INCLUDES: 

3/16-inch, 2.5mm, 3mm hex bits, 
T15, T25 Torx bits, 10mm-wide 
screwdriver bit, ½-inch socket, 
¼-inch socket adapter

PRICE: 

$90

INFO:  

vortexoptics.com

NOTES:  

Once-in-a-lifetime hunts usually 
involve travel, and travel is hell 
on optics. Scope mount bolts 
can be set by feel, but why leave 
something so important to chance 
when there’s a compact torque 
wrench out there like this one 
from Vortex. Its torque range of 
10-50 in-lb will lock down any ring 
or mount setup, and it comes with 
a testing certification that tells 
you how accurate it is. Instead of a 
repurposed 3/8-inch drive socket 
wrench, this guy is a dedicated 
¼-inch bit driver, meaning you 
won’t be a slave to a drive adapter 
going missing at the worst time. 
And, while it’s a screwdriver form 
factor, there’s also a socket for a 
¼-inch ratchet handle on top for 
improved leverage and feel on 
heavier settings. 

1
COURTENEY BOOTS
SELOUS SAFARI BOOT 

SIZES: 

U.S. 7-15.5
PRICE: 

$400

INFO:  

courteneyboot.com

U.S. ORDERS: 

africansportingcreations.com

NOTES:  

Named after the renowned South 
African hunter and conservationist 
Frederick Selous, Courteney’s 
flagship hunting boot is hand-
stitched in South Africa exclusively 
of gameskin. The upper is made 
of hardwearing kudu skins, with 
impala skin providing support 
and padding at the ankle and 
lower calf. To call the sole pattern 
“aggressive” would be a laughable 
understatement. The tread looks 
like it’s ripped from an off-road 
truck tire and grips the earth like 
60-grit sandpaper on balsa wood. 
The lack of a modern waterproof 
membrane means these things 
breathe properly, but will need 
to be fed a steady diet of wax or 
polish to keep them in top shape. 
Seldom have we experienced 
such a wanton and wonderful 
display of “they don’t make ’em 
like that anymore” as we felt 
when we donned these exquisitely 
comfortable and capable boots. 
The boots include a brush, polish, 
cloth, spare laces, and full-length 
and partial footbeds.

4
GARMIN
INREACH MINI 

SIZES: 

1.75 by 3.75 by 1 inches
WEIGHT: 

3.5 ounces

BATTERY:  

50 hours, USB rechargeable

PLANS:  

$12-$100 per month

PRICE:  

$350

INFO:  

garmin.com

MIL/LE SALES: 

strohmanenterprise.com

NOTES:  

Garmin’s new inReach affords 
us an electronic reach-back 
capability in a package barely 
bigger than a couple of Zippo 
lighters. The gadget provides 
GPS, mapping, and data comms 
anywhere the Iridium satellite 
network is available. It sends 
and receives freestyle and 
canned texts, emails, connects 
via Bluetooth to select Garmin 
devices and phones, allowing you 
to download maps, routes, and 
waypoints. It also shares location 
information directly with other 
inReach units and keeps your 
fans updated using Garmin’s web 
portal. For safety, it pulls weather 
on the fly and can send out an SOS 
that will notify the GEOS response 
center so they can get a search-
and-rescue effort heading your 
way. Of course, all this goodness 
requires a subscription that may 
dampen your enthusiasm for 
backcountry texting.

3

1

3

4
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FIRST LITE
FURNACE  
QUARTER ZIP

COLORS: 

Black, Cipher Camo (shown), 
Conifer, Dry Earth, Fusion Camo 
PRICE: 

$155

INFO:  

firstlite.com

NOTES:  

Perhaps the most aptly named 
product ever to grace the pages 
of CARNIVORE, First Lite’s 
Furnace top is about as warm a 
baselayer we’ve found without 
lighting our underwear on fire. 
The expedition weight, EXP 350 
Merino-X fabric is a fleeced blend 
of 95-percent merino wool and 
5-percent spandex, imbuing the 
piece with incredible warmth, 
loft, and enough stretch to rival 
the fit of your favorite sweatshirt. 
Seams are flat, and the cut is 
ideal for hunters. The ninja 
sleeves move with you when 
reaching for a rifle fore-end, and 
the tail is long enough to prevent 
plumber’s crack exposure. Alone, 
the Furnace top is an ideal plus-
up after moving to a cold hide. 
Layered over another baselayer 
or paired with a set of Furnace 
bottoms, the set is ideal for late-
season static hides.

6
PHOENIX  
SHOOTING BAGS
TONY BAG OF DONUTS 
SHOOTING BAG

WEIGHT: 

7.1 ounces
SIZE: 

11 by 5.5 inches, unfolded

COLORS: 

Coyote Brown, Kryptek 
Highlander, Kryptek Mandrake, 
Neon Green, Orange

PRICE:  

$54

INFO:  

phoenixshootingbags.com

NOTES:  

The Tony Bag of Donuts shooting 
bag is a good example of the kind 
of gear that readily justifies taking 
up space in your pack by perform-
ing a few tasks in the field. Look-
ing at it, it’s clear the TBoD is no 
normal shooting bag. The roll top 
allows the bag to be pressed into a 
tall shooting support, and unrolled 
to a flaccid state to make a shoot-
ing position in the notch of a tree 
branch or to support a rangefinder 
resting atop a spotting scope. The 
magic is in the bag’s construction. 
It looks like a heavy sandbag, but 
it’s actually about the weight of 
a TV remote control. Under the 
tough, 1,000-denier face fabric is a 
drybag that holds superlight micro 
beads. The final result is a supple-
feeling bag that’s as durable as it 
is versatile. 

5
LINNY KENNEY
FIVE-SLOT  
KNIFE WRAP 

PRICE: 

$300

INFO: 

linnykenney.com

NOTES:  

Linny Kenny handcrafts each of 
these knife rolls using premium, 
vegetable-tanned hide with a 
rough-out lining. If you need 
something to carry up to five 
prized blades to elk camp, a 
family get-together or class, then 
this will do the job with style and 
panache. They’re made to order 
in New Hampshire, so if you need 
one for a gift, bear in mind there’s 
a lead time of up to a week.

8
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7

KAI HOUSEWARES 
KAI PRO 8-INCH 
CHEF’S KNIFE 

PRICE: 

$63

INFO:  

kaihousewares.com

NOTES:  

For a mule deer in the field to 
transform into medallions on your 
table, you’ll need a versatile blade 
in the kitchen. Unfortunately, 
most professional chef knives 
have professional-level prices. 
Fortunately, Kai Housewares 
has released some high-quality 
cutlery that most amateur cooks 
can afford, including the Kai Pro 
8-Inch Chef’s Knife. This all-
purpose, full-tang blade has the 
length for processing large meats, 
but has a belly that’s perfect 
for performing rocking cuts on 
small herbs and veggies. Made of 
Japanese AUS6M stainless steel, 
the blade features a hammer 
finish that isn’t just for looks — 
the elliptical divots reduce drag 
and help release food 
easily. The knife also 
features a riveted 
POM handle, NSF 
certification, and 
a limited lifetime 
warranty. 

7
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SPARTAN PRECISION 
EQUIPMENT
SENTINEL TRIPOD

PRICE: 

$958

INFO:  

javelinbipod.com

NOTES:  

Carbon fiber and 7075 aluminum 
are the primary materials used 
in the Sentinel tripod, so as you 
might expect, it ain’t exactly 
cheap. That said, the quality of 
workmanship and design are 
top notch, and the system can be 
used as a short tripod for camera 
or spotting scope, tall tripod for 
glassing across canyons, trekking 
poles, shooting sticks, precision 
rifle tripod, and there’s even a 
tent that incorporates its legs as 
a frame. All told, you could shave 
around 9 pounds off your load 
by utilizing it to its fullest and 
forgoing single-use items.

9
PALADIN CUSTOM
APEX MODULAR RIG

PRICE: 

$320

INFO:  

paladincustom.com

NOTES:  

We’ve been using the Paladin AMR 
now for almost a year for spot and 
stalk, as well as for predator hunt-
ing. While we were initially skepti-
cal, it’s proven to be an incredibly 
useful way of toting a long-gun, 
completely hands free. When you 
need your rifle to be in your hands, 
rather than out of the way of your 
binos, a quick tug on the release 
tab brings it into action — despite 
slogging through thick brush, we 
haven’t been able to accidentally 
drop a gun. It’s a good idea to load 
up the front pouches with the 
usual hunting accouterments in 
order to balance your load. The 
only downside we’ve found is 
reattaching the rifle once you’re 
done with it. This can be a pain in 
the arse with cold, wet hands, but 
it’s worth it to not have to deal with 
slings slipping off your shoulder.

10
CANYON COOLERS
NAVIGATOR 

PRICE: 

$579

INFO:  

www.canyoncoolers.com

NOTES:  

If you’re aiming to take down a big 
buck, you’re gonna need a cooler 
large enough to keep it fresh. Enter 
the massive 150-quart Navigator 
from Canyon Coolers. It stands 
at roughly 43 by 23 by 20 inches, 
has 10 integrated lash-down 
points on the lid, and is certified 
bear-resistant by the Interagency 
Grizzly Bear Committee. For 
added convenience, there are two 
large 1.75-inch drain plugs. On the 
inside, the Navigator has extra-
thick walls and a one-piece, roto-
molded design to keep your trophy 
on ice for days — even weeks, the 
company says. Plus, it features 
a multi-tiered basket system for 
efficient storage. The Navigator 
also comes with seat pads, a bottle 
opener, and a lifetime warranty. 

12
AG HUNT BY 
ARMAGEDDON GEAR 
RIFLE BAG

PRICE: 

$316

INFO:  

armageddongearhunt.com

NOTES:  

Armageddon Gear’s new line of 
hunting specific bags and cases 
leads off with the introduction of 
the AG Hunt rifle bag. This rifle 
case offers strap-it-to-the-quad 
level of protection with a hell of 
a lot more style than anything 
else we’ve seen. It’s made to fit 
a 50-inch scoped rifle using a 
combination of 10-ounce waxed 
canvas and bridle leather that’s 
cut in-house from finished water 
buffalo hides. It features burly 
#10 YKK zippers, mil-spec nylon 
webbing on the handles and 
binding, with T-70 nylon thread 
holding it all together. Air mesh 
laminated to ¾-inch low-density 
foam cradles the rifle and optic 
in a protective cocoon that won’t 
harm the finest rifle finish. The 
case is made in the USA and 
guaranteed for life.

11
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WHAT 
DA HELL 
AHH YOU?
Meet the Predator 6.6 — an RV That’s Actually Meant 
to Travel on Something Other Than Paved Roads 

I
t’s funny to see the amount of coin some people 

drop on RVs that are about as robust as Gersh 

Kuntzman’s rif le skills. If you own a Silver 

Crown, Prevost, or Goss motorhome, you may 

think you have the Hearst Castle on wheels, 

but the joke’s on you. Virtually all modern RVs are 

two-wheel drive and have the ride height of a lowered 

Monte Carlo, so where can you go? You’re relegated 

to RV parks, stacked up alongside a bunch of other 

glampers in what looks like a cross between a bus 

yard and a mobile home park.

While that may suit some people’s idea of a sound 

investment and “getting away from it all” just fine, oth-

ers prefer enjoying a remote camping or hunting trip 

on God’s green splendor. If only there were a du-

rable off-road vehicle capable of venturing out to the 

middle of nowhere.

That was exactly Hunter RMV founder Keith Storey’s 

impetus for creating the Predator 6.6. You may rec-

ognize the foundation for this vehicle if you spent any 

time as a ground pounder. With a history of refurbish-

ing and selling military equipment, Keith already had 

exposure to plenty of capable platforms. So the light 

bulb moment came — why not combine the luxury 

of a high-end trailer with the resilience of a military 

chassis? His first experiment along those lines was 

to use an M939 6x6 as the foundation for his personal 

rig. Its ability to meet the demands of remote treks 

and the interest it generated began the domino effect.

When it came to executing the idea as a business 

venture, Keith’s next task was building an RV on what 

he considers the Cadillac of military vehicles — a 

Stewart & Stevenson LMTV chassis. Why? They’re 

resilient, the taxpayers already picked up the tab, 

and, like other discarded military vehicles, they’re 

routinely auctioned off with very low mileage. Another 

reason is they’re all-wheel drive and powered by 

Caterpillar engines and Allison transmissions, two 

names known for longevity and being able to climb 

like a mountain goat. 

John Schwartze

Eddie Sanderson 

RIDES
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Ticking off another important box, the Predator 

6.6 is multi-fuel capable, giving it the ability to run 

on kerosene, Jet A, and various non-domestic die-

sel types. (Many trucks have emission controls that 

will not run outside the continental U.S. because the 

engine is too sensitive to the sulfur levels in the fuels.) 

To top it off, each vehicle has a central tire inf lation 

system inside the cab, allowing the driver to regulate 

tire pressure to better handle softer terrain.

Every Predator 6.6 has about 1,000 hours of labor 

and fabrication invested in it. Once an appropriate 

chassis is sourced, it goes through a meticulous in-

spection and replacement of seals, belts, hoses, luids, 

and other components prior to starting the build. The 

4x4 version is �tted with a 19x8-foot Forest River box, 

with a slide-out living area, full A/C and heat, and a 

5.5kW LP or full diesel generator, just to name a few 

features. A 6x6 version is also available with a longer 

box made by Total Composites out of Germany. 

When it comes to playing around with options, you 

have quite a bit of bandwidth to build it the way you 

RIDES

With great ground 
clearance, the 
Predator 6.6 can 
reach remote 
destinations with 
ease. Try that with 
a new Prevost. 
Actually, no … don’t 
try it.

While the exterior 
may be intimidating, 
the interior has all 
the appointments 
you’d expect from a 
high-end RV.



want. You can specify the water and fuel tank capaci-

ties; add a full solar array; throw in under-loor heating; 

upgrade with high-speed gearing; choose �xed, bunk, 

or retractable beds; select a bath or shower stall — the 

list goes on. You can expect a year’s warranty on the 

box and 90 days on the vehicle itself. Even if it can’t be 

�xed locally, Hunter RMV can ly out one of their techs 

to your location.

What Storey created is de�nitely one of those 

forehead-smacking ideas of, “Why didn’t anyone do 

this sooner?” Although it may appear slightly intimi-

dating ,with great ground clearance and a very easy-

to-drive, quiet ride, it’ll take you in comfort and safety 

with four to six of your buddies to places other rigs just 

can’t get to. Out the door, you’re looking at spending 

$200,000 to $300,000, depending on your options. 

We live in a society where there’s a misconception 

that the more you spend, the better you’ll get. Com-

pared to many of the land yachts you see out there, 

the value of which typically sinks faster than Enron 

stock, the Predator 6.6 answers a lot of the expecta-

tions you’d have from a return-on-your-investment 

standpoint. Rental and leasing options aren’t currently 

available, but may be at some 

point down the road. If you’re 

a true four-seasons outdoor 

person, this may be the vehicle 

you’ve been waiting for and 

never knew existed. The Preda-

tor 6.6 has certainly redefined 

recreational travel. 

HUNTER RMV 
PREDATOR 6.6 
ENGINE:

Caterpillar 6.6L 
six-cylinder turbo-
charged diesel
TRANSMISSION: 

7-speed Allison 
automatic
LENGTH: 

27 feet, 6 inches
WIDTH: 

96 inches
HEIGHT: 

13 feet, 2 inches 

WHEELBASE: 

153.5 inches
GROUND CLEARANCE: 

22 inches
HORSEPOWER: 

225

TORQUE: 

637 lb-ft
PAYLOAD: 

5,000 pounds
CURB WEIGHT: 

17,214 pounds
TIRES: 

395/85/R20  
Goodyear MV/T

BRAKES: 

Air actuated
TOWING LOAD: 

10,362 pounds
PAYLOAD CAPACITY: 

6,000 pounds
RANGE: 

400+ miles
BASE PRICE: 

Starting at around 
$200,000
URL: 

hunterrmv.com
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  Dave Merrill and Candice Horner

Bricked Duck
Yes, we’re using a brick. But that’s not the best part; 

this recipe works equally well on both harvested and 

farmed birds. This sentence would seem obvious to 

those that don’t know better — hog is pig and duck is 

duck, right? 

Not just no, but hell no!

Those who damn sure know the difference will appre-

ciate the universal nature of this recipe — and it doesn’t 

even include battering or frying. We shamefully admit 

our freezers were empty of harvested wild duck when 

this recipe was photographed. But as stated, this recipe 

rolls well with both a scrappy harvested duck and a big, 

fat farmed one with equal measure and deliciousness. 

Duck is often regarded as a fatty bird, but that state-

ment concerns the skin more than the meat itself. The 

fat is delicious, but can be overpowering for some pal-

ates. Still, this recipe uses a bare minimum of ingredi-

ents, even including the quick pan sauce. Keep this one 

around for the fall to impress your family or potential 

sexual partners.  

And of course, we have to have some booze with it. 

The pairing today is a pale ale from North High 

Brewing Company. It’s not overly hoppy like so many 

other craft brews. Right in the nose, there are robust 

citrus notes that make it a perfect companion to this 

duck recipe. As far as a side dish here, we opted for a 

mushroom risotto, but any similar earthy side will go 

well with this one. Of course our favorite is just enjoy-

ing it all by itself and forgoing the side altogether — 

your mileage may vary.

ame is for eating. But even when 

we’re rolling fancy not every dish 

has to be über haute couture, nor 

should it be. That said, if we can 

show either end of the spectrum just 

to give you some ideas to rip apart and make your 

own? We will. Undoubtedly you’ll have some ver-

sions that fall somewhere in between, and assuredly 

we’ll receive some hate mail about how horrible our 

recipes are (lies). 

FYI, if you have game recipes you’d like to share 

with us, from pigeon to platypus, penguin to prong-

horn — very soon you’ll be able to submit them for 

consideration.

Poultry Performing on Either End of the Spectrum



INGREDIENTS:

+ Duck breasts
+ Fresh cracked 

black pepper
+ Salt 
+ Heavy-ass brick

FOR THE  
SAUCE:

+ Butter (unsalted)
+ Shallots 

(chopped) 
+ Chicken stock
+ Pinot noir  

(not amazeballs, 
but not awful)

DIRECTIONS:

1. Ensure the duck breast is at or near 
room temperature. Taking it out of the 
refrigerator 30 minutes prior to cook-
ing should suffice. If the skin on your 
duck breast has a heavy layer of fat 
(especially common on farmed fowl), 
crisscross score the skin to allow for 
the most even cooking.

2. Generously rub the top, bottom, and 
sides with salt and pepper. Place the 
breast skin-down in a cold, ungreased 
pan. Turn the temperature to low/
med, and drop that brick on top. The 
weight of the brick ensures the skin 
cooks evenly so you don’t end up with 
an irregular rubbery mess. 

Of course, cover the 
brick with foil first. Or 
don’t. We don’t care. 

3. Within a four to six 
minutes, you’ll begin 
to hear the fat from 
the skin bubbling up 
and out. If it’s sizzling 
and/or spitting, the 

pan is too hot and you should lower 
the temperature. Regularly drain 
the fat from the pan and save 
it for later. (Ever had tater 
tots fried with duck fat? 
You’re welcome.)

4. Continue cooking until nearly all 
the fat has drained, and the skin is 
lightly browned. This can take up to 15 
minutes with larger breasts.

5. Turn up the heat to medium/medium 
high until the skin is nicely brown and 
you have an internal temperature of 
120 degrees F. Instant-read thermom-
eters take all of the guesswork out. 

6. Flip the breast over to cook the skin 
side to your desired doneness. Though 
the USDA recommends an internal 
temperature of 165 degrees F, we’re 
looking toward that medium rare 130 
degrees F as the cutoff. 

7. Remove the breast from the pan us-
ing tongs. Set aside to rest and cover 
loosely with aluminum foil. 

NOW IT’S SAUCE TIME

8. Turn the heat up to medium/high, 
add shallots while stirring regu-
larly with a wooden spoon to prevent 
scorching. Ensure to scrape up all the 
juicy browned bits of meat — the more 
the merrier.

9. After the shallots have softened, 
deglaze the pan with a pour (5 ounces, 
or just over a half cup) of Pinot. Add 
2 tablespoons of unsalted butter to 
the pan once the wine is reduced by at 
least half. 

10. Add (1) cup of chicken stock, and 
cook until the sauce is thick. 
Cut your duck breasts against the 
grain, top with sauce. Godere!
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Food Truck Pigeon Tacos
Pigeons are thought of as being �lthy, city-

dwelling birds that serve no purpose other than 

to be a nuisance. Ironically, these sky rats are 

accepted as an exotic delicacy when domesti-

cally bred, slaughtered at a young age, and 

called squab. Give it whatever name you want 

— pigeon and dove are variants of Columbidae, 

which encompasses 310 species of birds. 

For health reasons, you shouldn’t eat 

pigeons that eat in contaminated environ-

ments. Those birds carry a host of diseases 

and also likely taste like the garbage they 

consume. If you’re looking to taste pigeon, 

plan a hunt and decoy them far, far away 

from cities and cow dairies. 

Tacos should be eaten more often that just 

on Tuesdays. The secret successes to this 

recipe are the easy guac and home-fried 

taco shells. Past those, you can fill it with 

seasoned sand and you’ll still want to go 

back for seconds. 

