Food Safety

Check all packaged and sealed frozen food to ensure that the seal has not been broken.  If hard produce has mold, cut 1 inch deep and ensure that the mold has not penetrated that deep.  Discard the moldy produce.  Do not take the knife through the mold and into the product.  If soft produce has mold, do not eat any of the pieces with the mold.  If bakery products have mold, discard the entire product.      
Frozen Food Safety

Flash frozen foods must be kept frozen until you are ready to cook and east them.

Keeping Venison (Deer Meat) Tasty
1.  Store in double wrapped or vacuum sealed container.  Keep frozen.  If any portion of it  gets freezer burned, don't bother cooking that portion, it will not taste good.

2.  Venison is a different red meat.  It is much leaner than beef so it dries out faster.  Too often it is simply too dry and tough, because it was not cooked correctly.  Your cooking preparation needs to be moist, whether you plan to bake, fry, or grill it.  Use a consistent temperature and finish to medium rare.  When grilling, prepare a sauce in a small pan and pour it hot over the meat.

3.  Tired of eating venison?  Take a menu approach and make it many different ways to avoid getting tired of it.
Want different foods?
Get involved with the food ordering and shopping process.  Help recruit donors.