This summertime meal pairs perfectly 

with the refreshing Hannahatchee Creek IPA 

from Omaha Brewing Company. The small 

town brew is canned in two options, with or 

without the addition of grapefruit juice. We 

learned from the brew staff that an extra 

splash of Ruby Red Grapefruit juice launch-

es this beer into a summer must-have status. 

It’s damn good.

INGREDIENTS (FEEDS 5)

+ 16 pigeons, 
breasted

+ Vegetable broth
+ Salt 
+ Pepper
+ Garlic powder
+ Cumin
+ Cayenne powder
+ 8 medium  

tomatoes

+ 1½ medium 
onions

+ 5 avocados
+ 1 jalapeno
+ Cilantro paste
+ 2 limes
+ Vegetable oil
+ 20 corn tortillas

SUPPLIES:

+ Slow cooker/
crockpot

+ Large mixing 
bowl

+ Rubber tongs
+ Knife
+ Cutting board
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Got a wild game 

recipe you’d like to 

share? Please send it, 

along with some well-

lit, high-resolution 

photos to recoil@

enthusiastnetwork.

com, along with your 

name, the name of 

the dish, ingredients, 

and directions on how 

to cook it. By sending 

in submissions, 

you grant TEN: 

Publishing Media 

the unrestricted, 

transferable and 

sub-licensable, 

irrevocable, royalty-

free, world-wide, and 

perpetual license to 

reproduce, distribute, 

publicly display, make 

derivative works of, 

and otherwise use the 

submissions in any 

media whatsoever 

now known or later 

invented throughout 

the world for any 

purpose whatsoever, 

commercial or not.

COOKING THE MEAT:

1. Ensure all bones are removed from the 
meat. Put the pigeon breasts in a slow-
cooker, cover with 1 cup of vegetable broth. 

2. Season to taste with: salt, pepper, cay-
enne, garlic powder, and cumin. Recom-
mended measurements are: 1 tsp. salt, ¼ 
tsp. pepper, 1⁄8 tsp. cayenne, ½ tsp. garlic 

powder, ½ tsp. cumin. Stir to coat pigeon 
breasts evenly. 

3. Cook on low for six hours. 

4. Remove breasts from cooker and shred 
with a fork. Place in a bowl and cover until 
ready to eat.

EASY GUACAMOLE:

1. Much of this guac 
recipe relies on eyeball-
ing what looks good for 
the ratio of tomatoes, 
onions, and avocadoes. 
Start by cutting the 
tomatoes first, because 
they’re a good indicator 
of how many onions and 
avocadoes you’ll want to 
cut up.

2. Cut the tomatoes into small chunks and 
place in a large mixing bowl. 

3. Dice onions and add them to the  
tomatoes.

4. Cut the avocadoes in half, remove the 
pits, and use a butter knife to slice while the 
skin is still on. Then, separate the avocado 
chunks from the skin with a small spoon. 
Add to the tomatoes and onions.

5. Stir the tomatoes/onions/avocadoes. 
Does the color ratio look good to you? If 
so, move on. If not, add more of the item 
you want.

6. Add: 1 tbsp. garlic powder, 1 tbsp. salt, 1 
tsp. of pepper, 2 tbsp. cilantro paste, 1 diced 
jalapeno, and juice from 2 fresh limes. 

7. Mix all the ingredients and taste. Add ad-
ditional seasoning if you’d like.

BEST TACO SHELLS:

1. Heat about an inch of cooking oil in small 
pan on medium heat. The oil should fill the 
small pan about halfway. Let the oil heat 
for 15 minutes. Test the temperature of the 
oil by using one corn tortilla as tribute. 

2. Put the tortilla in the oil and gently hold 
it under the surface of the bubbling oil with 
rubber tongs. Flip it after about a minute 
to evenly cook the other side. After three 
minutes of total cooking, you should have 

what looks like a tostada (flat shell) that is 
light golden brown and crispy. If it didn’t 
cook fast enough, slightly turn up the heat, 
or vice versa. 

3. Now you’re ready to make the shells. 
Make them one at a time because they 
cook quickly. Put the corn tortilla in the oil, 
while open, hold the center slightly down. 
Before it gets rigid, fold the shell in half 
with the help of your rubber tongs. As the 
one side fries, keep the mouth of the shell 
open with your tongs. 

4. Once one side is golden brown, flip the 
shell to the other side and cook evenly. As 
soon as the shell is light brown, remove it 
from the oil. Drain the shells upside down 
on layered paper towels. 

As soon as you have enough shells made 
— you’re ready to eat. Fill the shells with 
the shredded meat, guacamole, and any 
other taco toppings you like. We opted to 
also offer shredded cheese, lettuce, and 
sour cream. Have extra paper towels at the 
table — these tacos are just as messy as 
they are good.
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I
n an ideal world, you 

never have to bring a 

sharpener on your hunt 

because your blade never 

dulls. But let’s face facts. 

If you’ve spent any time pro-

cessing big game, you know 

that even the best �xed blade 

will eventually lose its edge. 

For centuries, hunters had to 

either know how to sharpen 

their knives in the �eld or carry 

multiple knives with them. 

Nowadays, there’s a new 

convenient option: knives with 

replaceable blades. This grow-

ing trend allows you to carry a 

compact knife (lightening your 

overall load) while also letting 

you substitute a sharp blade 

for a dull one within seconds 

(eliminating the tedium of hand-

sharpening and reducing the 

time it takes to get your carcass 

on ice). Plus, for those on a 

budget, knives with replaceable 

blades are often cheaper than 

premium �xed blade skinners 

on the market.

Read on to see if there’s a 

model that’s right for your �eld 

dressing needs.  

   Patrick Vuong

CUTLERY

HAVALON 
PIRANTA-EDGE

OAL: 

BLADE LENGTH: 

BLADE MATERIAL:

WEIGHT:

MSRP: 

URL:

1
WIEBE KNIVES 

ARCTIC FOX

OAL: 

BLADE LENGTH: 

BLADE MATERIAL:

WEIGHT:

MSRP: 

URL:

2 GERBER GEAR
VITAL BIG 
GAME FOLDER

OAL: 

BLADE LENGTH: 

BLADE MATERIAL:

WEIGHT:

MSRP: 

URL:

3

1

2

3

 

7.25 inches

2.75 inches 

Stainless steel

1.5 ounces

$45

havalon.com

WIEBE KNIVES  
ARCTIC FOX

7.13 inches

3 inches 

Stainless steel

2.2 ounces

$35

wiebeknives.com

11 inches

3.75 inches

420J2 stainless steel

4.9 ounces

$59

gerbergear.com
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OUTDOOR EDGE 
RAZOR-PRO

OAL: 

BLADE LENGTH: 

BLADE MATERIAL: 

WEIGHT:

MSRP: 

URL:

5

6

5

CAMILLUS 

TIGERSHARP 

8-INCH FIXED

KNIFE

OAL: 

BLADE LENGTH: 

BLADE MATERIAL:

WEIGHT:

MSRP: 

URL: 

4

7

BROWNING  
SPEED  
LOAD FIXED

OAL: 

BLADE LENGTH: 

BLADE MATERIAL:

WEIGHT:

MSRP: 

URL:

7

BUCK KNIVES  

550 SELECTOR 2.0

OAL: 

BLADE LENGTH: 

BLADE MATERIAL:

WEIGHT:

MSRP: 

URL: 

6

4

8 inches

3.35 inches 

Titanium-bonded 420 
stainless steel 

4.5 ounces

$32

www.camillusknives.com

8 inches

3.5 inches 

420J2 stainless steel

8.3 ounces

$80

www.outdooredge.com

8.44 inches

3.75 inches 

420HC stainless steel 

6 ounces

$120

www.buckknives.com

9 inches

3.5 inches 

420J2 stainless steel 

5.1 ounces

$50

www.browning.com



CARNIVORE  ISSUE02°26

CUTLERY

GERBER  
VITAL BIG 
GAME FOLDER
411: 

The name is quite apropos. 
The largest slicer of this 
bunch has a 3.75-inch 
cutting edge that’s long 
enough for precise skinning 
of larger animals without 
being cumbersome. Plus, 
Gerber’s Split Sec Tech 
provides a safe tool-less 
method to switch the blade 
quickly in the field; just 
push a button behind the 
thumbstud. Its 6.25-inch 
overmold handle gives you 
plenty of grip and leverage. 
It comes with a pocket 
clip, sheath, and four extra 
blades (two drop-point and 
two blunt-tip).

PROS: 

 Safe, quick, and easy 
blade exchange system
 Surgically sharp cutting 

edge
 Comes with two plastic 

cases: one for extra 
blades, the other for used 
blades 
 Great value for the price

CONS:

 A bit more lateral play 
on the blade than we’d 
like

BROWNING 
SPEED  
LOAD FIXED
411: 

The popular Speed 
Load folding knife gets 
the deluxe fixed-blade 
treatment. And Browning 
fans can rejoice. This kit 
contains a sheath and five 
extra blades (one drop-

point, one saw/gut-hook, 
and three fillet blades). 
The knife itself comes 
with a deep belly skinning 
blade (replaceable, of 
course) attached to an 
injection-molded polymer 
handle with rubber inlays 
to increase traction. 
And all of that fits in an 
included plastic hard case 
with a carry handle. 

PROS: 

 The various blade 
shapes give the hunter 
many field dressing 
options.

 Blades can be swapped 
out swiftly and safely.
 Ergonomic handle
 A lot of bang for your 

buck (pun intended!)

CONS:

 The sheath’s only real 
retention system is a 
horizontal strap with a 
snap-button, one of the 
more inconvenient styles 
of closure. 

BUCK KNIVES
550 SELECTOR 
2.0 
411: 

Years before hunting 
knives with interchange-

able blades were more 
commonplace, Buck 
Knives debuted its first 
of this genre in 1990 and 
called it the Selector. 
This model follows that 
lineage, updating and 
improving it for the 21st 
century hunter. The re-

designed 2.0 comes with 
three blades: drop-point, 
drop-point serrated, 
and gutting blades. The 
whole shebang fits in the 
included nylon sheath. 
Made in the USA.

PROS: 

 Each extra blade comes 
in its own plastic sheath, 
which nests inside the 
larger nylon sheath.

 The Selector 2.0’s 
420HC stainless steel 
blades will probably last 
far longer than any of 
the others found in this 
buyer’s guide. 
 Ergonomic handle
 Made in the USA

CONS:

 Oval thumb-hole that’s 
used to open the blade 
might be too small for 
those with larger paws.

OUTDOOR 
EDGE
RAZOR-PRO
411: 

The more Outdoor Edge gear 
we test, the more impressed 
we are with their balance of 
performance, functional-
ity, and affordability. The 
Razor-Pro exemplifies this. 
This folding knife has a 
sharp razor blade (duh, it’s 
in the name) on one side. 
On the other is a 3.1-inch 
gutting blade made of 7Cr17 
stainless steel. The whole 
package comes with a 
sheath and six extra blades. 
Both blades cut like lasers 
and have solid lockups 
(a lock-back for the razor 
blade and a liner-lock for 
the gutting blade). 

PROS: 

 Both blades are crazy 
sharp.

 Both tools are easy 
to open and close, with 
secure lockups.

 The orange rubberized 
TPR handle (also avail-
able in black) is comfy 
and grippy.
 Half-dozen extra blades

CONS:

 The blade holder covers 
up so much of the blade’s 
spine and sides that our 
medium-sized fingers 
must precariously clasp 
alongside the cutting 
edge to replace the blade. 

HAVALON
PIRANTA-EDGE 
411: 

Compared to the Bucks 
and the Brownings of the 
knife world, Havalon is just 
a fawn. But its reputation 
has grown rapidly, thanks to 
its super sharp replaceable 
blades —no surprise since 
its parent company makes 
scalpels for the medical 
industry. The Piranta-Edge 
features Havalon’s popular 
#60A scalpel blade, which 
might be one of the 
smallest contenders in this 
buyer’s guide, but it can 
cut with the best of them. 
Comes with a nylon sheath, 
12 extra blades, and a 
plastic blade-remover tool. 

PROS: 

 Extremely sharp and 
precise blade
 Slim and compact,  

for those who prefer 
lighter loads
 Affordable package

CONS:

 Blade requires forceps, 
pliers, or the included 
tool to remove.

 Thumb-disc is small, 
making it harder to open 
the blade quickly.
 Pocket clip has 

right-handed tip-down 
configuration only.

WIEBE KNIVES
ARCTIC FOX
411: 

At first glance you might 
mistake this Wiebe knife 
for a Havalon folder. 
Why? First, there’s the 
surgical-style blade, 
which rotates out using 
an equally ill-designed 
thumb-disc. Next is 
the liner-lock within a 
plastic handle and the 
clone of a nylon sheath. 
However, while Havalon’s 
Piranta-Edge comes with 
12 replacement blades, 
the Arctic Fox includes a 
whopping 24 extra blades. 
Unfortunately, that’s not 
enough to compensate for 
an overall “meh” quality.

PROS: 

 Razor sharp blade with 
accurate cutting
 Handle fits our 

medium-sized hands 
well.

CONS:

 Lackluster materials 
and construction
 Stiff and gritty knife 

opening
 Use caution when swap-

ping out the blades; no 
tool is included.

CAMILLUS
TIGERSHARP 
8-INCH FIXED 
KNIFE
411: 

Camillus’ TigerSharp 
Technology is the most 
unusual design of all the 
blade exchange systems 
we’re reviewing here. At 
first glance, this fixed 
blade looks like a regular 
folding knife. But closer 
inspection reveals that a 
thin removable blade is 
sandwiched by a blade 
holder and held in place by 
a screw-lock masquerad-

ing as thumbstuds. It 
comes with a straight-
edge blade, semi-serrated 
blade, and  nylon sheath. 

PROS: 

 This stainless-steel blade 
is bonded with titanium 
for increased strength, 
toughness, and corrosion 
resistance. 
 Glass-filled nylon handle 

has a comfortable shape 
and rubberized inserts 
for grip.

 Ideal balance, both in 
hand and in terms of cargo 
load and blade length

CONS:

 Removing the blade is 
slow and awkward, requiring 
a hard surface or another 
tool to nudge the blade 
loose from its holder.
 There’s slightly more drag 

during cutting due to the 
extra bevels created where 
the blade and holder meet 
on either side.

 A lame sheath 

Trimming the Fat
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D
espite growing up in England, Michael 

Cimino’s The Deer Hunter was one of 

those movies seared into my teenage 

subconscious. While the Vietnamese 

jungle provided a backdrop for the 

movie’s most famous scenes, it was the earlier story, 

set in rustbelt Pennsylvania that I remember most. War 

movies you can �nd anywhere. Films that capture the 

relationships between working-class men, the kind who 

toil, sweat, raise families, �ght, drink, and die for their 

country when called upon, are somewhat of a rare com-

modity, especially now. 

These days, Hollywood prefers anyone possessing a 

Y chromosome to shower twice daily and be sensitive 

to the emotional needs of their womenfolk, who, natu-

rally, are smarter, wittier, and better decision makers. 

Manufacturing jobs are immensely popular with politi-

cians and screenwriters, so long as their own offspring 

don’t have to work them. Back then, even though the 

director’s upper west side, metrocentric leanings were 

fairly obvious, admiration for a life that was fast disap-

pearing still shone through.

Remember the riles toted by De Niro, Walken, and 

Savage? I do. Back then, blued steel and walnut were 

 A Classic Rile, Back From the Dead    

 Iain Harrison
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the order of the day; scopes weren’t to be trusted 

much, and .30-06 was about the minimum caliber that 

could be counted on to anchor 150-pound animals 

with a cup and core bullet. Or so contemporary camp-

�re lore would have you believe. Now that the sons 

and widows of those actors’ real-life contemporaries 

are dumping old-school riles in estate sales and 

online auctions, guns that are supremely 

capable of punching a tag are available 

for a song. You might have to put in a little 

work to get them presentable or to make 

them your own. But doesn’t that just add to 

the half century of stories they can already 

tell? Here’s one of them.

Tired, neglected, and sent south for dis-

posal from an Alaska State Police evidence 

room after being seized in an investiga-

tion, the rile you see here was consigned 

to an auction 3,000 miles from its previous 

life. For the princely sum of 180 bucks, 

plus buyer’s premium and sales tax, it was 

unceremoniously tossed uncased into the 

trunk for the trip home. Like its new owner, 

it’s an unpolished immigrant, cobbled 

together from bits of the Old World — one 

that made a trip to the land of the free.

The brand of Foremost and their model 6600 doesn’t 

quite spring to mind in the same way that Remington 

700 or Winchester Model 70 does when someone 

mentions the words “hunting rile,” part of the attrac-

tion held by the old dog. Back in the ’60s and ’70s, 

bastions of the U.S. retail scene imported riles by the 

thousands for sale in their department stores. Defunct 

“THE MOST 
OBVIOUS 

DEFECT WAS 
ALSO THE 

ONE EASIEST 
TO REMEDY,

WELL 
WITHIN THE 

SKILLSET 
OF A SEMI-

COMPETENT 
DIYER.”

Original finish was 
peeling, flaky and 

altogether shabby. 
Opposite side  
of stock was  
even worse.

and slowly dying household names like Montgomery 

Ward, Western Field, and Sears all carried their own 

brands of bolt guns, many of which wound up under 

a Christmas tree to the delight of fathers everywhere. 

This one was sold by JCPenney, around 1971.

It started life in Spain, emerging from the state 

arsenal at Santa Barbara as a completed Mauser 98 

action. It was sent, in the white, to the long-established 

English �rm of Parker-Hale. There, it was mated to 

one of their barrels, blued, set into a walnut stock, 

and shipped across the Atlantic. It carries Birming-

ham proof marks, indicating that it’s safe to �re .30-06 

cartridges, loaded to a pressure of up to 18 tons per 

square inch. Were it to carry the maker’s own brand, 

it’d be labeled as one of their 1200 models. 

Problems
The most obvious defect was also the one easiest to 

remedy, well within the skillset of a semi-competent 

DIYer. After years of hard labor, its stock was beat to 

hell and back. The �nish originally selected to protect 

wood from water had failed long ago, peeling like a 

bad sunburn while dings and gouges decorated the 

cheekpiece like dueling scars. As it came from the 

factory, it was an unimpressive piece of hardwood but 

had straight grain through the wrist, probably why it 

resisted 45 years of hard labor and indifferent main-

tenance. Its hand-checkering looked as if done by an 

apprentice, or someone who just didn’t give a damn, 

as the lines were shallow, uneven, and ran into the 

panels’ borders, while its semi-beavertail fore-end 

screamed early ’70s fashion like bell-bottoms and 

nylon shirts. 
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Up top, one of its scope bases was missing, along 

with the spring steel hood that once covered its ramp 

front sight. Fortunately, the trigger broke at a crisp 

4.5 pounds, its three-position side-mounted safety 

worked, and, once the bore had been punched to 

remove four decades worth of grime, the riling was 

crisp and shiny. Clearly, this had been a rile that had 

a couple of rounds shot though it at the beginning of 

each hunting season to make sure it still printed some-

where in the vicinity of the target, and had then been 

thrown in a pickup rack or boat until an opportunity 

presented itself. This was further borne out by marks 

on the aluminum loorplate, right at the balance point 

where someone’s wedding band had rubbed a wear 

spot in the soft anodizing. 

Its massive, Mauser bolt with the classic long extrac-

tor was coated in brown, sticky residue from oxidized 

oil, but apart from a few minor rust speckles on the 

shroud and a browned bolt knob was in good shape. 

No gas cutting on the bolt face, no galling on the lugs, 

and nothing to indicate that headspace was out of 

whack. We had ourselves a project.

Solutions
The �rst task at hand was to completely strip 

the gun, down to its individual screws and pins. 

That done, its stock was coated in paint stripper 

in order to assess what damage lay under the de-

cayed or missing �nish. Slowly, a serviceable piece 

of lumber emerged. 

Parker Hale barrels were noted for their accuracy, so 

in order to realize its potential, the action was to be glass 

bedded. We’d normally choose Brownells Acra Glass 

gel for the job, but our supply was exhausted. Anybody 

who’s ever earned a paycheck with their hands has a 

couple of tubes of JB Weld in their toolbox, and the old 

standby was pressed into service. Teamed with a set of 

aluminum pillar bedding tubes, the gray goop takes up 

space and isolates the stock’s inevitable movement as 

it slowly absorbs and then releases ambient moisture. 

Walnut is a traditional and handsome material, but in 

comparison to synthetic materials, it leaves a lot to be 

desired when it comes to performance. By adding an 

inert cradle with epoxy and aluminum, we minimize the 

effects of swelling on the action and maintain consistent 

groups, no matter what the weather throws our way.

Our stock’s original exterior appeared to be spray 

coated in some type of polyurethane, which has the 

bene�ts of being fast and easy to apply in a pro-

duction environment, while providing adequate 

protection to the wood beneath. Film �nishes like 

THE DEER HUNTER
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this almost always fail, however; it’s just a matter of time 

before UV rays, scratches, and general use take their toll 

— and once scarred, they’re almost impossible to touch 

up effectively. Traditional oil �nishes are expensive due 

to the amount of labor involved and cure time needed 

between multiple coats. As home gunsmiths, this is hardly 

a drawback, so if you’re attempting a restoration project, 

why not produce something future generations will be 

proud to carry? We selected Chem Pak Pro Custom Oil 

to bring life back to our chunk of wood and applied eight 

coats, cutting each one back with steel wool and letting 

each cure for a day between applications.

With the penultimate layer of oil hardened, it was time 

to recut our stock’s poorly executed checkering and 

add some improved sling swivels. A glass was �lled, 

tunes selected, and a few relaxing hours of repetitive 

manual labor allowed us to step away from work week 

banalities and into the theater of the mind, where scenes 

from previous hunting trips played out. Each line was 

deepened with a 90-degree cutter until the diamonds 

between them were sharp, then �nish reapplied. This 

left only the recoil pad. Our original was both rock-hard 

and slippery, neither of which are desirable attributes, 

and a touch long for easy use in late fall clothing. A solid, 

half-inch-thick Pachmayer Decellerator replacement was 

sourced, marked, ground on a belt sander and installed 

without fuss, bringing the length of pull to 13.5 inches.

A few pitted areas on the barrel’s exterior contributed 

to the overall appearance of neglect, while small sur-

face rust patches underlined just how vulnerable blued 

steel is to a marine climate. Finishes have improved 

since the Johnson administration, so rather than repeat 

the blueing process and expect a different result, the 

barreled action and stripped bolt went to H&M Metal 

Finishing for their Blacknitride treatment. This not only 

produces a surface practically impervious to corrosion, 

it also produces a bore resistant to throat erosion. With 

this level of protection, our .30-06 should last well into 

the 22nd century.

Scuffed metal, 
crappy checkering 
and a bolt crusty 
with oxidized oil 
were taken care 
of with a thorough 
overhaul.



Black nitride only works on ferrous materials, how-

ever, so our Mauser’s aluminum bottom metal required 

a different approach. Dropped off at our local applica-

tor, We Plead the Second in Phoenix, Arizona, took a 

couple of days to bead blast, apply, and cure Cerakote 

Elite over the entire assembly, bringing it back to an 

even, low gloss that matched the barrel and receiver 

perfectly. After that, it was simply a matter of reinstall-

ing the sight bases and reassembling everything in the 

box o’ parts, hopefully without leaving any spares ... 

Range Time
A proud, working-class hunting rile deserves a scope 

worthy of its heritage. We considered a Lyman All-Amer-

ican and a Bushnell Sportview, but FleaBay delivered a 

Lisenfeld to our inbox that was too good to pass up. At 

one time, this little-known German manufacturer was 

considered to be in the same league as the big names, 

but went out of business in the tail end of the 20th cen-

tury. Like our rile, this one needed some work, as one of 

its O-rings was lopping around in the ocular bell like a 

prolapsed intestine, probably why we were able to snag 

it for the bargain price of $35. Shipped to the good folks 

at Iron Sight, it came back resealed, cleaned, and purged 

with nitrogen for just north of a Benjamin.

Once sighted in, there was only one thing left to do 

— complete it’s blue-collar journey to the northeastern 

hardwoods, treading in the footsteps of my childhood 

heroes. While researching a suitable corner of Pennsyl-

vania for a place to complete our deer hunter odyssey, 

an old friend resurfaced, out of the blue. Back in the day, 

we’d been pretty much inseparable, serving as volun-

teer �re�ghters together, getting drunk in dive bars, 

and hunting every weekend of deer and turkey seasons 

— de�nitely a “move a body” kind of friend. Then, his 

career took off, and we lost touch. Some 13 years later, he 

was tired, jaded, and sick of the rat race. He’d been paid 

well, but stress and constant travel had taken its toll, so 

he was looking to take a step back into the woods for a 

slower pace of life. 

Sometimes, events seem like they’re set into motion for 

a purpose, despite the rational side of our brains insist-

ing they’re just coincidences. The place my buddy had 

selected for his escape from corporate America was 40 

miles north of the Pennsylvania border, and was a home 

I’d had a hand in building, back when I made a living 

in an honorable trade. Being familiar with the property, 

he asked if I’d go take a look at it and, �guring that a 

hardwood forest on one side of an arbitrary line was 

pretty much the same as on the other, booked lights for 

opening day. 

Lynn_Bystrom/istockphoto.com

THE DEER HUNTER
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While vehicles and electronics have 

changed since the 1970s, rituals sur-

rounding the hunt are still the same. 

Gathered in a cabin bereft of running 

water or electricity, men huddled 

around the �re, joked, laughed, busted 

balls, scratched themselves, and dis-

cussed where each would head to in 

the darkness of the following morning, 

in a scene that would be familiar to our 

stone-age ancestors. 

Punching Tags
New York’s southern deer season opened under 

leaden skies that dumped their contents about 10 

minutes before legal shooting light. I remember 

previous years being greeted with an opening fusillade 

reminiscent of the battle of the Somme, but 2017 was 

distinctly muted by comparison. As the predawn gray 

turned into just-slightly-less-indistinct, post-dawn gray, 

an orphan fawn meandered past my position, oblivious 

to the predator watching her. Despite having two 

antlerless tags in my pocket, I let her walk, just like the 

fork horn that passed heading the opposite direction. 

Another fruitless wait ensued, before the draw of a 

fresh pot of coffee and a comfortable chair proved ir-

resistible. Isn’t it strange how, despite consuming large 

quantities of a mild stimulant with diuretic properties, 

napping is so damn easy in deer camp? The afternoon 

hunt proved just as fruitless as far as dropping deer 

was concerned, but I got to see the resident rodent 

population freak out over the appearance of a �sher cat 

who loped through the woods, just before the rain put 

its serious face on and what was previously a playful 

sprinkle transformed in to an eff-you downpour. 

Rain turned to snow overnight, accompanied by 

howling winds that buffeted the cabin like the big bad 

wolf. The decision to make a late start was an easy 

one, and by the time gusts had decreased to around 

25 mph, the sun would have been over the treetops, 

were it not completely obscured by a thick layer of 

ominous clouds. Still hunting my way to the stand I 

All dressed up 
and ready for the 
party. We’d have 
preferred to have 
sourced some 
lower scope rings, 
but our German 
bargain was an odd 
diameter, so the 
ones it came with 
were reused.

“A THIN SLICE 
OF NECK 
EXPOSED 

BETWEEN TWO 
SAPLINGS — 

JUST ENOUGH 
SPACE TO 

THREAD THE 
NEEDLE.”
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used previously, I was busted by a couple of does, 

neither of which hung around long enough for a shot. 

Slinging my deer hunter, I slowly crept up the ladder 

to the platform, giving a good vantage point at the 

base of a hill to peer through downed vegetation litter-

ing the side slope. 

It was then, perhaps alerted to some strange upward 

movement on a tree trunk, he stood up. A scrappy 

eight-point raised himself out of his bed behind a 

logged-off treetop and checked his surroundings. 

Taking a step forward, he kept his head behind a bush 

and his vitals covered by a tree, leaving a thin slice 

of neck exposed between two saplings — just enough 

space to thread the needle. The rile barked, and a 

new chapter in its checkered existence closed.

In this disposable world with meticulously mapped, 

planned obsolescence, it’s good to know that some 

products can span several generations. My deer 

hunter rile might have humble origins, but like the 

rough hands it passed through in the last half century, 

it works. 

RESOURCES
H&M METAL  

PROCESSING –  

FERROUS METAL 

FINISHING

blacknitride.com

WE PLEAD  

THE SECOND –  

CUSTOM CERAKOTE

wepleadthesecond.com

BROWNELLS – ALL 

THINGS GUNSMITHING

www.brownells.com

IRON SIGHT INC – 

SCOPE REPAIR

www.ironsightinc.com

THE DEER HUNTER
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LESSONS  
FROM THE 
BACKCOUNTRY
Expert Advice for the Ultimate DIY Hunting Adventure

N
o tree stands. No bait. No getting 

trucked in. You are the transportation. 

You are the logistics. You’re all on 

your own. If you like backpacking 

and you like hunting, then perhaps of 

backcountry hunting is right up your alley. But if you’re 

the type who enjoys a high-fenced canned hunt with 

guaranteed kills, you should probably be reading 

another magazine. 

Last year, we attended either the very last Magpul 

Backcountry Hunting Class or the very �rst class 

Caylen Wojcik taught at Gunwerks — details are 

unclear, but the instruction absolutely wasn’t. Wojcik, 

along with Luke Carrick of Guide Rite Adventures, 

taught a comprehensive master class.

On the surface, this makes for one of the simplest 

and one of the most dif�cult hunting ventures you’re 

likely to take on. It takes more than just tramping off 

into the woods without a solid plan — lest you want 

to experience frustration, and possibly being the 

ultimate goal of a search-and-rescue mission. 

Essentially, it means hiking to a remote location, 

glassing, hitting your mark, and packing out all of  

your meat. Oh yeah, and then your gear. Oh yeah,  

then if you have any energy left, that’s when you go 

back for your trophy horn-porn, if you’re into that sort 

of thing. 

Today, we’re going to share with you some lessons 

learned — all are incredibly important to have a 

successful trip, regardless of the outcome of your hunt. 

Dave Merrill

Dave Merrill and Luke Carrick
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Know Your Limits
This applies to everything. From the weight of your 

pack and your physical capabilities, to your rile and 

yourself. Rule number one isn’t cardio; rule number one 

is equipping yourself with the discipline needed to work 

within your physical limitations.

Just spotting an elk or whichever game you’re out for 

doesn’t mean you can hit it. While there are many who 

would be fully con�dent and capable of taking a 900-

yard shot on one, if you aren’t, you absolutely shouldn’t. 

The more you know your rile and yourself, the better the 

chances for a successful, humane kill. 

This means going out and shooting from compromised  

positions; strange angles and in bad weather — con�dent 

from a bench is entirely different than competence in the �eld. 

Have DOPE cards. Zero before venturing out. Shoot at 

both high and low angles. Learn how to read wind and ap-

ply corrections for your speci�c rile and caliber combi-

nation. Don’t wound some animal to run off and die a slow, 

painful death just because you’re an unprepared a**hole. 

Being a lat-lander mostly these days, the class treks 

up the mountain with camping kit, shooting gear, (heavy) 

camera equipment, and rile made for some absolutely 

grueling and grinding days. Had I hit a stairmaster at the 

local gym wearing a ruck for a couple months before, it 

wouldn’t have been so bad. On the plus side, it probably 

made the other students in the class understand that they 

weren’t the weakest link. Don’t be the weakest link. 

“A PAIR OF 
POLES SAVED 
ME FROM 
BLOWING OFF 
THE SIDE OF 
ONE OF THE 
TOWERS OF 
PAINE IN CHILE 
— BIG BELIEVER 
EVER SINCE.” 
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No Such Thing as Too Much Stability 
This isn’t just about shooting, but about glassing as 

well. Ever try to handhold a 40x spotting scope? Not. 

Going. To. Happen. A small travel tripod with a pan/

tilt head makes a world of difference. We utilized the 

compact and inexpensive Benro meFOTO Roadtrip 

tripod combined with a Vanguard GH-100 pistol-grip 

head for everything from spotting to shooting. While 

this offers less stability than a full-on Really Right Stuff 

setup, it de�nitely did the job without breaking either 

back or bank. 

Additionally, we use sling pressure with the tripod 

itself to increase stability. Because this was a lighter-

weight tripod, a bungee-type sling attached to the belt 

and the rile sling itself allowed us to increase pressure 

for greater support. 

Shoot off your pack. Shoot off your rolled-up sleeping pad. 

Shoot from the most stable position possible at the time. 

Multiple methods 
for making fire 
are definitely 
required.

One tripod to rule 
them all — at least 

when it comes to 
saving weight.

LESSONS FROM THE BACKCOUNTRY



Years ago, foolishly, I thought trekking poles were just 

for people who weren’t strong. And then a pair of poles 

saved me from blowing off the side of one of the Towers 

of Paine in Chile — big believer ever since. 

Not only do trekking poles offer stability when travers-

ing mountains, they also help you keep your legs fresher 

during ascents, and importantly, can be used as a rile 

rest, if needed. While we still have a bipod mounted on 

the rile, and a tripod as a secondary, knowing how to use 

poles for shooting is a great easy-button when you need it. 

Consolidate & Save Weight
The longer subtitle should be: Consolidate where you 

can, not where you shouldn’t. The rule of any back-

packing trip is to have as many multipurpose items as 

possible. But sometimes that may put you in the realm of 

suboptimal equipment. On our venture to the mountains 

of Washington, support gear included a Bushnell ConX 

range�nder, tripod, Kestrel Elite ballistic computer, a 

pair of Vortex Razor HD 10x binoculars, and a Vortex 

Razor HD 22-48x spotting scope. 

An easy way to lighten the load would’ve been to use a 

smaller range�nder. But taking it a step further by using 

a set of range�nding binos would be even better (see 

our range�nder buyer’s guide elsewhere in this issue). 

And if you have a weatherproof cellphone? Using the 

Applied Ballistics app might be an option to go without 

your Kestrel. 

No tripod mount 
for binos? No 
problem. Bungee 
cords work great.

When used 
correctly, trekking 
poles make for an 
excellent base.



While some don’t see the point of having both a spotting 

scope and binoculars, it’s far easier to see detail at range 

with a decent spotting scope. Despite the additional weight 

and bulk, we didn’t consolidate here. However, many 

will forgo the spotting scope in favor of using binoculars. 

While a great many binos have a tripod mount on them, 

you don’t necessarily need one. Instead, use some bungee 

cords with balls on the end to secure them to your tripod 

— far more stable than hand-holding in any situation. 

Your rile doesn’t have to be über light, so long as you 

know how to carry it. We were using a custom Surgeon 

rile chambered in .260 Remington with a Bushnell Elite 

Tactical LRTS 4.5-18x in a GDI mount on top. While this 

is a decidedly heavier rile than most would take into the 

backcountry, it was also a rile we knew inside and out, 

and could be con�dent grabbing game at distances we 

wouldn’t be comfortable when shooting something with 

half the heft. 

There’s No Bad Weather …
... Just inappropriate clothing and gear. Layering is 

key: Regardless of what month of the year it is, you may 

�nd yourself cold and wet, especially as you gain alti-

tude. Whether regular backpacking or in the midst of 

a full-on backcountry hunt, always bring gear for cold 

and inclement weather. 

Down-insulated jackets are lightweight, pack small, 

and keep you warm. Even if it’s July you want one along 

Heavy is the head 
that wears the 
crown — and also 
the load of one 
who carries this 
awesome Surgeon. 
We found the extra 
capability worth 
the trouble.

RECOILWEB.COM 41

LESSONS FROM THE BACKCOUNTRY



with a watchcap, gloves,  

a base layer, and a hard-

shell exterior layer. We’re 

not saying that you need 

an Arc’Teryx Beta SL,  

but it works damn well  

for that purpose. 

Sleep matters too. If you 

end up in cold weather, 

a standard sleeping pad 

won’t do you much good 

— all the insulation in 

your bag compresses 

when you lay down on it. 

We’re big fans of the Big 

Agnes insulated air core pads to keep your body from 

being frozen at night. 

Prepare to Wait
Glassing the countryside is not for those that get bored 

easily. You’ll spend hours on a mountaintop viewing all of 

the surrounding terrain. While you may think this is time 

for some music or a podcast, you’d be wrong: There are 

still predators in North America that would love noth-

ing more than to eat you for lunch. If you’re the type of 

person who always needs mental stimulation, this one 

isn’t for you. 

But more than that, sitting for long periods of time can 

be uncomfortable. While there are specialized seats ex-

pressly for this purpose, we went the “consolidation” route 

and opted for an InstantCamp AL-101 Ultralight inlat-

able pillow. At a mere 2.4 ounces, it kept our head off the 

ground at night, and made for a great seat while glassing. 

Backup Your Backups
Navigating by GPS? Cool — also have a map and a 

compass. Is your �re plan solely a BIC Lighter? Carry 

two — and then some waterproof matches on top of that. 

Water �lter? Great — also throw in some iodine tablets. 

The failure of one single piece of equipment in your gear 

shouldn’t compromise your ability to survive. 

If your rile breaks, the hunt itself may be over, but 

your ability to get home safely shouldn’t be compro-

mised. Unless you get attacked by a predator. We we 

suggest a big-bore pistol as a backup, and hey, you 

never know, you might get a shot at the critter you were 

hunting all along. 

We also can’t stress enough to let someone else know 

where you’re going — one James Franco movie about a 

man cutting off his own arm with a dull knife is enough. 

Loose Rounds
Ultimately, we learned there’s far more nuance to 

backcountry hunting than just a combination of backpack-

ing and hunting. It’s a situation where you absolutely don’t 

know what you don’t know, which is why courses like 

these exist in the �rst place. Even if you’re damn sure you 

know it all, attending a class with someone with extensive 

experience such as Caylen Wojcik or Luke Carrick is 

highly advised before your �rst trip out. 

Summer or not, 
bring cold  
weather gear.

Backup your 
backups. And for 
Chrissakes learn 
how to read a map.
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FIND YOUR MSR AT SAVAGEARMS.COM/MSR

Make your next big statement with the all-new MSR10 Hunter from Savage. A compact AR10 design takes bulk and weight out of your 

journey while a custom-forged Upper/Lower and premium BLACKHAWK! components give you the absolute advantage in every shot.

LIGHTWEIGHT PUNCH THAT’S 
NEVER FELT SO POWERFUL.

BIG GAME,
GAME CHANGER
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Dave Merrill

RECOIL Staff

Five Lightweight Silencers Ideal  
For Hunting
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F
orty-two of the 50 states in the USA allow 

you to legally hunt game with a silencer. 

There are a mere two states where sup-

pressors are legal for general use sans 

hunting: Vermont and Connecticut. 

There’s a weird exception in the state of Maine ... 

because a special, separate permit must be issued to 

use a silencer for hunting — but that’s it.

In fact, we expect the holdout states who allow 

silencers for everything except hunting to perhaps 

sway our way in the coming months. Some actual 

common sense? Mayhap. In a few minor ways, we’re 

finally reaching the rest of the developed world in the 

realm of suppressor use. 

Frankly, there are a ton of damn good reasons to 

use a silencer for hunting. First and most obvious 

is the reduction of your sound signature — and this 

works both ways. Not only are you far less likely to 

have ringing ears post-shot, but nearby animals are 

less likely to have a reaction to the auditory explosion 

your trigger pull created.

Individual ownership of silencers has been steadily 

increasing for more than a decade now, and people 

usually aren’t satisfied with just one (that’s what she 

said?). The market has reacted to this, increasing 

the availability of silencers specifically designed for 

game-getting. 

While any old suppressor should do something to 

reduce the noise from your muzzle, today we look at 

hunting-specific silencers. 

The same aspects that make some suppressors 

balls-out amazing for hanging off the end of a 7.62N 

belt-fed FN 240 Golf machinegun make it f*cking 
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stupid for a hunting rif le. For hunting we don’t need 

one that withstands automatic high-pressure shots 

with steadfast durability; we need a silencer with less 

weight, decreased size, and good-enough capability. 

Think about it: Dedicated hunting rif les prioritize 

weight-savings over almost anything else. They  

aren’t made for a 250-round course of competitive  

fire at a PRS match, nor for being deployed as a  

sniper rif le overseas. The hunting gear you see  

advertised purports the perfect balance between  

weight and capability. 

We wish there were a silencer that was both feath-

erweight and über-durable, but that simply isn’t the 

case. Today, we look at silencers mostly designed 

with hunting in mind, discussing some of their id-

iosyncrasies. This is a selection of .30 caliber and 

above silencers, weighing no more than 16 ounces, 

most all of which are meant to live 24x7 on the end 

of a rif le. You’ll also note that we don’t list decibel 

reductions with any of these silencers. All of them are 

intended to be multi-caliber, and therefore will have 

varying results depending on the rif le, barrel length, 

and caliber used.

There are some standouts on the list, which we’ll 

point out along the way. Take note that all specifica-

tions are based on our own measurements, as some 

silencer companies have been prone to list weights 

in a non-shootable configuration, such as without re-

quired thread mounts or muzzle devices. 

 Legal for general use
 Not legal
 Legal for hunting

Note that the Gemtech Tracker 
is the only silencer we looked 
at for this buyer’s guide that 
was actually lighter than the 
manufacturer-specified weight. 
Maybe it’s because it only comes 
with a 5/8x24 direct-thread 
mount so there’s little wiggle 
room, but it still seemed signifi-
cant enough to mention.

The Gemtech Tracker was 
initially developed for a specific 
foreign special-forces sniper 
cadre and then only later ad-
opted as an American hunting 
silencer. Primarily constructed 
out of aluminum, the Tracker 
definitely won’t withstand 
continuous rounds — you’ll 
need a 24-inch barrel or longer 
with .300 Win Mag or at least 
16 inches with 6.5 Creedmoor 
or .308.

GEMTECH 
TRACKER
CALIBER:

.300 Win Mag & calibers below
LENGTH:

8 inches
WEIGHT: 

11.1 ounces
MATERIALS: 

Aluminum
MSRP: 

$599
URL: 

gemtech.com

BEST

VALUE
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Griffin Armament previously re-
leased a similar silencer, but it 
was only rated for .300 Win Mag. 
And though it was a mere 11.3 
ounces, we couldn’t possibly 
pass up a model just 3 ounces 
heavier that now chomps up 338 
Lapua, provided the barrel is 24 
inches or longer. Griffin tells us 
their new patented hybrid HEDP 
baffles deliver the durability of 
titanium baffles, but with the 
additional weight savings of 
aluminum. 

While Griffin Armament sells 
a direct thread adapter, the 
Sportsman Ultra Light 338  
will also fit on standard  
Griffin mounts.

While not initially intended to 
be a dedicated hunting silencer, 
the Liberty Sovereign meets all 
of our requirements. Instead 
of a set thread pattern, the 
Sovereign ships with included 
interchangeable inserts for 
½x28mm, 5/8x24, and a Lib-
erty muzzle device. That covers 
several bases right off the bat. 
As an added bonus, Liberty Sup-
pressors throws in an Armaged-
don Gear silencer cover to help 
cut down on any heat mirage.

Liberty tells us that the mini-
mum barrel requirements are 
18 inches or longer with .300 
Win Mag or 14 inches or longer 
with .308.

GRIFFIN ARMAMENT 
SPORTSMAN  
ULTRA LIGHT 338
CALIBER:

.338 Lapua & calibers below
LENGTH:

8.75 inches
WEIGHT: 

14.5 ounces
MATERIALS: 

Aluminum / stainless steel
MSRP: 

$995
URL: 

griffinarmament.com

LIBERTY  
SUPPRESSORS 
SOVEREIGN
CALIBER:

.300 Win Mag & calibers below
LENGTH:

7.125 inches
WEIGHT: 

15.8 ounces
MATERIALS: 

Titanium / stainless steel
MSRP: 

$799
URL: 

libertycans.net

MOST

VERSATILE

SHOOTING FOR SILENCE
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The TBAC Ultra 7 is the Goldi-
locks of TBAC’s .30-caliber rifle 
can lineup. Its siblings are 2 
inches shorter and longer, leav-
ing the middle child long enough 
to be hearing safe, but short 
enough to have minimal effect 
on the handling of a typical 
22- or 24-inch hunting barrel. 
TBAC’s helical baffle stack and 
precise, 360-degree welding 
translates into accuracy the 
brand is renowned for.

Speaking of swapping rifles, the 
Ultra 7 is rated for .30-caliber 
cartridges up to .300 Remington 
Ultra Mag on a 20-inch barrel 
and performs admirably as a 
sub-caliber can.

Q’s Half Nelson fits more inter-
nal volume in the same space by 
upping the can’s diameter from 
the industry standard 1.5 inches 
to 1.75 inches. This little tweak 
imbues the Half Nelson with 
more pressure-reducing volume 
than competing cans of similar 
length. Aside from increased 
sound mitigation, the larger 
volume translates into lower 
backpressure, good for gas 
guns, and lower temperatures, 
which helps with mirage.

The can was designed to be 
hearing-safe shooting .308 
Win from a 16-inch barrel. 
The bore is made using a wire 
EDM process for accuracy, and 
Q says it’s actually a tiny bit 
larger than competitor’s .308 
bores to reduce sound at the 
shooter’s ear.

THUNDER BEAST 
ULTRA 7
CALIBER:

.300 Rem Ultra Mag & calibers 
below
LENGTH:

7 inches
WEIGHT: 

11.4 ounces
MATERIALS: 

Titanium / stainless steel
MSRP: 

$1,045
URL: 

thunderbeastarms.com

Q 
HALF-NELSON
CALIBER:

.308 & calibers below
LENGTH:

6.8 inches
WEIGHT: 

12.3 ounces
MATERIALS: 

Titanium
MSRP: 

$849
URL: 

LiveQorDie.com

SHOOTING FOR SILENCE
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 Camas Davis 
Challenges People to Think About 
Their Connection to The Dinner Plate

Lauren Yoshiko

Tim Jackson

TRUE GRIT
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C
amas Davis doesn’t beat around the 

bush. “I’m the person who asks why 

we aren’t talking about the elephant in 

the room. The elephant in this room is 

the fact that animals have to be killed 

in order for us to eat meat,” she says.

Davis, a small-town Oregon native and magazine 

editor turned butcher, is the founder of the Portland 

Meat Collective, an educational program made up of 

hands-on courses taught by butchers and chefs — the 

first of its kind. Following a sudden layoff from her 

magazine job, Davis had left home for a new sense 

of purpose, buying a ticket to France with the last bit 

of credit card funds to indulge her secret fantasy of 

becoming a butcher. Her experiences inspired her 

to connect the dots between farmers, butchers, and 

people who want to eat meat the right way, the enter-

taining details of which are revealed in her recently 

published book, Killing It: An Education. 

True to Davis’ straight-to-the-point nature, the book 

begins with a graphic description of a 700-pound sow 

being lifted from a gargantuan tub of boiling water 

and subsequently dropped on the cement f loor by 

accident, the mechanical hand losing its grip on the 

slippery girth. As Davis observes the French butcher 

sticking the pig with a long knife-now successfully 

suspended so gravity could bring the blood from the 

pig to a bucket — she writes of the many ways to state 

what had happened …

“There are so many ways to say it or think it, all 

loaded: She had no more life to give. She had passed. 

She gave her life. Someone took her life from her. They 

killed her. They slaughtered her. They harvested her. 

They murdered her ... But here, in this moment, she was, 

quite simply, dead.”

While the tagline for Killing It essentially reads 

“woman loses her job as a food editor and runs away 

to France to become a butcher,” any associations 

related to Eat, Pray, Love are quickly extinguished 

in this opening passage. Davis’ honest, straightfor-

ward memoir of an education among the farmers and 

butchers of Gascony presents an alternative to the 

Styrofoam-wrapped, color-dyed meat products that 

fill American fridges, and that alternative requires 

facing and accepting the death required to put your 

burger between a couple of bits of bread. 

In a post-Food Inc. world, there may be a few more 

vegetarians and vegans, but the population of meat 

eaters isn’t really decreasing. So vegetarians continue 

to condemn carnivores, and carnivores turn away from 

the issue of factory farming in disinterest or discom-

fort. Davis wants to get people to face that awkward 

uncomfortability head on, and if they don’t like what 

they see, empower them to start doing it themselves.

“That uncomfortability is precisely the problem. 

We all support systems that we’re horrified by be-

cause we choose not to be involved. Choose to not 

know more,” Davis says.

Knowledge is power, and for Davis, a proper educa-

tion began with a knife and a carcass. 

In France, she learned about making use of the 

whole animal, not just in restaurants and butcher shops, 

but in the home as well. She met farmers who owned 

every part of the process: the slaughter, the butchery, 

the charcuterie, and the sales.
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Later on in Killing It, Davis recalls her own moment 

of facing the reality of being a carnivore when learn-

ing how to make boudin noir — blood sausage. Her 

mind races as she prepares to slowly pour the bucket 

of still-warm blood in with the rest of the ingredi-

ents. In this moment, “the act of cringing felt like the 

very opposite of understanding,” Davis writes. “That 

bucket of blood helped me to understand how cring-

ing can prevent us from thinking and feeling. For what 

is a cringe but an attempt to separate ourselves from 

the animal world, from the not-so-pleasant ways some 

of our food gets to our tables?”

She didn’t cringe, and she managed to savor a bite 

of blood sausage later that day — sans regrets. That 

summer transformed her approach to meat production 

and meat eating. Upon her return to Portland, Davis 

picked up a job at a local butcher shop, also realizing 

how smart the French butchers had been about sell-

ing all of it.

An American Meat Collective 
“This was in 2010, sort of just as the movement 

toward whole animal butchery gained interest in the 

U.S.,” notes Davis. “This small Oregon butcher shop 

wanted to be a part of that. We quickly realized two 

things: one, none of us working behind the counter 

were all that creative with how to use the whole ani-

mal and, two, even when we were, we didn’t have a 

consumer base to support it.”

At the same time, Davis was working at a restaurant 

that bought directly from a lot of farmers who them-

selves weren’t good at knowing how to sell a whole, or 

even a half, animal.

“They weren’t good at selling the pig head or heart. 

So they had to raise prices to recoup what they were 

losing on the parts they couldn’t sell. Americans want 

high quality, but they don’t want to pay more for it. 

Camas’ classes 
can be found at 
pdxmeat.com. 

Here she teaches 
students sausage 

making. 

TRUE GRIT
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I saw a dearth of knowledge, on a consumer level, 

as well as farmers and chefs. Personally, I hadn’t 

yet mastered butchery in any way, shape, or form. I 

wanted to buy whole animals from local farms and 

butcher them myself to make my own prosciutto, ham, 

and bacon. I wanted to keep learning.”

She envisioned building upon her crash-course 

education in Portland. The idea of a sort of DIY butch-

ery academy crystallized as she identified local chefs 

and butchers who did know what they were doing to 

teach others in a class setting, and farmers to sup-

ply the whole animal for class. A place where people 

could see the basic process by which animals end up 

on our tables, begin to understand the costs of raising 

non-factory farm animals, and see what that value is.

“I saw it as a way to start contributing to a more edu-

cated consumer base that is a more active participant 

in the processes,” says Davis. “Consumers who con-

front that an animal died for you to be able to eat meat.”

Thus, the Portland Meat Collective was born. 

It hosts classes on slaughter, whole animal butchery, 

and whole animal utilization, i.e. sausage making and 

pâté. Davis has partnered with the Oregon Fish and 

Wildlife Department to teach people how to handle 

firearms and hunt safely. Everyone takes home meat 

at the end of the class. 
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“When I started it, I don’t think I could’ve started 

the meat collective anywhere but Portland. It was the 

perfect place. There’s a culture of knowing where 

your food comes from, even though this can be per-

ceived as an extreme form of that,” says Davis. Then, 

lightly chuckling, “But I’m still pretty shocked at how 

all of this just seems crazy to people. People who eat 

meat. I’m not surprised when a vegetarian or vegan 

thinks its nuts, but I am surprised how many meat-

eaters ask, ‘Why would you do that? Why would you 

ever want to slaughter a pig? That’s insane!’”

According to Davis, the main commonality between 

those who come to classes at the Meat Collective and 

those who don’t is a shared sense of nervousness 

about the act of eating meat. 

“They feel like there’s something wrong about it, but 

most of them aren’t willing to forsake it altogether, and 

they just don’t know where to go next,” remarks Davis. 

“I think most people in America believe they have two 

choices: You choose to eat meat, or you choose to eat 

none of it. There’s little information on any other options. 

When it’s presented to us in a black and white manner, 

most people will opt to not have to think about it.”

Despite skepticism from every dietary persuasion, 

she sees hope in the non-politicized space of the 

butcher block. At the Portland Meat Collective, attend-

ees range from chefs and farmers, to aspiring butch-

ers and capable carnivores of varying ages and a near 

even split of women and men. If anything is a globally 

shared sentiment, it’s the pleasure of good food.

“People from all ends of the political spectrum 

want more control of the food they put in their bod-

ies. It’s interesting to watch a hunter from a rural area 

with more conservative political beliefs sit next to an 

urban, 20-something hipster who knows nothing at all 

about food systems, and cut up a pig together. Both of 

them are grappling with the task in their own way, but 

at the end of the day, everyone is just learning how to 

butcher a dead animal. It’s very equalizing.”

And appealing to a lot of people outside the mod-

est Portland metropolis. She ended up receiving so 

much feedback from people in other states want-

ing to start a Meat Collective in their areas that she 

launched a Kickstarter campaign to raise funds for 

organizing other outposts. She developed a nonprofit, 

the Good Meat Project, to help farmers and butchers 

learn about butchering whole animals and how to get 

creative with getting them to market and incorporat-

ing whole animal butchery into a restaurant or shop. 

There are now six established meat collectives oper-

ating across the United States.

“It’s a slow game I’m playing, I know,” says Davis. “A 

long, slow game. But educated consumers can demand 

that meat producers be more transparent. One of the 

�rst American slaughterhouses that let me in said, at 

the time, ‘We would be in a completely different situa-

tion if our slaughterhouses were made of glass.’”

Transparency leads to a deeper, more realistic un-

derstanding of how things work. Davis mentions a book 

called PIG 05049, a visual dissertation by a woman who 

followed one pig through the whole system to �nd out 

where every part of that pig ended up. “It turns out that it’s 

in everything,” explains Davis. “Your desk, your shoes, 

your cigarette �lters — everything! This notion that we 

can avoid meat altogether is almost total hypocrisy.”

The fact of the matter 

is, whether you eat it or 

not, meat is an integral 

part of Americans’ lives. 

If you want to make a 

difference, or just want to 

eat good meat that tastes 

the way it’s supposed to, 

it means taking your sup-

ply chain into your own 

hands. It means acknowl-

edging the death of the 

animals that resulted in 

your plate of delicious 

food, and, if you don’t like 

the way factory farms do 

it, seeking meat products 

from real farmers and 

butchers around you. The 

ultimate expression of 

this of course, is to take 

things wholly into your 

own hands, earning that 

plate of meat in front of 

you by hunting and mak-

ing the most of that kill.

It’s a lofty goal to rewire Americans’ brains to think 

about eating food differently. To get people to see the 

animals for what they are when they look at a pork 

tenderloin or a filet mignon. Without cringing. 

“Like every hot-button topic, the complicated nu-

ance gets reduced down to very basic, untrue ways 

of thinking about it,” says Davis. “I get discouraged 

when I am reminded that we are largely a country of 

people who would rather not know. I’m in the business 

of making people know. Or at least get people to think 

about knowing more.” 

“IT’S INTERESTING 
TO WATCH A 
HUNTER FROM 
A RURAL AREA 
WITH MORE 
CONSERVATIVE 
POLITICAL 
BELIEFS SIT NEXT 
TO AN URBAN, 
20-SOMETHING 
HIPSTER WHO 
KNOWS NOTHING 
AT ALL ABOUT 
FOOD SYSTEMS, 
AND CUT UP A PIG 
TOGETHER.” 

TRUE GRIT
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CAMAS DAVIS
PORTLAND MEAT COLLECTIVE

www.pdxmeat.com



Pigeons Are No Match for Hi-Bird Ammo
 Candice Horner

W
hen we’re shooting, we prefer to 

shoot as much as possible. But 

blasting through cases of shotgun 

shells can put a toll on your body 

just from the repetitive recoil. The 

pain is worth it when there’s instant grati�cation like birds 

on the ground or disintegrated clays. 

When Federal Premium introduced Gold Medal 

Grand shotshells, competitive shotgunners welcomed 

it with open arms. Gold Medal Grand’s main attractor 

was its newly developed Softcell wad, a two-piece 

design with an air pocket instead of a traditional 

buffer. The air pocket’s job is to reduce felt recoil. 

Other desirable features of the ammo include a brass-

plated steelhead, reloadable hull, laser engraved load 

information on the hull, high-performance propellant, 

and a reliable primer.

Federal Premium created Hi-Bird shotshells using the 

same technology introduced in its Gold Medal Grand. 

This created a load that high-volume bird hunters could 

use without feeling like they stepped out of a boxing ring 
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after leaving the �eld. Pigeon hunting is the perfect sport 

for Hi-Bird ammo, so much so that Federal included a 

picture of a pigeon on the box. Hunting pigeons is more 

feast than famine, with the opportunity to kill hundreds of 

birds in a single day. 

CONTROLLED TESTING
Federal Premium boasts the Hi-Bird ammunition as 

producing uniform patterns with high-energy lead shot. A 

miss in the �eld could be the Indian or the arrow. Testing 

the proverbial arrow increases con�dence by proving the 

true capabilities of the load. 

As with most tests, the results are relative to the 

conditions in which they were tested. Results could vary 

dramatically depending on the shotgun, barrel, barrel 

length, and choke tube used. Be sure to pattern your 

gun at the average range you expect to shoot to increase 

your likelihood of success. Controlled testing was done 

using a Benelli Black Eagle II with a 26-inch barrel and 

a modi�ed choke. The Hi-Bird ammo tested was the 7½, 

1¼ ounce, 12-gauge load. 

INTERPRETATION OF DATA
Using a 30-inch circle to test the pattern is an industry 

standard. It gives a measurable standard to determine 

how effective the load and gun combo is at putting pel-

lets inside of a reasonable kill zone. For the load tested, 

hitting a pigeon at 40 yards should be effective. With this 

speci�c test gun, 40 yards would be the limit for a guar-

anteed hit. Past that distance, a bird could slip through; 

however, a dove was taken at 65 yards in one shot.

Consistency of the overall length, shot weight, and 

charge weight were impressive. Shell length difference 

was +/-0.0105 inch. Shot weight measured +/-4.35 

grains, the difference of +/- 3 to 4 pellets. This test load 

was labeled as 1¼ shot, meaning the shot weight should 

be 1.25 ounces. All of the control shells tested had shot 

weights under 1.25 ounces.

The show-stealer was the charge weight; we’ve seen 

match-grade factory rile loads that aren’t as consistent. 

Hi-Bird’s charge weight showed a difference of +/-

0.1 grains — truly shocking. Data proves the Hi-Bird 

ammo is loaded consistently, this means you should get 

repeatable results throughout the same case of ammo 

or those with the same lot number.

ON THE BOX
Other specs on the box include dram equivalent,    

muzzle velocity, and shot. When you see “Dram Eq.” on 

the box, it’s just a unit of measure. One dram is equal to 

1/16th of an ounce; 27.34 grains equal one dram. 

DISTANCE PELLETS IN 30-INCH CIRCLE PATTERN EFFICIENCY

30 yards 406 92%

40 yards 308 70%

PATTERN TEST

*Based on 440 pellets per shotshell

MINIMUM MAXIMUM AVERAGE

2.322 inches 2.343 inches 2.334 inches

OVERALL SHELL LENGTH  

*OAL measurement of 25 shells

MINIMUM MAXIMUM AVERAGE

26.9 grains 27.1 grains 27 grains

CHARGE WEIGHT  

*Taken over 10 shells

MINIMUM MAXIMUM AVERAGE

531.8 grains 540.5 grains 536.1 grains

SHOT WEIGHT  

*Taken over 10 shells

Controlled 
testing showed 
Hi-Bird is loaded 
consistently. Pigeon 
hunting proved it 
actually works as 
advertised. 



“WE WERE SURPRISED 
TO LEARN THAT PEOPLE 
EAT THOSE SKY RATS,
AND THEY TASTE 
PRETTY DAMN GOOD.”
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There’s no such 
thing as too 
many pigeons. 
Pigeon hunting is 
some of the best 
practice a bird 
dog can get.



Dram equivalent means that the charge in the shell 

(of smokeless powder) is equal to the advertised dram 

of black powder. The smokeless powder of the Hi-Bird 

ammo has roughly three times the potential chemical 

energy of black powder, therefore approximately one 

third is used. 

Like other boxes of ammunition, muzzle velocity is 

relative to the manufacturer’s test environment. Looking 

at either the dram equivalent or muzzle velocity are 

good indicators of potential felt-recoil. When comparing 

ammo boxes, a lower number of either dram equivalent 

or muzzle velocity should result in lower felt-recoil, 

given that the shot weight is equal.

Shot size has an inverse relationship with the number 

of pellets in the shell. The larger the shot size, the less 

pellets there’ll be in the shell. Each shot size varies by 

0.01 inch as follows:

 4 shot = 0.13 inch

 5 shot = 0.12 inch

 6 shot = 0.11 inch

 7.5 shot = 0.095 inch

 8 shot = 0.09 inch

Hi-Bird is offered in multiple loads, ranging from 

four- to eight-shot. In addition to pigeons, the company 

recommends Hi-Bird for high-lying doves, crows, 

pheasants, and any other challenging upland birds.

FIELD PERFORMANCE
We were able to put Hi-Bird to the test in its intended 

environment. Over the course of three days, we smoked 

hundreds of pigeons. Most shots were 30 to 40 yards 

away, and we hit more than we missed.

By the end of each day, we were de�nitely feeling 

the multiple cases of Hi-Bird we burned through, but 

it wasn’t anything 800mg of Ibuprofen couldn’t �x. We 

were surprised to learn that people eat those sky rats, 

and they taste pretty damn good. Pigeon is kin to dove 

and can be cooked using the same recipes. Check out our 

pigeon taco recipe covered in Pairings of this issue. We’ve 

caught the pigeon-hunting bug, thanks to its always-open 

season and target rich environment. To read more about 

pigeon hunting go to RECOILweb.com. 

Below: Wire mesh 
along the edge of 
the Final Approach 
layout blind 
makes it easy and 
comfortable to stay 
concealed when 
looking for birds.

Pigeons can 
be cleaned and 
cooked up just  
like dove.
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MODERN AMMO FOR A TIMELESS SPORT

RESOURCES
FEDERAL PREMIUM 

AMMUNITION

federalpremium.com

APPROVED
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ELIMINATE 
UNCERTAINTY

onstants and variables.

Ballistically speaking, once we leave 

camp with a slung rile, everything 

that happens behind the muzzle is a 

constant we can control. Everything 

that happens in front of the muzzle is a variable that 

must be accounted for on the ly.

Bullets, velocity, our rile’s zero, how much coffee we 

drink — these are all things we’ve accounted for to the 

best of our abilities as marksmen before we spot an 

animal. Once the game is afoot, it’s up to us to account 

for the variables — stability, weather, and target range.

Aside from an accurate rif le, a good optic, and a 

comfortable pair of boots, the most important piece 

of kit we carry into the woods is a laser rangefinder. 

Some people estimate ranges quite well, but for the 

rest of us, the rangefinder is the link connecting our 

bullet and our prey. This is especially true for those 

who use ballistic computers to put rounds within 

inches of our point of aim when humanely harvesting 

at longer distances.

BASICS
A laser range�nder operates by measuring the time 

it takes for light to make a round trip from a laser emit-

ter back to a collocated detector.

The emitter spits out an infrared laser that hits 

trees, rocks, and whatever furry creature you’re hop-

ing to make a meal out of. The light from that laser 

ref lects off the items in its path, and the detector reads 

that ref lection, feeding it to a digital signal proces-

sor as raw data. The DSP figures out what’s ambient 

noise, such as stray sunlight containing IR energy, and 

filters it out. What’s left is the time it took for the laser 

to hit whatever it’s pointed at. The wider the beam, the 

more crap the DSP has to deal with … and the greater 

chance you have of getting a distance to the tree be-

hind the deer, or not getting a reading at all.  

The width of the laser beam is known as a range-

�nder’s beam divergence, a measurement that was 

once the range�nder marketing equivalent of mega-

pixels in the digital camera world. This gave the guy 

behind the counter an easy pitch for customers — “the 

tighter the beam divergence, the more accurate the 

range�nder.” That’s still true, but laser range�nding 

technology has matured past this simplistic paradigm. 

Today, what largely differentiates a decent range-

finder from a great one is the combination of software 

and signal processing power that powers it. This is 

called the rangefinder’s processing engine, the brain 

of the device. It’s what gives the rangefinder the abil-

ity to discriminate a target from the objects and visual 

noise surrounding it.

The performance of the rangefinder’s engine is 

arguably more important than a unit’s beam diver-

gence. Unfortunately, you can’t compare processing 

engine performance in the same way you compare 

the beam divergence measurement on a spec sheet. 

And the way a RF’s processing engine works is its 

special sauce. The only way to evaluate it is to test it.

We Test Five Niche-Filling Range�nders
   Rob Curtis
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“It really comes down to measuring how much en-

ergy you’re getting on target compared to the back-

ground noise,” says Nick Vitalbo of nVisti Tactical 

Innovations. Once you have good beam divergence, 

a large enough detector and lens aperture, and all the 

laser power you can, the only way to improve per-

formance is through target discrimination. And that’s 

a function of the device’s signal processing engine, 

says Vitablo.

OTHER CONSIDERATIONS
While the RF’s ability to discriminate targets using 

its processing engine is paramount, it’s not the sole 

arbiter of performance. Beam divergence is impor-

tant, but it’s common for even budget-priced range-

finders to have less than 1.5 mils of beam divergence 

these days, and less is better.

Emitter, detector, and reticle alignment are critical to 

a RF’s ability to perform. There’s no easy way to test ab-

solute alignment, but you can get a rough idea how close 

a laser’s POA and POI are by lasing telephone poles with 

blue sky behind them. If the reticle is on the pole but the 

RF isn’t getting a return, something’s off. All the range-

�nders in our test were dead-on in this department.

RFs lead hard lives, so we favor products that can 

take a hit and even a dunking, since it always seems 

like there’s a stream crossing involved when we 

recover an animal. Pay attention to IP ratings; IPX4, 

5, and 6 are splashproof to varying levels, but IPX7 

rated products can be submersed in 3 feet of water.

When it comes to lenses, bigger is better — 6x 

used to be the standard, but 7x optics have become 

more common and offer better ranging and spotting 

performance. 

To get the best performance from any rangefinder, 

use a tripod. Stabilizing the emitter and detector 

means the system has a better chance of catching 

the returning light, and the more pulses the detec-

tor reads, the more the RF’s engine has to work with. 

Tripods are a must when ranging small objects past 

1,000 yards.

USE
Since there’s some IR in sunlight, rangefinders work 

best in the early morning and evening hours when the 

detector isn’t getting washed out with noisy sunlight.

Target ref lectivity is another consideration that re-

lates directly to a RF’s performance. The more ref lec-

tive the target, the easier it is for a RF to get a good 

return signal. Road signs, brightly colored vehicles, 

and steel targets are easily read at great distances, 

especially when they’re oriented squarely to the 

rangefinder. On the other hand, furry animals are 

more challenging to range since their coats absorb 

light. Manufacturers list their ranging performance 

using the best-case scenario, a big ref lective target, 

because that’s what their competitors do. They’ll 

all tell you real-world performance on an animal is 

likely about half of a RF’s claimed ranging ability on 

a ref lective target. 

Our testing setup. 
The deer pelt is on 

sawhorses to the 
left of the tractor.
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The G7 BR2500 is a true standalone solution for hunt-
ers. It’s a capable RF with a suite of onboard environmen-
tal sensors that deliver range and firing solutions without 
the use of a smartphone during use or configuration. 
Boxy, ugly, but entirely capable and a joy to use, it’s basi-
cally the reincarnation of the ’70s BMW’s 2002 Tii Turbo. 
The car analogy goes further, as this is one of the few RFs 
that lets you drive the unit like its manual transmission 
spirit animal. The four buttons give the user on-the-fly 
access to its four ranging modes (strongest, nearest, 
farthest, and scan), wind adjustment, and viewfinder 
brightness. All the other RFs require a trip to the settings 
menu to change these options. The RF engine is capable, 
but slow, frustratingly taking a few seconds to display 
returns whether using the ballistic computer or not. 

Our testing shows the G7’s ranging ability is good 
despite its IBM XT styling, getting accurate ranges on 
all targets, though it failed to pick up the 1,000-yard pelt 
when handheld. It managed to pick up the F-150 behind a 
bank of trees that most of its competitors couldn’t. Bal-
listic and environmental data was accurate. This guy puts 
out firing solutions in MOA, mils, and, of interest to BDC 
turret users, a corrected yardage.

PROS:
+ Accurate
+ Affords manual control.
+ 8x magnification and 

bright, 26mm objective 
lens

+ You can sell your Kestrel 
weather meter.

CONS:
+ It’s frigging huge — four 

times bigger than its 
competitors.

+ It’s frigging slow.

GUNWERKS
G7 BR2500
KEY FEATURE:

Standalone rangefinder 
with onboard environ-
mental sensors and 
ballistic computer
CLAIMED RANGES  
(REFLECTIVE/VEGETATION/
ANIMAL):

2,500 / NS /1,500
BEAM DIVERGENCE:

0.75 x 1.5 mils

LASER CLASSIFICATION: 

Class 1
LENS: 

7 x 26 millimeters
EYE RELIEF: 

20 millimeters
TRIPOD SOCKET:

Yes
WEIGHT: 

14.9 ounces

BATTERY: 

CR123
WATER RESISTANCE/RATING:

Spray & splashproof, IP55
WARRANTY:

2 years
MSRP: 

$1,599
URL: 

gunwerks.com

ELIMINATE UNCERTAINTY

OUR TESTING
We grabbed five rangefinders with unique feature 

sets that each highlight a different segment of the 

rangefinder market. We tested each rangefinder, 

handheld and tripod mounted, by ranging a deer pelt 

at practical hunting distances in slightly overcast, 

mid-morning light. We also put the RFs on a tripod 

and ranged large and ref lective objects in early 

evening light to see if we could find the limit of their 

abilities in best-case conditions.

OUR PICKS
In testing and real-world performance, the com-

petition for our editor’s choice was neck and neck 

between the Kilo2400ABS and the Leupold RX-2800i 

TBRw. In the end, we decided the value, submergibil-

ity, and onboard tripod socket of the RX-2800i edged 

out the Kilo by a hair. But, if we could afford it, we’d 

still jump on the Kilo, so the pair earned our Editor’s 

Choice badge. If we were in the market for RF binos, 

the Vortex Fury HD would be on our short list. 

RANGE TEST CHART

Gunwerks Leupold Nikon SIG SAUER Vortex

Deer Pelt (GPS measured distance) (Handheld/on Tripod)

319 320 / 320 319.2 / 319.2 318.5 / 318.6 319.8 / 319 319 / 319

505 507 / 508 504.1 / 505.1 505.6 / 505.6 506.4 / 506.4 506 / 506

805 808 / 809 806.0 / 804.8 NR / 804 806 / 806.4 806 / 806

1,000 NR / 1,005 1,000 / 999.1 NR / NR 1,004/1,002 1,002 / 1,002

1,312 (on Tripod) 1,315 1,314 NR 1,314 1,314

Reflective Objects (GPS measured distance)

House at 1,505 (Handheld) 1,508 1,508 1,508 1,508 1,508

Steel IPSC torso at 1,049 (on Tripod) 1,050 1,050 NR 1,050 1,050

Pickup truck at 2,201 (on Tripod) 2,200 2,200 NR NR NR

All Distances in Yards; NR = No Reading
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The RX-2800i is Leupold’s new flagship RF. It boasts 
7x magnification and a monster 27mm objective lens 
that produces a vivid sight picture even in failing light. 
Leupold’s lineup doesn’t have ballistic computer or a 
built in Kestrel, but it can display generic firing solutions 
and wind calls from a built in table of cartridges and 
drop data. When it comes to rangefinding, the 2800i uses 
a brand new, custom engine that analyzes thousands of 
pulses per second and sorts through noise extremely 
quickly and extremely well.
She has two RF modes, regular and last. When you 

have got a busy target area filled with trees and rocks 
surrounding your prey, regular mode may average items 
in the beam area and return an average distance to all 
of them. Last mode ignores all but the furthest, or last 
return. It’s a more precise way to use the rangefinder.

The 2800 is fast and accurate, nailing every target we 
threw at it, even the partially obscured pickup truck at 
2,200 yards. It’s extremely fast, too. Returns came back 
so fast that at one point we thought it was displaying a 
previously measured range. We’ll be taking the RX-2800i 
into the field this fall.

PROS:
+ Fast, accurate returns
+ Compact
+ Completely waterproof
+ Commonly available 

CR123 battery

CONS:
+ Needs more buttons to 

access frequently used 
options

Nikon makes some great rangefinders that punch well 
above their price point. Sadly, this isn’t one of them. We 
were extremely excited to use an image-stabilized RF for 
a number of reasons. The accuracy of a Nikon rangefinder 
combined with a technologically mature image stabiliza-
tion system that’s been in use in professional photography 
lenses for years? Sign us up! But we’re genuinely sad to 
report the relationship between these two didn’t work out. 
Aside from ranging issues, the reticle moves around as 
the stabilizing system overcomes user movement. When 
concentrating hard on a target, the reticle movement was a 
little frustrating, and sometimes a little nauseating.

We’re not sure why, but Nikon seems to have more work 
ahead of them in lining up the emitter and detector when the 
reticle lens is moving. We failed to get returns on big, reflec-
tive targets past 800 yards, and we only hit the 800 when 
stabilizing the RF on a sandbag. Oddly, it managed to hit the 
house at 1,510, but it took about 30 seconds of breath-holding 
and praying before it gave us a range. Once. The device works 
well as a 6x monocular, but its smallish objective lens made 
it harder to use in failing light. But, to use it as a monocular, it 
has to be powered on. The way it’s designed, the stabilization 
lens wiggles and vibrates when the device is in standby mode.  

PROS:
+ Stabilization works, 

excellent for spotting
+ Extremely compact

CONS:
+ Small objective lens 

means dimmer imaging
+ Poor ranging perfor-

mance
+ System needs to be 

powered up to use as a 
spotting scope.

LEUPOLD
RX-2800I TBRw
KEY FEATURE:

Compact, durable 
long-range rangefinder 
with onboard ballistic 
tables
CLAIMED RANGES  
(REFLECTIVE/VEGETATION/
ANIMAL):

2,800/13,00/1,100
BEAM DIVERGENCE:

1.172 mils

LASER CLASSIFICATION: 

Class 3R
LENS: 

7 x 27 millimeters
EYE RELIEF: 

16 millimeters
TRIPOD SOCKET:

Yes
WEIGHT: 

8.2 ounces

BATTERY: 

CR123
WATER RESISTANCE/RATING:

Submersible, IPX7 
WARRANTY:

2 years
MSRP: 

$650
URL: 

leupold.com

NIKON
MONARCH 3000 STABILIZED
KEY FEATURE:

Laser rangefinder with 
image-stabilized lens
CLAIMED RANGES  
(REFLECTIVE/VEGETATION/
ANIMAL):

3,000 / 1,100 / 1,000
BEAM DIVERGENCE:

1.8 x 0.25 mils

LASER CLASSIFICATION: 

Class 1M
LENS: 

6 x 21 millimeters
EYE RELIEF: 

18 millimeters
TRIPOD SOCKET:

No
WEIGHT: 

6.7 ounces

BATTERY: 

CR2
WATER RESISTANCE/RATING:

Splashproof, IPX4
WARRANTY:

5 years
MSRP: 

$420
URL: 

nikonsportoptics.com 

EDITOR’S

CHOICE
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ELIMINATE UNCERTAINTY

Once you get used to your RF telling you your holdover, 
it’s hard to go back to a standalone ballistic calculator. 
We’ve used integrated RF/solver systems from competing 
companies, but none are as refined, accurate, and reliable 
as the Kilo. Sure, there are still a few kludgy spots using the 
Kilo and iOS app, but once things are set up the combination 
of dead nuts accurate ranging and dead nuts accurate Ap-
plied Ballistics DOPE are about as good as it gets. The iOS 
app works, though manually updating wind data could be 
easier and faster, and we experienced no app crashes.

The Kilo came back with returns as fast as the RX-2800i 
and only blinked once in our test. It wasn’t able to straighten 
out the signal coming from that 2,201-yard partially obscured 
pickup truck, even after switching between strongest and last 
target mode. On paper, it’s interesting to note the limitations 
of the system. But in reality, we don’t range 2,201-yard trucks 
often enough that we’d base a purchase decision on that abil-
ity. Obsolescence, on the other hand, is something we must 
consider. As we found out immediately when we tried to plug 
the included Weatherflow wind meter into the non-existent 
headphone jack on our iPhone 8, it’s only a matter of time 
before the sun sets on the application or sister hardware 
needed to program the Kilo2400. That makes us a little ner-
vous about dropping $1,600 on a device that may or may not 
be supported past a big operating system update ... or if Apple 
decides to ban shooting applications from its app store. 

PROS:
+ Fast, accurate
+ Onboard ballistics
+ Excellent ranging reticle 

with option to show wind-
age scale

CONS:
+ Dependent on smart-

phone app for AB com-
puter configuration

+ No tripod socket
+ Not submersible

Since “one less thing to bring” means something very 
real, RF binos are gold in the backcountry. In fact, they 

might be gold in the front country, too, based on how 
much a good set costs. With Vortex’s release of the 

Fury HD, the pain of buying of a good set of RF 
binos dropped by about 30 percent. The Fury’s 
10x magnification is suitable for glassing game 
in just about any environment, and the 42mm 
objectives provide enough light to work right up 

until the day’s last light. Clarity and contrast are 
great; in fact they’re excellent for the price and 

if you’ve never glassed with $5,000 set of binos, you 
won’t know what you’re missing. The feature set is spar-
tan, but the setup is correspondingly painless. Adjustable 
diopters and ratcheting eyecups are easy to set and use. 
A rubberized housing and IPX7 weatherproof rating mean 
these things will be kicking around for a long while.

When it comes to the RF side, it’s pretty seamlessly 
integrated into the binos. The fire button has just enough 
resistance to press without jarring the sight picture, yet 
it’s firm enough to prevent accidental activation. The 
laser is a bit on the slow side, about a second to display 
readings. It also struggled to bring in the farthest test 
targets, but did eventually report ranges on every target 
within its advertised 1,600-yard range, reflective and non-
reflective. The Fury HDs are a worthy option at a budget-
friendly price.

PROS:
+ Rugged feel and reliably 

accurate ranging
+ RF accuracy as good as a 

standalone RF

CONS:
+ RF is slow.
+ Diopters lack a lock ring, 

move too easily

SIG SAUER
KILO2400ABS
KEY FEATURE:

Rangefinder with 
onboard environmental 
sensors and ballistic 
computer
CLAIMED RANGES  
(REFLECTIVE/VEGETATION/
ANIMAL):

3,250 / 1,800 / 1,400
BEAM DIVERGENCE:

1.3 mils (round)
LASER CLASSIFICATION: 

Class 3R

LENS: 

7 x 25 millimeters
EYE RELIEF: 

15 mm
TRIPOD SOCKET:

No (adapter included)
WEIGHT: 

7.8 ounces (9.5 ounces 
with tripod adapter)
BATTERY: 

CR2

WATER RESISTANCE/RATING:

Splashproof, IPX4
WARRANTY:

Optics: forever, 
Electronics: 5 years
MSRP: 

$1,599, includes 
Weatherflow Wind 
Meter
URL: 

sigsauer.com

VORTEX OPTICS
FURY HD 10 X 42
KEY FEATURE:

Binoculars with 
integrated laser 
rangefinder
CLAIMED RANGES  
(REFLECTIVE/VEGETATION/
ANIMAL):

1,600 / NS / 1,000
BEAM DIVERGENCE:

1.6 x 0.7 mils

LASER CLASSIFICATION: 

Class 3R
LENS: 

10 x 42 millimeters
EYE RELIEF: 

16 millimeters
TRIPOD SOCKET:

No
WEIGHT: 

33.6 ounces

BATTERY: 

CR2
WATER RESISTANCE/RATING:

Submersible, IPX7
WARRANTY:

Lifetime
MSRP: 

$1,599
URL: 

vortexoptics.com

EDITOR’S

CHOICE
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THE PATH 
OF THE 
PENSIVE
To The Kitchen, Chef Rick Mace Brings City Sophistication 
That Could Only Come From Country Roots

Gwyneth Hyndman

Q Concepts

west. “Then, to be on foot. In Tokyo, I was in a city of 

13-million people, and I didn’t feel as overwhelmed as I 

do out here when I look up.”

A 20-year upswing through the culinary world after 

graduating from the New England Culinary Institute has 

led him to the Barona Valley Ranch Resort & Casino in San 

Diego, California, then the Wynn Resort Las Vegas, Butler’s 

Restaurant at the Inn at Essex, Vermont, and the RT Lodge 

in Marysville, Tennessee, before his arrival in south Flori-

da. Accolades follow him wherever he goes, including his 

part in a Michelin star at the Wynn and being named Palm 

Beach’s Chef of the Year by the Palm Beach Post in 2015 

and one of Star Chef’s Rising Stars for Southern Florida 

the following year. 

Since 2013, Mace’s focus has been on traditional 

French fare at Cafe Boulud — a �xture in the grand 

90-year-old Brazilian Court Hotel — working with his 

mentor, restaurateur, and French chef Daniel Boulud, 

who he �rst impressed at the Daniel Boulud Brasserie in 

Las Vegas. The hours are long and travel in the off sea-

son — from New York City to Toronto to Japan, alongside 

Boulud — is a given. Balance this with being a husband 

and father of three girls between ages 8 and 16, and 

life’s a little crazy. 

I
t’s a golden fall morning, on the eve of opening 

weekend for the general hunting season in south-

west Montana. A �re crackles in the wood-burning 

stove. The smell of coffee �lls a lakeside cabin, 

backed by a sliding glass door, opening up to the 

Sapphire Mountains and hundreds of miles of public land. 

Venture 100 feet from the front door and cell service is 

lost. For Rick Mace — in jeans, a buttoned-down shirt, 

and thick wool socks, with a cat weaving in and out be-

tween his ankles — this isn’t how his day usually unfolds 

as executive chef at Cafe Boulud in Palm Beach, Florida, 

just a block and a half from Worth Avenue, lined by palm 

trees, Gucci, Chanel, and Louis Vuitton storefronts.

Mace looks out to the view beyond the deck, where 

there’s nothing but peaks, a lake surface like glass, and 

a half-hidden cluster of family cabins in the pines. The 

closest market to get milk is a 40-minute drive away, most 

of this on a pothole-riddled forestry road. He describes 

where he saw at least three sets of bear tracks the day 

before and countless evidence of elk on a �ve-mile hike 

into the mountains.

“There’s not a lot of places where you’d go, and you’d 

feel not only insigni�cant, but dwarfed by the scope of 

your surroundings,” Mace says, from an armchair angled 
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On a well-earned vacation, thousands of miles away at 

this cabin, Mace has found himself �shing with friends, 

scouting for tracks, and cooking in a bare-bones kitchen, 

preparing game that has been given to him in the last few 

days. Mostly pheasant, duck, and goose — reminiscent 

of cooking he did with his grandparents and father on the 

Ohio farm where he was raised, when meat was smoked 

on the back porch in a bread box-like Little Chief smoker. 

The two worlds aren’t as different as some assume, he says.

“I work for a French chef — I know that sounds that 

there’s no connection there. But Daniel is from Lyon, 

and he grew up on a farm, just like me.” Because of this, 

they share a straightforward approach to food, he says. 

“Potatoes, onions, and bacon are very much at the heart 

of what he does.”

Mace, the fourth generation to be raised on his family’s 

corn and soybean farm in Medina County, Ohio, was intro-

duced to both cooking and hunting by his grandparents. 

His great-grandfather gave Mace his Winchester Model 

12 rile before he died, and Mace remembers explor-

ing the woods for squirrel and rabbit, graduating to deer 

hunting by the time he was in grade school. In the sum-

mer, he’d �sh on the farm’s pond for bass and bluegill. “To 

me, that was playing,” Mace says, recalling the �rst simple 

cooking methods he learned in his grandparents’ kitchen, 

starting with snapping turtles from the pond.

“Grandma would catch the snapping turtles and use 

them for soup, but my grandpa liked to boil the meat of 

the legs and then fry it up,” he remembers, with a chuckle. 

“That was the old-fashioned way to cook: to boil the hell 

out of something till it was tender, then roll it in lour and 

fry it in a cast-iron skillet.” 

For Mace, that farm kitchen held his �rst memories of 

connecting food sourcing with cooking, and later, hunting 

also became a way to bond with his father as a teenager, 

when he went to live with him in Wyoming where the 

landscaped widened and grew wilder.

Mace describes the 16x16 army tent with a potbelly 

stove they traveled with on long weekends, from Chey-

enne. His dad was a military man, and this led to connec-

tions that gave them access to private ranchland, where 

Mace became more adept in big game hunting. They 

would hunt the wheatlands — ideal for pronghorns and 

muleys that grazed on it during the summer. When his 

father got an elk tag, they would pack up and go to the 

Colorado border. “You’d freeze your ass off out in the 

�eld, then you’d have to do all the hard work of getting 

the animal out of the woods, into the car, and back to the 

house,” Mace says, nostalgia in his voice. “Finally, when 

you got to the point of cooking and eating it — that was 

where it started to get really fun for me.”



Once, when his father returned from an assignment in 

Greece, he brought back his new love of Greek cuisine to 

his son. Mace remembers his dad making a shepherd’s 

salad: cucumbers, tomatoes, red onions, feta cheese, 

dried oregano, lemon, and olive oil. This became a de�n-

ing moment.

“The �rst time I ate that at my grandmother’s house 

— then smelling olive oil in a hot pan,” Mace says, “that 

just trans�xed me. I was hooked at that point; I became 

obsessed with cooking.”

While Mace had picked up basic butchery methods 

from his grandfather — how to dress rabbits, skin a deer, 

and break the carcass down with a saw — his father 

took it further, teaching him how to process the whole 

animal to make sausages and smoke meat, a skill that 

Mace would build on later in commercial kitchens. This 

continued in San Diego, when the butcher at the Barona 

retired, leaving Mace to run the butcher’s shop, and then 

at the Wynn in Las Vegas, where Mace was put in charge 

of all the charcuterie, the prepared meats. While working 

at the RT Lodge in Tennessee, he spent time with Michael 

Sullivan at Blackberry Farm, while Sullivan was running 

the charcuterie program as they were attaining USDA 

certi�cation to begin selling to Delta Air Lines — a valu-

able process to see �rst-hand, Mace says. 

He also picked up more knowledge of curing while in 

Tennessee, taking advantage of the opportunity to train in 

both curing and preserving, which Mace points out is rare. 

“There’s not a lot of people who are incredibly good in both 

of these areas. And I lived 20 minutes down the road from 

Alan Benton, so that was a unique experience, to see how 

he did all of his traditional country-cured hams and bacon.” 

Charcuterie is a niche he has been drawn to since the 

beginning of his career, Mace says.

“That’s a huge part of my repertoire. It’s always been 

part of what I’ve gravitated toward. Because of that, and 

especially this time of year, there’s a tremendous focus on 

game at Cafe Boulud. So whether we have venison on the 

menu as an entrée, and then have duck or grouse or rab-

bit in some sort of charcuterie, that’s the mode we’re in.”

These days, life is more about cooking game than 

hunting it. Though, Mace is always on the lookout for an 

outdoor adventure — even if it means driving 14 hours 

back to Tennessee to go on a deer hunt, which he’s been 

known to do. When he �rst arrived at the RT Lodge in 

2010, he made friends with an avid hunter, who was only 

too excited to get Mace out of the kitchen on his days off.

“By then, I had focused on my career so much that if I 

did have time off, I spent it with family,” Mace remembers. 

“I was changing jobs every three years — I’d work myself 

to death, then jump on to the next thing. Hunting again in 

THE PATH OF THE PENSIVE



Tennessee was like reconnecting with a piece of myself 

that I had put aside for a very long time.”

Mace got in on a lease for 1,600 acres of timberland 

and discovered bow hunting. This both lengthened the 

season and gave him a fresh approach in the �eld. “It’s 

a completely different kind of hunt than what I grew up 

around. With a rile hunt, it’s still same amount of work, 

but the actual experience of harvesting the animal is so 

much different. With bow hunting, taking and closing that 

distance is a lot more intense.” It was around this time 

that, he was contacted by Boulud to join him in Florida. 

Once again, Mace and his family were on the move; this 

time to a zip code synonymous with luxury.

“Just like anywhere, the more you get to know a place, 

the easier it becomes,” Mace says of his family’s jour-

ney east to the coast that came with a signi�cant cultural 

adjustment. “But it was a shock at �rst ... in Tennessee, it 

was much more a part of routine living that we would go 

�shing, go pick chanterelles, or go deer hunting.” When 

you work in a fast-paced, high-end restaurant in a high-

volume tourism area — not so much, he says. Despite the 

contrast, Mace embraced the new Floridian lifestyle as 

a positive. “In San Diego and Vegas, it was more about 

cooking for transient people, the guests. In Palm Beach, 

you spend a good portion of the busy season taking care 

of the residents who have homes down there. It’s about 

hospitality and relationships. I love that.

“South Florida is a different place than I’ve ever lived 

because of the ocean and access to an abundance of the 

seafood there. I really thought when I went to San Diego it 

would be about �sh. But San Diego was so over-�shed that 

the industry is tiny. In Florida, they seem to have regulated 

it well enough that we’re still able to get a lot of local prod-

ucts like stone crabs and spiny lobsters. You can drive into 

central Florida and hunt the swampland for deer and wild 

boar. But I have so many friends with boats now, so I’ve 

spent more time in the water now than hunting.” 

While leaving the city behind for an inland hunting 

excursion in Tennessee, Wyoming, or Ohio might be rare 

these days, Mace says that growing up knowing exactly 

where the food on his plate came from continues to drive 

his kitchens. 

“If I had a mission statement, it would be something 

about sharing the importance of knowing the path food 

takes. I think unless you’ve lived on a farm, or �shed, or 

hunted, or grown a garden on your patio — you really 

don’t get it. There’s a small number who understand how 

food contributes to our well-being and happiness. But I 

think by and large we need more people who know how 

to procure food and not just purchase it.” 

The good news is that there’s a tremendous amount of 

romanticism in cooking, Mace points out. And most of the 

time, that’s a good thing. “It gives you an overall under-

standing of yourself and food and where it comes from. 

There have been many impactful chefs who have tried to 

shift people’s perspective — Dan Barber is one of them. 

His whole MO is making people understand that our cur-

rent situation with food is dire.” This might be ideological, 

but it compels people, Mace insists.

“All the way down at my restaurant, I’ve seen people 

quit and say ‘I want to go work for Dan Barber; I want to 

go work on a farm; I want to milk goats; I want to make 

cheese. And if you haven’t grown up doing that — you 

really should. That’s something that I do see in a lot of 
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the younger cooks. It inspires me to share what I know to 

further motivate them.” 

Always up for a new challenge, Mace developed a line 

of seasoning two years ago with his wife, Siobhan, dub-

bing it Butcherwild. The gist: a meat-loving chef lending 

some knowhow to people cooking at home. “Butcherwild 

started out with me wanting to do seasonings and rubs 

for sausage-making and charcuterie — and then it just 

kind of evolved into seasonings and rubs for pretty much 

everything,” Mace says. The Butcherwild catalog has 

about 30 items now, including a “Hop Shake” seasoned 

salt, made with barley malt and noble hops, and the 

“Camp�re” rub of cocoa, chili, and coffee essence for 

everything from wild turkey to bison.

“I love the idea of being involved with people want-

ing to cook at home,” Mace says, encouraged by the 

observation that the younger generation is more open 

to “voting with their food dollars, if you will” — on the 

search for better products from better producers. “And 

that’s what you really need to foster this patchwork quilt 

of artisans, to support a food system based on a cottage 

industry,” Mace says. “You need people who are willing 

to not only take an interest but to spend. I think when 

there is a demand for something special, that’s when you 

will hopefully see a turn for the better — not only better 

quality food, but a better economy for people who want 

to make a living doing stuff like that.”

A week in the Montana mountains has given Mace the 

time to relax, relect, and get some perspective. There’s 

the question of where he wants to take his family next 

in years to come. At some point, he says, he sees them 

returning to the simpler lifestyle he was raised on, where 

there might be less of a pull between fatherhood and the 

14-hour days overseeing an $8 million-

plus food and beverage operation. His 

oldest daughter is a junior in high school 

now. He proudly whips out a photo of his 

youngest, holding a kiddie pole with a 

large-mouth bass. He found a taxidermist 

to mount the �sh for her 8th birthday a 

month before. He laughs that it probably 

was more in line with his idea of home 

décor than his wife’s, but Mace is clearly 

chuffed to discover he has a new �shing 

buddy under his roof. Maybe at some 

point, she’ll join him on a hunt or take up 

his love of bringing friends and family 

together over a meal.

Because, really, that’s what it’s all about for Mace.

“I’m not a trophy hunter,” he says. “And statistically I’m 

not a very impressive hunter. But I take great pleasure in 

being out in the �eld. If I am blessed to be able to shoot a 

deer — it’s just more fun for me to be able to come home 

and cook that for people.” 

“I THINK UNLESS 
YOU’VE LIVED 
ON A FARM, 
OR FISHED, 
OR HUNTED, 
OR GROWN A 
GARDEN ON 
YOUR PATIO — 
YOU REALLY 
DON’T GET IT.” 

THE PATH OF THE PENSIVE
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TOUGH 
TURKEY
Rather Than Discarding Those Stringy 
Legs, Use a Pressure Cooker to Turn  
Them Into Tender and Delectable Meals

pend on their legs to jump into high roosts, leap over 

streams and fences to find each other, and to run from 

predators and hunters, so it’s no wonder these strong 

legs are tough to eat. Fortunately, there are solutions 

to turn these robust birds into succulent dishes that’ll 

make you wish Thanksgiving came every month. 

A Steamy Solution
One of the best ways to prepare breasts, thighs, and 

legs for tender, succulent, and juicy dishes is to use a 

pressure cooker. And since this old-fashioned cook-

ing tool has been around for decades, recipe options 

are almost limitless.

Pressure cookers are on the comeback because they 

make delicious food quickly and safely, no doubt spurred 

on by all those mouth-watering infomercials. They’re es-

pecially ideal for wild game, because anything that you’d 

braise, stew, or boil can be made in a pressure cooker 

— but faster. A venison stew that would normally take at 

least two-and-a-half hours to cook takes as little as half 

an hour. And safety valves mean that, unlike the pressure 

cookers of the past, today’s cookers won’t blow their lids. 

LT Richardson 

W
ild turkeys have the reputation 

of being rough and tough birds. 

Many predators in the woods 

want to kill and eat them, and 

when they aren’t evading threats, 

they’re �ghting each other for a place in the pecking 

order. But what makes them tough enables them to 

survive. These strengths can make turkeys dif�cult to 

harvest, especially if you’re hunting hard-to-call gob-

blers in areas heavily pressured by other hunters.

When you’re lucky enough to harvest one, you’ll 

find yourself with wild meat that also has a bad repu-

tation of being tough, lean, and dry. It’s a well-earned 

reputation. Although wild turkey breast meat is very 

good, it’s certainly not a plump, juicy “butterball.” Its 

untamed life and everyday diet of insects, seeds, and 

other rough forage is ref lected in its texture, but that 

also makes its f lavor profile much more complex and 

satisfying than anything you can buy in a store. 

Additionally, wild turkey thighs and drumsticks are 

naturally tough. Some claim this meat to be inedible 

and even discard it as garbage. Wild turkeys de-
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Tender Turkey Recipes
Wild turkey is infamously time consuming and tricky 

to cook to tenderness. You could slow cook your turkey 

all day, or you could try these delicious pressure cooker 

recipes that you can knock out in as little as one hour. 

Adapting recipes for chicken or turkey, we found 

that wild turkey needed between 30 to 45 minutes 

longer to reach tenderness. Pressure cooker recipes 

often have two phases of cooking. The first phase 

involves getting the meat mostly cooked in a liquid 

such as broth. The second phase consists of adding 

in more delicate ingredients such as vegetables or 

pasta. This allows you to adjust phase one to get your 

wild turkey to desired tenderness, without rendering 

the accompaniments to mush. 

If you’re using an electric pressure cooker, simply 

set the cooker for the amount of time indicated in the 

recipe. You don’t have to wait for it to come to pres-

sure. For stovetop pressure cookers, set the burner to 

medium-high to bring the temperature/pressure up 

and once pressure is reached, turn the burner down 

to medium for the rest of the cooking time. You may 

have to turn the heat up or down to maintain pressure 

for the duration.

Wild Turkey White Chili
This is the gateway drug for 

guests who’ve never experienced 

the joys of wild game — it uses 

familiar-looking breast meat, so 

there’s less culture shock in-

volved. Top this white chili with 

sour cream, shredded cheddar 

cheese, and green onions. If 

you’re feeding folks with varying 

heat tolerance, you can add the 

jalapeno as a topping.

INGREDIENTS (SERVES 6-8):

+ 2 pounds boneless, skinless turkey 
breasts

+ 3 cups chicken broth
+ 1 teaspoon salt
+ ½ teaspoon ground black pepper
+ 1 teaspoon cumin
+ 2 teaspoons chili powder
+ 1 teaspoon ground coriander
+ 1 cup minced onion
+ 2 cloves garlic, minced
+ Two 15-ounce cans Great Northern 

beans, drained
+ One 10.75-ounce can tomatoes with 

green chilies
+ 1 green jalapeno, diced (optional)
+ 1 tablespoon chopped fresh cilantro 

(optional)
+ ½ cup shredded Monterey Jack or mild 

cheddar cheese

DIRECTIONS:

1. Place the turkey, broth, salt, black pepper, 
cumin, chili powder, coriander, onion, and gar-
lic into the pressure cooker and secure the lid.

2. When pressure is achieved, set a timer for 
45 minutes (see note above about achieving 
pressure for electric or stovetop cookers).

3. When cook time is up, fully release pressure 
(follow manufacturer instructions), 
carefully remove lid.

4. Add the beans, 
tomatoes, jalape-
nos, and half 
the cilantro.

5. Secure the lid, (for stovetop cooker, achieve 
pressure again) and set timer for 5 minutes.

6. Repeat step 3.

7. Stir in the cheese and remaining cilantro.

TOUGH TURKEY
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Wild Turkey Cacciatore

Garlic Mashed Potatoes

Serve this classic Italian dish 

with garlic, pressure-cooked 

mashed potatoes. 

A classic side dish that pairs 

well with Wild Turkey  

Cacciatore and other hearty 

meat dishes.

TOUGH TURKEY

INGREDIENTS (SERVES 4):

+ 2 pounds wild turkey breast
+ ½ teaspoon Italian seasoning
+ 1 teaspoon salt
+ ½ teaspoon ground black pepper
+ ½ teaspoon garlic powder
+ 1 cup thinly sliced onion
+ 1 bell pepper, thinly sliced
+ ½ cup red wine
+ ½ cup chicken broth
+ 1 cup canned diced tomatoes
+ 1 teaspoon capers

INGREDIENTS (SERVES 4-6):

+ 1 pound Yukon gold potatoes 
peeled and halved

+ ½ cup chicken broth
+ 2 whole garlic cloves, crushed
+ ½ teaspoon salt
+ ½ teaspoon ground black pepper
+ ¼ cup heavy cream, warmed
+ 3 tablespoons unsalted butter, 

melted

DIRECTIONS:

1. Place the turkey into the cooker and 
season with the Italian seasoning, salt, 
pepper, and garlic powder. 

2. Add the onion, bell pepper, wine, broth, 
tomatoes, and capers and secure the lid.

3. When pressure is achieved, set a 
timer for 45 minutes (remember note 
about achieving pressure for electric or 
stovetop cookers).

4. When the cook time is complete, fully 
release pressure and carefully remove lid.

DIRECTIONS:

1. Place the potatoes, broth, garlic, salt 
and pepper into the pressure cooker and 
secure the lid.

2. When pressure is achieved, set a timer 
for 7 minutes (remember note above 
about achieving pressure for electric or 
stovetop cookers).

3. When the cook time is complete, fully 
release pressure and carefully remove lid.

4. Drain the liquid and add the cream and 
melted butter, then mash until potatoes 
are smooth.

Turkey legs are the trickiest to get a tender result 

from, but the pressure cooker does the job in one-

third of the time. When pressure-cooked for several 

hours, the leg bones along with all the cartilage, 

gristle, and tough connective tissues fall off and 

can easily be picked out and discarded. You’re left 

with several cups of tender, delicious turkey meat 

that’s free from its tough reputation. Even a small 

spring Jake is likely to produce 4 cups of high-

quality meat. A pressure cooker is simply the best 

way to process and eat turkey drumsticks — using 

a crockpot or Dutch oven would require 6 to 8 hours 

for similar results.

PULLED TURKEY  
DRUMSTICK SLIDERS

DIRECTIONS:

1) Put drumsticks (can be frozen) into pressure 

cooker and completely submerge in water. Follow 

the instructions for your pressure cooker and cook 

drumsticks for 3 hours. 

2) Cool meat to working temperature and simply 

shred the meat with a knife and fork or tear with 

clean hands, easily removing any tough cartilage 

and rubbery elements that make drumsticks and 

thighs hard to eat. 

3) There are many ways to prepare shredded wild 

turkey. Add your favorite barbecue sauce, lettuce, 

tomato, and serve on a bun. Or swap out the bar-

becue sauce for buffalo sauce topped blue cheese 

dressing. Two drumsticks are typically enough 

make two large sandwiches or four sliders.
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TOUGH TURKEY

Every pressure cooker will simmer a pot of beans or braise a 

tough cut of meat, and the end result is more or less the same. 

But the qualities to look for in electric and stovetop models 

differ slightly. The differences lie in ease of use and how well 

they sear meat. Poorly designed electric cookers have compli-

cated interfaces and nonsensical instruction manuals. Flimsy 

stovetop cookers scorch while searing meat and have lids that 

are difficult to attach.

RESEARCHED AND RECOMMENDED

TOP RATED ELECTRIC: 

INSTANT POT IP-DUO60

Electric models are more hands-off than the 

stovetop versions as they have heat/pres-

sure sensors that auto adjust for you. They’re 

really multi-cookers, in that they pressure 

cook, slow cook, sauté, steam, and make rice. 

Browning your food is where the stovetop 

versions win out though. Cleaning an electric 

pressure cooker can also be a little tricky. 

The lid, in particular, has many nooks and 

crannies for food to hide. The best cookers 

have a simple lid assembly with a removable 

gasket and detachable lids.

One of the most popular and affordable electric 

cookers delivers a super-easy pressure-cook-

ing experience and includes a slow-cooker 

and rice cooker mode. Compared with other 

electric models, this model has more heat 

settings, its uncoated inner pot is more durable 

than nonstick ones, and it’s also one of the best 

for sautéing. A major bonus is the detachable 

lid, making it much easier to clean. The Instant 

Pot comes in 5-, 6-, and 8-quart sizes, but the 

6-quart version will satisfy most home cooks. 

PRICE: $99 to $130

TOP RATED STOVETOP: 

FAGOR DUO 8-QUART

Stovetop cookers are simple to operate, have the abil-

ity to get a good sear on meats, and deeply caramelize 

vegetables and aromatics. If you like cooking large 

batches of any dish, stovetop models come in sizes up 

to 10 quarts, unlike electric models that top out at 8.

This model browned meats and aromatics better 

than most stovetop pressure cookers — and all 

electric cookers — and has a wide base (heats up 

faster and browns meats better), good price, and 

easy-to-read controls. It’s a better choice than the 

Instant Pot if you want to sear meat directly in the 

pot, if you want more control over depressuriza-

tion, and if you want shorter cooking times with its 

higher pressure levels — as long as you don’t mind 

keeping an eye on the pot. Unlike cheaper models, 

it has two pressure settings, so you can cook at low 

pressure for delicate fish or vegetable dishes, and 

at high pressure for roasts and beans. This model 

is a balance of good price and performance that’ll 

make most people happy. 

PRICE: $115 to $120

TOP RATED BUDGET: 

PRESTO 8-QUART  

STAINLESS STEEL

If you want to try pressure 

cooking with a smaller 

investment, then this basic 

pot is a solid place to start. 

It’s a basic yet sturdy stain-

less steel pot. The lid has a 

jiggler for maintaining pres-

sure and a safety valve, plus 

clean up is easy.

The Presto offers only one 

pressure setting, and you 

have to keep a closer eye on 

the controls to ensure the 

pressure is maintained. Its 

wide shape makes sear-

ing meat possible, if kept to 

small batches. 

PRICE: $58 to $65
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Take Advantage of Today’s  
Explosion of Craft Beer and  
Their Complex Flavors

Matt Crawford

Rob Curtis
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T
he difficult parts of the hunt are com-

plete. The scout, the stalk, the shot. Then 

field dressing the animal, getting it out 

of the woods and properly butchered. 

By the time you’re ready to complete the 

field-to-table process and sit down to eat, you’d think 

what comes next would be a breeze.

With beer pouring out of more than 6,000 breweries 

in the United States, there’s an immeasurable number 

of options for beer and wild game pairings. What do 

you do with that maple bacon coffee porter? That key 

lime pale ale? Or that boysenberry saison? Now, more 

than any point in human history, figuring out what 

beer to serve with what food can be a labyrinthine 

and complex process.

But it doesn’t have to be. Pairing your favorite beer 

with the whitetail you shot in Wisconsin or the moose 

you took in Maine should be a fun and enjoyable 

exploration. Done correctly, it’s part of a delightful 

epicurean process that makes both the beer and the 

food taste better.

Before we delve too far into this, let’s add a little histori-

cal context. Let’s go back to 1982. That year, according 

to U.S. Fish and Wildlife statistics, just shy of 17-million 

hunting licenses — a record — were sold in this coun-

try. Back then, wild game dinners were often washed 

down with classic American pilsners and lagers. From 

deer camps in Pennsylvania, ice �shing shanties in New 

Hampshire, rustic cabins in the looded duck marshes of 

Mississippi to high-altitude elk camps in the Rockies, it 

was pretty much just Budweiser, Pabst Blue Ribbon, and 

Miller Lite being served with dinners.

Hunting’s high-water mark, 1982, also generally co-

incided with the start of the U.S. craft beer movement. 

Sierra Nevada Pale Ale came on the market in 1980. 

Samuel Adams Boston Lager hit in 1984. By the end of 

the 1980s, the foundation of America’s microbrewery 

industry was taking recognizable shape.
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“I TRY TO 
START WITH 
THE BEERS 

AND LET THEM 
TALK TO ME. 

THE BEER SETS 
THE TONE.” 

—STEVE ROBERTS
EXECUTIVE CHEF AT BOLTON 

VALLEY SKI RESORT
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Before you plan a game dinner with an array of ap-

propriately paired beers, you should have a detailed idea 

of what the beer you’ll be serving tastes like. In prepa-

ration of the big dinner, cicerone Dan Sartwell of 14th 

Star Brewing in Vermont suggests giving your beers a 

complete and proper tasting.

You’ll need a pad of paper and a pen to take notes. 

You’ll need the beers of your choice. A glass of water 

helps, too, since you’ll want to rinse your mouth out 

after tastings.

Sartwell recommends pouring a 3- to 4-ounce serving 

of beer into a clear glass. Let the head settle some, and 

take a good look at it. 

“We used to think dark beers taste stronger,” Sart-

well says, “but that’s no longer the case. Don’t let what 

it looks like fool you.” You do want to know if it’s light or 

dark, thick or thin. Record your observations. How bubbly 

does it look? Is it lightly carbonated or full of bubbles?

After that, Sartwell suggests smelling the beer, taking 

note of anything that seems familiar. Do you smell pine or 

sage? Coffee or chocolate? Pepper or fruit? Write down 

your impressions.

Then taste it, swishing the beer around your mouth 

to make sure it hits different parts of the tongue. Swal-

low it and then exhale. The beer’s taste should still be 

there when you exhale, said Sartwell, giving you another 

chance to figure out some of the nuances of the flavor.

HOW TO TASTE BEER. 
LIKE, REALLY TASTE IT

The craft beer movement gave rise to cicerones — 

beer stewards trained to select and serve the best 

beers with carefully considered foods. Cicerones are 

to beer what sommeliers are to wine. Luckily, a good 

number of cicerones are either hunters themselves, 

or they really like to eat all kinds of wild game taken 

by hunters. If you want to know what ale to serve with 

antelope, what gose to serve with goose, or what rye 

beer to serve with rabbit, a bit of guidance from a 

cicerone, a chef, or a brewer can help.

Starting Off
It may seem elementary, but one of the best pieces 

of advice for planning the perfect beer and wild game 

dinner is this: Start with what you know and like.

“You don’t want to go into a dinner with a beer you’re 

not familiar with,” said Matt McCall, the head brewer at 

Coney Island Brewery in Brooklyn, New York. “One of 

the coolest things about beer is that we can create vir-

tually any lavor we want. Unlike wine, which is made 

just from grapes, beer can be made with just about any-

thing. We have beer with herbs, spices, fruits, maple 

syrup, and vegetables. With so many distinct and dif-

ferent tastes, you have to know what that beer tastes like 

before you start to pair it with any food.”

Once you decide on a known beer (or more likely, 

known beers, since you’ll want to serve different 

beers with different courses), it’s time to start think-

ing about how to prepare the meal. The beer’s f lavors 

both bold and subtle, should act like a road map for 

the rest of dinner.

“I try to start with the beers and let them talk to me,” 

says Steve Roberts, the executive chef at Bolton Valley, 

a ski resort in Vermont. “The beer sets the tone.”  

Dave Adams is the vice president of hospitality at 

Green Flash Brewing in San Diego and a certified ci-

cerone. Green Flash regularly plays host to a number 

Steve Roberts, the 
executive chef at 
Bolton Valley Ski 
Resort in northern 
Vermont, sears a 
duck breast with a 
bit of Harpoon Camp 
Wannamango. 
The pale ale pairs 
well with the duck 
because of its light 
body, slight hop 
bitterness, and 
malty sweetness.

DON’T FEAR THE BEER
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of food and beer pairings — six- 

or seven-course dinners com-

plete with complementary beers. 

Adams says he always begins the 

menu planning knowing that the 

f lavors in the beers will dictate the 

food options.

“Unless you’re specifically 

brewing a beer for a particular 

dinner, start with the beer,” Adams 

said. “It’s very easy to adjust a 

cooking technique or a recipe to 

alter the taste of food. This day and 

age, there are plenty of beers at 

your disposal that can take foods 

in all sorts of directions. Find the 

beers you want to work with and 

go from there.”

Taste of the Wild
Wild game — whether it’s venison or turkey, duck, or 

wild boar — is less fatty than the farm-raised version of 

the meat. Leaner protein affects the taste, too, and that 

meat taste, which can be stronger than domestic meats, 

needs to be carefully paired with beer.

“You’ll hear people say wild game has a more distinct 

taste than beef or chicken coming from the farm,” says 

Dan Sartwell, a certi�ed cicerone and brewmaster at 

14th Star Brewing in St. Albans, Vermont. “You’ll want to 

keep that in mind when you are pairing it with a beer.”

We asked chefs, 

brewers, and cice-

rones for some of 

their favorite wild 

game beer pairings. 

Even if you’re unable 

to find the exact 

beer listed here, the 

general style should 

provide a decent 

starting point.

Dave Adams 

Green Flash  

Brewing Company,  

San Diego, CA 

Our West Coast IPA 

is our flagship beer. 

It’s 8 percent with 

85 IPU, so it’s not a 

timid beer. I’d serve 

with that with a 

grilled venison steak 

with bleu cheese 

melted over it or that 

venison steak with a 

cheesy side dish.

Dan Sartwell 

14th Star Brewing, 

St. Albans, VT 

I really like our 

Maple Breakfast 

Stout in general. It’s 

not a heavy stout, 

but it’s very complex. 

We use nine malts, 

roasted barley, and 

a little maple syrup. 

It’s creamy, and it 

goes really well with 

smoked meats or 

wild boar sliders.

Matt McCall 

Coney Island Brewery, 

Brooklyn, NY 

Our Mermaid Pilsner 

is pretty light, but it 

has rye in it and that 

gives it an interest-

ing taste. It’s got a 

good palate-scrub-

bing bubble to it, and 

it’s phenomenal with 

a nicely grilled rare 

duck breast with a 

citrus sauce on it.

Steve Roberts 

Bolton Valley Resort, 

Vermont 

I’ve seen a switch 

from some brewer-

ies moving from the 

heavier double IPAs 

over to sours. I re-

ally like working with 

sours, because they 

make pairings easier. 

I just paired some 

sours with a Thai 

menu. Anything you 

wanted to do in a Thai 

style would work well 

with a sour.

PERFECT PAIRINGS

DON’T FEAR THE BEER

Pairing a beer calls 
for a heady plate. 
Chef Roberts plates 
a meal of cranberry 
ale gastrique pan-
seared duck breast, 
prosciutto-wrapped 
asparagus, and 
duck fat and thyme 
potatoes.
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wash that down with something like a sweet milk 

stout, what you’ve done to your taste buds is similar to 

jumping in an ice cold lake. You’ve shocked them. You 

don’t want things drastically different.”

And lastly: Don’t overpower a food with beer.

“It’s easy for game birds like quail, grouse, or 

pheasant to get lost with a bold beer,” says Roberts, 

the chef at Bolton Valley. “With something like that, 

a lighter beer like a good, old-fashioned American 

pilsner works just fine.” 

Matt Crawford lives, writes, hunts, and drinks beer in 

northern Vermont. His preferred pastime is chasing 

grouse and woodcock each autumn, but he’s been most 

successful at drinking beer. He appreciates vegans 

because their food choices ensure more bacon for him.

ABOUT THE AUTHOR

Sartwell likes to match intensity with intensity — 

meaning the more f lavorful a meat is, the bigger and 

bolder he’ll go with a beer. He matches strength with 

strength, a common theme among cicerones. McCall, 

of Coney Island Brewery, feels the same way.

“If you have a strong-f lavored beer, it will usually 

go with a strong-f lavored meat,” McCall says.

General Rules

Before pairing any beer with any food, consider that 

age-old adage, “Too much of a good thing can be bad.”

“Don’t bludgeon people with the same �avors,” said 

Adams of Green Flash. “Doubling up on a �avor rarely 

ever works.”

In practical terms, that means if you’re serving a 

venison roast with a citrus glaze, stay away from serv-

ing a beer with a strong citrus taste.

Another tip: Refrain from both ends of the spectrum.

“Drastic changes in f lavor usually don’t work very 

well,” says McCall of Coney Island. “If you’re serv-

ing wild asparagus or something astringent, and you 

DON’T FEAR THE BEER
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I’D BEEN 
PREPARING 

FOR MY FIRST 
ALASKAN 

ADVENTURE 
FOR CLOSE 
TO A YEAR, 

BUT I’D BEEN 
IMAGINING IT 
SINCE I WAS 
A HUNTING-

OBSESSED KID 
GROWING UP IN 

MINNESOTA.
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Most Times, You Wait for Caribou to Come to You ...

T
he tiny airplane bumped and jerked like 

a Jeep going full-speed through a freshly 

plowed �eld. Out every window was noth-

ing but pure white. Looking out at the wing, 

I could see ice starting to form. I worked 

hard not to think about the turbulence and mountains 

that were surely close on either side of us. Instead, I 

thought about the pilot. Alaska’s bush pilots are the best 

airmen in the world, I told myself. Then I thought, if you 

could judge a bush pilot’s experience level by the degree 

to which he smells like sweat and looks like old leather, 

then this guy will get me through my �rst Alaskan hunting 

trip just �ne. 

I’d been preparing for my �rst Alaskan adventure for 

close to a year, but I’d been imagining it since I was 

a hunting-obsessed kid growing up in Minnesota. I 

devoured every outdoor magazine I could get a hold 

of, especially the ones with Alaska on the cover. The 

snow-peaked mountains and seemingly endless sup-

ply of game had captured my imagination not long after 

I killed my �rst deer. But oddly, it wasn’t the idea of the 

killing that had me longing for Alaska; it was the idea of 

challenging myself. I found romance in the tales of leg-

burning hikes after faraway sheep and the death-defying 

feats of courage it took to face a charging grizzly — all 

pretty standard adventure fare for a teenage boy.

 Nick Hoffman     Karla Eberlein-Miller
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Now, at 37, it was �nally my time. I was booked to hunt 

caribou about 150 miles south of McGrath, Alaska, for 

seven days in late August. And while I’ve had the good 

fortune to hunt in many remote places around the world, 

this was to be my �rst extended backcountry experience. 

I’d hunted and camped for two to three days at a time, but 

never had I been dropped in the middle of nowhere for 

over a week. 

Planning a trip to the backcountry of Alaska can be a 

daunting proposition. Out�tters, gear, picking an area, time 

of year — it can all be overwhelming. A Google search for 

out�tters alone turns up a dizzying amount of options. 

Luckily for me, picking an out�tter was easy in this case. 

I’d been invited on the trip by a good friend, and he had 

�rst-hand experience with our out�tter, Rob Jones. But, in 

Alaska, the difference between “out�tted” and “guided” 

is vast. This hunt was to be unguided. Rob’s job was to get 

us in, get us out, and provide dried food and tents. Aside 

from that, we were on our own.

Knowing that I’d be solely responsible for my suc-

cess, as well as my comfort kick-started a �xation on 

researching gear and training for the hunt that bor-

dered on obsession. Months rolled by, and I made list 

after revised list of what to bring, what I needed to buy, 

and more importantly, what I need to do before August 

rolled around.

It’s All in the Details
Any experienced backcountry hunter will tell you there 

are three things that can make or break your hunt:

1. Conditioning. If you aren’t in relatively good shape, 

the backcountry can be miserable. You most likely will 

walk, with a day’s worth of gear on your back, an aver-

age of 5 to 10 miles a day over tough terrain — often 

much more. Chances are, no matter how in shape you 

are, you’ll still be miserable at times, but at least you can 

give yourself a �ghting chance if you get your ass of the 

couch and get in shape ahead of time.  

En route. Dropped 
off in the middle of 

nowhere via a Piper 
Super Cub.
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2. Have the right gear. It’s not rocket science: Get the 

best waterproof hiking boots you can afford. You’ll need 

lightweight, breathable, and quick-drying layers (lots of 

them) and really good rain gear. Nowadays, it’s amazing 

what you can get for your money.  But, that being said, 

you typically get what you pay for. 

3. Get out and use both before you go. This may 

sound like a no-brainer to some. But you’d be surprised 

how many people get dropped off in BFE never having 

hiked a single mile in their brand-new pair of boots. 

I began to change up my regular workout routine to in-

clude more leg and core exercises.  I hit the stair climber 

instead of the treadmill. I put weight in my pack and hiked 

in the boots I’d be using on the mountain. I told myself I 

wouldn’t leave anything to chance. I’d be ready. 

This was especially the case with my rile. I would be 

taking a Kimber Mountain Ascent chambered in .300 

WSM, topped with a Nikon Monarch 7 4-16X50 scope. I 

chose this rile because it’s the lightest production rile 

on the market. (And, I’m a diehard Kimber fan.) Ounces 

turn into painful pounds fast when you’re loading down a 

pack and carrying it for miles. Every bit helps.  

I went to the range every chance I had. And I got 

more and more comfortable every day with my gun. The 

Nikon scope features an incredibly useful BDC (Ballistic 

Drop Compensation) reticle system, providing easy-to-

You’re on your own 
here. Time to make 
camp and glass the 
hills for bou.

use yardage hold-off points. It wasn’t long before I was 

comfortably making 500-yard shots that grouped into less 

than 4 inches with the deadly Federal Premium 180-grain 

Trophy Bonded Tip.

As months ticked down to weeks I took over our living 

room with stacks of gear. I laid out every piece of clothing. 

Due to the aircraft’s weight limit, we were restricted to 75 

pounds of gear per person. So I packed and repacked. A 

little nerdy? Sure. Overly excited? Damn right. 

Landing in Heaven
Our aromatically seasoned pilot dropped us off on 

a makeshift landing strip in what was easily the most 

remote place I’ve ever been. Then my friends and I took 

a series of increasingly smaller plane lights (each with 

a pilot who was slightly crabbier than the last), carrying 

fewer and fewer people, until I found myself in a two-seat 

Piper Super Cub. 

This is a plane so small it needs to be started by hand, 

lown by a pilot who had zero interest in conversation. No 

doubt he was sick of small talk with excited hunters, such 

as me. This was �ne by me because chatting would’ve 

taken away from the sheer beauty of what unfolded 

below, as he guided the tiny plane con�dently down an 

invisible, winding mountain road in the air. Eventually we 

got to a lat spot on a saddle, overlooking a river meadow 

SHEEP HUNTING FOR CARIBOU



Not Your Daddy’s Caribou 
When most people think of caribou hunting, they think 

of giant migratory herds of thousands of animals stream-

ing across an open tundra. This was not that. We dropped 

into an area that held a herd of fewer than 1,000 animals. 

Not only is it one of the smallest herds in Alaska, but they 

don’t really migrate the way their relatives do. Instead, 

they break into small groups and �nd pockets of food and 

shelter within the mountains.

Often, this takes the form of a high country meadow 

or saddle, protected from the winds and the bugs — 

sometimes just a few hundred feet below where you 

might �nd the formidable Dall sheep dwelling. When the 

weather turns bad, they take to the river bottoms and 

lower country, but mostly stay within a range of about 

100 miles, year-round. 

The game plan was this: climb to a high spot to glass, 

�nd a caribou bull, and go after it. None of this is hard 

if you say it fast. But, considering that the bulls were few 

and far between and hidden in pockets of solitude up 

high, it wasn’t that easy. This wasn’t caribou hunting as I 

thought I knew it. This was sheep hunting for caribou. 

We all set out the �rst morning in different directions, 

with high con�dence bolstered by the cows we had 

seen at daybreak. But like a cruel magic trick, the mo-

and surrounded by black, snow-capped peaks. There, 

we landed. We quickly unloaded gear, and while I can’t 

remember if he said goodbye, I’ll never forget the awe-

some silence that remained as I watched him ly away. 

This spot would be my home for the next seven days. I 

was �nally here after all these years. And it was better 

than I had ever imagined it could be.

Camp
The daily routine of any backcountry camp is directly 

shaped by the surroundings, the weather, and the people 

occupying it. There are an in�nite number of variables, 

and each camp has a different vibe. However, one thing is 

constant — the �rst morning feeling that everyone there 

could wrestle the Incredible Hulk and win. The excite-

ment is at a fever pitch and palpable. Coffee is sipped, 

granola bars are eaten, and gear is shoved in packs with 

the same type of anticipation as a child at the gates of 

Disney World. 

As the sun came up over the mountains and I scanned 

with my binos, it was clear we had been dropped in the 

right spot. We saw at least one cow caribou in nearly 

every direction we looked. A good sign. But they were 

all up high, away from the bugs and the pending warm 

August sun. 

Trust me, you 
don’t want to be 

out of shape when 
backpacking 5 to 10 

miles a day.



In Alaska, or on any backcountry hunt, you spend the majority 

of your time glassing. A high-quality pair of binoculars and a 

spotting scope are an absolute must. Not only will they help you 

find your animal, good-quality glass will also keep your eyes from 

tiring out after hours of glassing. 

On this hunt I used:

RIFLE: 

Kimber Mountain Ascent
AMMO: 

Federal Premium .300WSM 
Trophy Bonded Tip 180-grain
SCOPE: 

Nikon Monarch 7 4-16x50 IL  
w/BDC Reticle 
RANGEFINDER: 

Nikon 7i VR
BINOS: 

Nikon HG 10X42 
SPOTTING SCOPE: 

Nikon Monarch 20-6082
BOOTS: 

Kenetrek Mt. Extreme

TENT: 

Hilleberg Kaitum GT
SOLAR POWER: 

Goal Zero Sherpa 50
COOLER: 

Engel High-Performance 65
RAIN GEAR: 

Sitka Dewpoint Jacket and Pants
VEST: 

Sitka Kelvin Light Vest
PANTS: 

Sitka Mountain Pant
SLEEPING BAG: 

REI Lumen 20
SLEEPING PAD: 

Therm-a-Rest Neoair XTherm

GEAR LIST
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ment the sun began to cast shadows, they disappeared. 

And hours of glassing and miles of hiking didn’t pro-

duce a single animal. 

For the next four days, this story was repeated. With the 

exception of a single cow here and there, the only thing I 

saw was the gopher who had taken up residence in our 

camp and took great joy in raiding our dried food supply. 

It rained off and on consistently. I got back to camp at dusk 

more dejected and exhausted each day. After a quick 

meal made with boiled water from the nearby stream, I 

fell asleep, seemingly before hitting the pillow.

Each morning I awoke more sore and less con�dent 

that the grind of heading back up the mountain was worth 

it. And it was obvious that the amount of preparation I had 

done was paying off — I can’t imagine how I would’ve felt 

had I not done the conditioning all summer that helped 

get me in shape. 

On day �ve, after a brutal 5-mile hike, I �nally spotted 

a mature bull crossing a river bed and felt adrenaline 

surge through my veins. But he had spotted us �rst and 

would’ve been in Russia before I could’ve gotten to him. 

Watching him trot over the horizon was heartbreaking.

On day six, it rained all morning. This was a welcome 

break and afforded a few extra hours of sleep, but every-

one was conscious that the minutes were ticking away. 

When the rain did break, I hunted close to camp. No luck.

On the last day of my hunt, I awoke feeling a strange 

mix of “it’s now or never” and “I’m never going to see a 

damn bull.” So I resigned myself to the idea that I’d shoot 

any caribou I saw. After all, I wasn’t here to just hunt for 

horns. Caribou is some of the tastiest wild game on the 

planet, and I didn’t want to come home empty-handed. 

And with that, I set out for my last chance, do-or-die, 

give-er-hell day on the mountain.

SHEEP HUNTING FOR CARIBOU
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Godsend
Maybe it was my renewed sense of purpose. Maybe 

it was the fact that I had put in the time and Karma was 

on my side. And maybe it was that after all this time, the 

odds were stacked in my favor. More likely, it was just 

dumb luck. But about two miles from camp, while glass-

ing from a high ridge, I spotted a mature bull in a lat 

grassy spot about 1,000 feet straight below me. My heart 

pounded at the mere sight of him through the spotting 

scope. I wasted no time, shufling down the mountain 

face at a careless pace, with seven days of aches and 

pains almost washed away by excitement. 

Once I made it to the lat spot I still needed to close 

the distance — about a quarter-mile — between the bull 

and me. Luckily, he was feeding and in no hurry to go 

anywhere. I low-crawled on my belly, keenly aware of 

every squeak of my pack and clunk of my boots. I was 

determined not to screw this up, and when I ranged the 

bull just over 400 yards, I decided that I could go no 

further. All my time at the range and at the gym came to 

play in this moment. 

I lay prone, my gun over my pack, and as the bull  

fed, had enough time to slow my breathing, calm my 

mind, and get a perfect rest. I waited for what seemed 

like an eternity for the bull to turn broadside. Finally, 

he shook his head at the bugs swarming around him 

and turned to walk toward higher ground. Aim. Exhale. 

Squeeze. The bullet flew toward the crease of his shoul-

der and a nanosecond later, in the silence of the Alas-

kan wilderness, I heard the impact and knew I’d done 

it. The bull ran a few yards, became wobbly legged and 

fell to the tundra. 

If you’d asked me 20 years ago why I love to hunt, I 

would’ve told you it’s all about the rush — the heart-
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Caribou meat is very similar to venison 

in texture and fat content. It’s extremely 

lean and easy to overcook. Most butch-

ers suggest it be served not more than 

medium-rare. I love this easy recipe to 

serve it to people who have never tried 

wild game. It makes converts of even the 

most skeptical people.

Caribou with Bourbon Mushroom Sauce

4 tbsp. butter

¼ cup shallots, chopped fine

1 cup baby bella mushrooms, sliced

1 small handful dried cherries

¼ cup bourbon

¾ cup orange juice

2 tbsp. lemon juice

3 tbsp. black currant jelly

1½ tbsp. Dijon mustard

2 tbsp. water

2 tbsp. cornstarch

1 cup flour

4½ to ¾-inch thick Caribou backstrap 

steaks, trimmed of all fat

1. Combine 2 tablespoon of butter, shallots, 

mushrooms, and cherries in a saucepan.

2. Cook over medium heat until shallots 

and mushrooms soften.

3. Add bourbon and heat until just boiling.

4. Stir in orange juice, lemon juice, jelly, 

and mustard.

5. Heat until boiling.

6. Combine cornstarch with water sepa-

rately.

7. Stir mixture into sauce; cook until thick-

ened and set aside.

8. In a frying pan, melt the remaining 2 

tablespoons butter over medium-high 

heat.

9. Dredge steaks lightly in flour and sauté 

in butter for approximately 3 minutes 

per side until medium-rare.

Do not overcook.

Serve immediately with sauce over 

mashed potatoes.

COOKING CARIBOU

pounding adrenaline you feel right before you let an 

arrow fly or press the trigger. But these days, hunt-

ing has become so much more. It’s as much about the 

places, the people, and the stories as it is about the kill. 

I love every part of the process, from the plane ride to 

the heavy pack out.  

Standing over my Alaskan caribou bull in the spot 

where he fell, with daylight fading, I happily began 

butchering. I set aside the precious tenderloins and 

backstraps for a celebratory dinner that night. Each 

quarter went in to a cloth game bag to cool and keep 

bugs away, as did the ribs and neck meat. In Alaska, 

it’s illegal to take the horns away from the kill site until 

you’ve �rst packed out the meat. Luckily, my friend Bret 

came to help and together we packed everything out at 

once with tired legs. It was one of the most grueling and 

rewarding things I’ve ever experienced.  

The hunt doesn’t — and shouldn’t — stop at the kill. 

Memories go home in the cooler with that meat, and 

are relived every time a bit of it is thawed and served 

to friends. Even better are the times when it’s served 

to those who don’t hunt. It’s then that I feel as though 

I honor the caribou bull that lived alone up in sheep 

country in the middle of nowhere in Alaska. It’s where 

I tell the story of the rainy morning I almost gave up, 

but was rewarded for pushing through. It’s at the dinner 

table, with my family and my friends, that I’m reminded 

of why we hunt. 

IF YOU’D ASKED 
ME 20 YEARS 
AGO WHY I 
LOVE TO HUNT,
I WOULD’VE 
TOLD YOU IT’S
ALL ABOUT 
THE RUSH — 
THE HEART-
POUNDING 
ADRENALINE 
YOU FEEL 
RIGHT BEFORE 
YOU LET AN 
ARROW FLY 
OR PRESS THE
TRIGGER. BUT
THESE DAYS, 
HUNTING HAS 
BECOME SO 
MUCH MORE.

SHEEP HUNTING FOR CARIBOU
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The Fine Art of Hunting Snow Geese
Ben Cole

Ben Cole and Paige Tashik

E
ach February, I �nd myself treading 

through thick Mississippi mud, chasing 

snow geese during the conservation 

season. Snow geese are one of the most 

populous species of wildfowl in the United 

States, with locks in the thousands. Setting up on 

them is by far the most physically demanding type of 

wetland hunting, due to the sheer number of decoys 

required to effectively land large groups of mature, 

smart, and wary animals. 

Snows are white in color with black wing tips; however, 

there are a number of subspecies within this group, such 

as Blue geese and Ross geese. Blue geese are (no prizes 

for guessing) bluish gray in color with a solid white head 

as well as black and white primary feathers. Ross geese, 

on the other hand, look exactly like a mature Snow, only 

smaller in size.  

I’d be chasing all three over the course of a  

weekend, in the company of Greg Flowers and Mark 

Brackin, of Omega Outfitters and Yella Dog guide 

service in Clarksdale, Mississippi. Our story began, 

appropriately enough, in a hunting lodge on the banks 

of the mighty Mississippi. 
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GEAR LIST
SHOTGUN:

Remington Versa Max
AMMO:

Remington HyperSonic 
Steel, 3 inch #2

DECOYS: 

Sky Fly Decoys
Dive Bomb Industries

BIBS: 

Natural Gear
JACKET: 

Halo Waterfowl
BOOTS: 

Lacrosse
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Mature snow  
geese are very  
hard to decoy this 
time of year due to 
the fact that they 
have become very 
decoy shy.

“I COULD FEEL 
MY HEART 
BEATING OUT 
OF MY CHEST. 
 I THOUGHT, THIS 
IS IT, THEY’RE 
GOING TO WORK  
RIGHT!”

Game On
Three o’clock rolled around, bringing everyone in the 

cabin to life, but I heard everyone before they stir — be-

cause, like a kid at Christmas I hadn’t slept a wink. After a 

quick breakfast, we departed on our adventure in the Delta, 

cruising down sloppy dirt roads to a �eld loaded with geese. 

Once we arrived, there was a mad dash to place 1,400 

decoys before shooting light, laid out in an aggressive 

feeding pattern that leads to the landing zone. On this 

particular adventure, we were hunting within the decoys, 

rather than in blinds off to one side, so everyone wore 

white shirts resembling the coloration of the geese we 

were chasing. I’d seen this method many times while feed-

ing my waterfowl addiction during the off-season, soaking 

up goose-hunting videos (yes, that’s a thing); however, 

I was a little skeptical of its effectiveness. For instance, 

when thousands of birds are working the spread, there 

are double the amount of eyes watching every movement, 

making these hunting situations challenging, to say the 

least. Thus, concealment is everything, making our choice 

of camo a little worrisome at �rst. 

As the sun rose, we were greeted with overcast skies 

and light showers, lowering visibility. Generally, in these 

conditions, birds have a tendency to ly later than usual, 

but it didn’t take long for the geese to move off the roost. 

At �rst, there were a few small groups lying extremely 

high, displaying no interest in our spread, as they were all 

in migratory formation heading north, and de�nitely had 

places to be.

I caught myself thinking that the geese had moved �elds 

overnight or were pushed north due to the warm tempera-

tures during the previous week. Snow geese are notori-

ous for “�eld jumping,” because of their large population 

and aggressive feeding styles that diminish food supplies 

quickly, much to the dismay of anyone who’s ever planted 

a winter wheat crop. 

With the morning light creeping by, 

one of our team spoke up and said, 

“Guys get ready, here they come!” As 

I looked over my shoulder, I quickly 

learned he wasn’t referring to a small 

group like the ones we had been 

seeing all morning. Adrenaline surged 

with the realization that a huge lock 

of 500-plus was barreling our way. It 

was evident that this was the location 

they wanted to feed because there 

wasn’t any hesitation to commit. As the birds approached, 

swinging into view on their �nal pass, I could feel my heart 

beating out of my chest. I thought, This is it, they’re going 

to work right! A thousand wings thrashed the air so loudly 

that I couldn’t hear the person next to me. 

Looking up to a sky �lled with hovering geese is a 

sight I’ll never forget — nor grow tired of. Once a couple 

hundred had landed, Mark let out a loud yell calling the 

shot, and the steel began to ly. There were birds falling 

in every direction, and excitement �lled the air as we 

scrambled to retrieve the birds that had fallen, as well as 
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running down cripples before they made it out of sight. 

The main objective on any successful hunt is to cleanly 

kill, and then retrieve the animals. With a good dog in the 

blind, the vast majority of birds don’t slip away. 

While everyone was making their way back to the 

spread laden with bounty, another group began making 

their approach on the north side of the spread. Working 

closer and closer with hesitancy, they peeled away just 

before they made it within shooting range. Mature snow 

geese are very hard to decoy this time of year as they 

become very decoy-shy. They see decoy spreads as they 

migrate south from the breeding grounds and on their 

way back, so more successful hunts generally take place 

when immature birds pass through the area.  

Fowl Fundamentals
Hunting waterfowl is a time-honored tradition, passed 

down from generation to generation. There are many ar-

cane concepts, such as decoy spreads, gear, and hunting 

locations that vary with weather conditions and time of 

season, that enter common lore in hunting families. For-

tunately for me, my dad, who hadn’t hunted much, took 

a renewed interest in hunting because I wanted to go so 

badly. Dad is a selless individual who worked extremely 

hard — and even sold his guns to buy waders along with 

other hunting gear so I would stay warm. To this day, I’m 

forever grateful that he took the time to nurture my hunt-

ing career, and remember how, when I was 6, he spent 

countless hours teaching me to responsibly handle a 

gun, with safety as his main objective.  

Sometimes, it’s easy to overlook good gun han-

dling while hunting fowl, because in the heat of the 

moment people forget their lanes or just want to kill 

the most birds despite danger to others. Unlike 

hunting ducks from a blind that has individual 

holes, keeping lanes in check, hunting geese in an 

open �eld is probably one of the more dangerous 

situations because there isn’t anything physically block-

ing someone from swinging over (or through — shudder) 

your head to kill a goose. 

One thing I noticed quickly while hunting with my 

companions that day was their attention to safety. Mark 

and Greg aren’t only outstanding marksmen, but they 

also have a great understanding of the dangers associ-

ated with this type of hunting. I never felt uncomfortable, 

or as if I had to watch the person next to me — a testa-

ment to everyone’s skill set. Being in a hunting situation 

where someone shoots over your head makes for a long 

aggravating morning, not to mention the worry associ-

ated with trying to handle yourself safely. In fact, this 

kind of hunting situation can lead to hot tempers and an 

exchange of words that shouldn’t happen while enjoying 

the sport we love.

Enjoying the Hunt
Camaraderie in the blind is one of my favorite aspects 

of hunting fowl — unlike, say, tree stand hunting for deer, 

there are plenty of opportunities for humor, story-telling, 

and ball-busting. On this trip, my friend Bo proved to be 

the kind of guy who keeps the party going no matter 

where he is. It started as soon as we pulled into the �eld; 

Selecting a blind 
is as important 
as selecting your 
hunting partners. 
We chose wisely for 
both on this trip, and 
it paid dividends. 



he was racing back and forth to the trailer with gear 

while wearing neoprene waders. It wasn’t long before 

physical activity, combined with the insulating properties 

of his attire, became too much. “I’m burning up in these 

things!” he yelled, and it wasn’t long before he returned 

from the truck in a pair of shorts and boots, slinging mud 

everywhere as he ran around throwing up decoys. At one 

point, during the light lull, I looked up to see Bo dancing 

in the decoys to some old soul music we had playing in 

the background. 

As our hunt drew to a close, we totaled the birds 

harvested that morning and began picking up the 

massive decoy spread. With plenty of helpers, it didn’t 

take long to load everything back into the trailer, though 

I have to admit that treading through Mississippi gumbo 

mud is very tiresome and uses muscles you’ve forgotten 

about. Snow geese are by far one of the most rewarding 

species of fowl to hunt; they’re some of the most vocal 

birds that can be hunted, as well as the most numerous. 

The thrill of watching thousands of birds pile into your 

decoy spread is a sight all hunters should experience 

at some point in their hunting career. Just be mindful of 

others, and watch your shooting lanes so that each hunt is 

enjoyable for all. 
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As you can see it 
was a productive 
trip. Now onto the 
cooking part, which 
is an art unto itself. 

SNOW STORM
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I
t’s so exciting to get into 

the kitchen after a hunt. 

Last year, this author 

wrote an article on the 

topic of using more of 

the animals we kill for food 

than just meat for steaks and 

burgers. The more you can 

source and turn into a great 

meal, the more time you can 

spend with your peeps. The 

last thing we want is to short-

change ourselves by not tak-

ing an opportunity to utilize all 

that’s available. 

   J.R. Young

LESS 
GRINDING, 
MORE 
GOURMET

MEAT LOCKER

You Can Create Way More Delicious 
Meals With Those Tougher, 
Sinewy Cuts Than You Might Think
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During a hunt, the effective sourcing of meat neces-

sitates paying attention to details. First, be mindful of 

your situation in the �eld. If it’s hot and dry or you have 

many miles to cover before you can get to refrigeration, 

thinner tissues like lanks, brisket, and ribs will dry out 

more, and it may be more dif�cult to save them from the 

grinder. If it’s cooler and you’re closer to a rig or pro-

cessing, then you have much more lexibility. It sounds 

easy enough, but we as hunters know nothing goes as 

planned, so keep this in mind. 

Second, connective tissue is your friend when treated 

right — don’t throw it away. Braising, roasting, or using 

sous vide techniques are great ways to make this nutri-

tious food amazing. No need to keep buying powdered 

collagen — cook your tendons! Cuts like the neck, 

shoulder, and shanks have longer cook times, allowing 

the connective tissue to break down. This contributes 

lavor and moisture to the meat. These cuts will also 

pull or shred incredibly well for tacos or barbecue-

style sandwiches. 

In this article, we focus mostly on ungulated (hoofed) 

species. Have you read or fallen victim to being the com-

plainer on Facebook groups or online forums, posing the 

classic question, “What to do with yet another package of 

ground venison?” There are answers. The quick answer 

is simple — grind less — but what does that really mean? 

Aside from easy cuts like backstraps and tenderloins, 

and roasts from the hind portions, the meat tends to be 

slightly more challenging and or time consuming to deal 

with. Speci�cally, we’re talking about portions like the 

ribs, lanks, neck, brisket, front shoulders, and shanks.  

We’ll walk through each of these individually and give 

you some ideas of what you can do with them besides 

feeding them to the grinder. You’ll enjoy it, and we’re 

guessing your friends will be far more impressed when 

you tell them you’re serving venison osso bucco instead 

of venison burgers (no disrespect to the awesomeness 

of a venison burger, of course). Remember, this series 

is a guide for ideas to get more use out of your game, 

not a collection of recipes. There are numerous great 

resources out there for game recipes as the wild food 

movement continues to spread. 

The Neck
If CWD (chronic wasting disease) is a concern, bone 

in isn’t an option and the neck can be a bit of a pain to 

cut around the spine and jugular. In California, we aren’t 

allowed to bring any part of the spine back from out of 

state unless it has been cleaned and dried, so we’d have 

to bone it out. It’s well worth the effort because what 

you’re left with is a wide, fairly lat (if you were able to 

keep it in tact) cut that can be rolled, stuffed, and trussed 

(tied back together) and roasted or braised. 

It’s loaded with connective tissue and will shred 

incredibly well too, so keep it in mind for “carnitas” or 

pulled sandwiches slathered with barbecue sauce. If 

you can keep it bone-in, it makes an incredible roast 

with a unique presentation element of the vertebrae 

in the middle. Again, be mindful of CWD here, and if 

you’re in a CWD state, we wouldn’t recommend this. 

Search terms: neck roast, venison barbacoa, venison 

neck roast

Ribs and Flanks
Flanks can be tricky, especially on smaller animals 

because they’re often very thin. However, consistent with 

most things in cooking wild game, applying the right 

technique to the right cuts can yield awesome results. 

The lanks, the meat around and in the belly of an animal, 

Below, right: 
Caribou brisket 
removed whole.

Below, left: 
Carefully trimming 
flank meat from a 
caribou.
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can make for excellent tacos. Who doesn’t like tacos? 

The challenge here is that you have a wide, thin lap of 

meat that can get dry and or dirty very easily — and you 

can easily slice through it when skinning and gutting, so 

take care to extract it carefully. Once you have these thin 

muscles extracted, they roll up easily to be frozen and 

are great grilled and served thinly sliced. 

Search terms: grilled venison tacos, venison carne 

asada, venison bulgogi

Ribs have a high ratio of connective tissue to meat 

and can’t be cooked like you would your classic pig or 

beef ribs. You need to break down that tissue. A couple 

methods that work well is parboiling or utilizing a pres-

sure cooker. Some have had success using an immer-

sion circulator (sous vide). 

Sometimes an animal may be too thin for ribs. Not 

all is lost; make sure those ribs and tissue come home 

regardless and use them for making stock. 

Search terms: barbecue venison ribs

Brisket
The brisket is essentially the pectoral muscle of an 

animal, covering both the left and right side of the 

sternum. On an animal as large as a cow, it’s wonder-

fully fatty and ideal for barbecue and corned beef. Un-

fortunately, on a wild deer, elk, or moose, there’s much 

less fat, leaving this piece of meat a great candidate 

for braising.  

If you’re quartering out an animal and working the 

front shoulder, take caution when cutting through the 

underside, as you can accidently cut into the brisket 

here. If you have the ability to hang an animal, you can 

even remove both sides entirely intact — just don’t cut 

through the sternum.  

Search terms: venison brisket, venison breast,  

corned venison

Shoulder
The front shoulders have wonderfully large pieces of 

meat in them. On smaller animals, like blacktail deer 

or pronghorn, you can braise these whole if you have 

a large pot. Leaving the shoulder blade in, coupled 

with the shoulder tendons, will result in meat that falls 

off the bone, also creating a wonderful stock from the 

roasting juices. 

For larger game like elk, caribou, and moose, there’s a 

hidden gem of a steak along the shoulder blade — the lat 

iron. Great chefs and butchers alike will seek these out. 

The catch is that they have a large tendon running right 

down the middle of the muscle that must be trimmed out. 

When removed, you’re left with a super sneaky, awe-

somely tender steak that many don’t know about. 

Search terms: braised venison shoulder, venison lat 

iron steak 

MEAT LOCKER

Above, left: Whole 
front and rear 
shanks ready to be 
frozen or cooked.

Above, right: A 
Sawzall or hacksaw 
can make quick 
work of cutting 
bone. If the cut is 
thawed though, cut 
through the meat 
with a knife first, 
then use the saw for 
the bone only. 

Top: A boning knife 
makes for easy 
removal of the blade 
meat.

Right:  Corn some 
of your venison 
to make corned 
venison and hash. 
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Search terms: braised venison shanks, venison  

osso bucco

Conclusion
We hope this gives you some ideas for more things 

to do with the parts of game that you thought may 

have been unusable or just not worth the trouble. A 

little bit of thinking and planning ahead can put you  

in a position to get the most out of your animal. 

Whether you butcher them at home or have someone 

do it professionally, be sure to know what you want 

ahead of time — and try to avoid putting too much into 

the grinder. 

Tunisian braised 
shanks from Hank 
Shaw’s buck buck 
moose. 

The Shanks
The shanks are my favorite piece of meat from a wild 

game animal. We die a little bit inside every time we 

hear someone saying a shank is inedible because it’s 

too tough. Shanks are pretty easy to cook — you just 

need to give them time. All the connective, sinewy tis-

sue will end up melting away, leaving succulent meat 

high in glucosamine and chondroitin — great for your 

joints and packing out animals when you’re past your 

prime. Shanks can be roasted whole if you have a pan 

big enough for it, or they can be cut across the bone 

and made into osso bucco. Remember how we told you 

to impress your friends? 
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