




CUT TO THE BONE 
Breaking d own your kill in eigh t simp le steps 

W hi le huming is an enjoyable 
sport, it's important to 
remember that we 've taken 

to the woods as hunters for centuries, 
first and foremoH, to provide food 
fo,- ourselves and our fam ilies. 
And because no one knows your 
preferences beuer than yo u, it makes 
e nse that yo u take care of butchering 

h a rvested animals yo urself. While it 
may seem difficult, breaking down a 
big-game animal can be done in just a 
few simp le steps, and with some extra 
hands around to he lp ho ld the carcass, 
gather up scraps or transport quarters 
for coo ling, the proc es will go even 
faster. It's a fun, exciting way for you 
and a nyo n e else invo lved to learn 
more about their food, like where 
it came from and how each piece of 
meat should be cleaned , trimmed 
and stored. Doing the work o u rselves 
allows us to be certain that our meat 
is prepared exactly how we want it and 
isn't tainted by unwanted chemicals. 

3. Since they aren't attached to any other 

bones (they are held In place mainly by muscle) . 

!he front legs should be quick and simple to 
remove. When removed, be sure lo set them 

on something clean to make your later 

processing easier 
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1. Remove the tenderloins. Ideally. th is should 

be done shortly af ter fi eld dressing 10 prevent 

drying out. It's pic tured here to show what 
tenderloins look like and where they are on the 

animal (under the spine, just behind the ribs). 

4. Remove the nanks and the meat that lies on 
top of the ribs, Try lo take 11 off in large chunks. 

This makes it easier and more efficient to work 

with when processing. While it's perfectly OK to 

switch steps four and five, doing this first makes 

it easier to find the lateral part of the vertebrae 

when removing the backstraps. 

2. One at a time, pull the front legs away from 

the rib cage and cut where the shoulder meets 
the body. 

5. To loosen the backstraps . make a cut 
down both the lateral and vertical sides of the 

backbone (the backbone makes an L shape). 

Start up by the hind quarters and stay as close 

to the bone as possible. Continue these same 

cuts down towards tl1e neck, loosening the loin 
unti l you're able to peel it free. 
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6. Trim meat from he neck and ribs. Slide your 
krnle bet veen each 1nd1v1dual 11b to remove 
lhe small strips of meat found there. Tnm 
any remaining meat from tho front hall of the 
cmcass. Like the flanks, this inoal will be addecl 
to the 9rind pile. so feel free 10 cut nnd slice 
howPver you need lo get ii orr ttm ,m11mi l. 

NEW Unisource Nitrile Gloves 
• Same protective gloves used by EMTs 
• Ambidex1rous design can be worn by any hunter 
These powder-free, natural rubber latex gloves work hard 
to keep you from coming in contact with harmfu l bacteria 
and viruses wh ile you 're fie ld dressing and processing 
game. Per 25 pair. Sizes: L, XL. 
tBL 54-1251 S9.99 

PART TWO• B ut h r i ng 

7. 11 your animc1l 1S hanging, remove the bo11€<1· 
out portion by cutt1ny through the spine, Just 
ahead o the pelvis. Work youi knife in·between 
the vertebrae to hotp severe the tie. If it's bein 
stubborn, twist t1 1e lower half. It should pop 
off iairly easi ly .1n,1 feavo you with JLJS! the 
hindquai ters hanging on 111e gaml)rel. 

Chef's Choice~ Diamond Hone No. 120 
Electric Knife Sharpener - Stainless Steel 
• Provides precision-guided sharpening 
• Compact 20"L x 4"W x 4.25"H size takes up lltlle space 
This hard -working, th ree-stage sharpener boasts a 
powerful 125·watt motor, 100% diamond abrasives in the 
first two stages and llexlble stropping disks in stage three. 
1BL-51-3380 $179.99 

8 . o •11rs 1me o pu do "'" your knife and 
pick 11p your bone saw Saw etween he 
hindquarters, directly through tho pelvis. This 
will separate them, leaving you w1 h smaller, 
easy-to-process sections. 
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FRONTSHOULDER 
FOR DEBONING 

VIDEOS 

Cabela's 5" Meat Tub 
• 20"L X 15"W X 5"0 
• Tapered sidewalls keep contents sale 
Durable and dishwasher safe, lhese tubs 

are a safe and simple way to transport 
and store everything from grinds and 

scraps to boned out chunks of meat. 
18L-54-1307 $8.99 
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THE CHOICE CUTS 
From t nd rloins to shank , it can all b a ty 
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M u h like dome tic beef, wild 

11ngulate have man · diff r ·nt 
mu. le groups, each with th ir 

own b ·st u ·c. Whil it isn't a disast ·r if' 
Lhe lllC'ill d sn't come off Lhe hon· in 

p rl< ·tly s ·p<1ra1.ed muscle g roups. it do ·s 
dcgrnd · the qua lit of the meal som ·what. 
B • nOL omhining two mu cle groups into 

one cut , ·011 limit the amoum of wugh 
gri tll' a nd incon i tencie in tenderness. 

Pi lllr ·d above are the main muscle 

groups foun d o n most big-ga me a nimals. 
iz ,s will var , bm shape and u ;p , will 

b imila r from spe ie to sped ·. 

Low in fat 
Based on DA data , l "-thi k venison 
backstrap st ak - about 150 calori ·s 
'a h - con1,d n on ly 2.4 grams offa l. 
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HIND-QUARTER 

1. Rump or top srrlo1n - Use 
10 make stew meat. Jerky 
or grinds. 2 . Sirloin tip- An 
excellent muscle group for 
turning Into a roast. 3. Bottom 
round - Great for steaks. slew 
meat and fajita strips. 4. Fye 
of round - Can be grilled 

whole, dependrng on tho s11.e 
of he arnma!, or cul into steak 
medallions. 5. Boned-out 
shank - Full of ough tendons 
and gristle, this is best turned 
Into grinds. 6. Top Round -
Makes excel lent large steaks. 

TR/TIO 

Heart healthy 
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BACK 
7. Backs rap and 8. Tenderloin 
am the tenderes . most-prized 
cuts. Tenderloins can be grilled 
whole, while backstraps are 
excellenl when butterflied 
(pictured on page 25). 

GRIND MEATS 

9. Flank - Best thrown in the 
grind pile. 10. Neck - Can be 
turned into a roast, especrally 
on larger animals. 11. Ribs -
On larger an11na!s wrth rnor 
meat, you can grill the ribs or 
even make bone-In spare ribs. 
Don' t lle scared to experiment. 

FA C TS 
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FRONT QUARTER 

12. Shoulder - Can be turned 
in o stew meat ors eaks. 
13. Top blade - Kind of tough. 
Usually best for grinds. 
14. Mock Tender - Again. 
kind of tough and usually best 
ground. 15. Bone-in shank­
LmMng the bone in gives 
you some fun added options. 
You can cure it and grtll 11, 

like a turkey leg a a carnival. 
or braise i to create a mars • 
llavorful meal. 

Complete protein 
lot on ly is venison low in fat, the fat it 

docs contai n i high in 111 ga-3 fatty 
,icids and thu s, hea lthier to consume. 

V nison ·o nt a ins a ll 10 essential 
ami no a ·ids. wh ich ou r bodic n eel 
but <1 1lllot produce. 
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Trophy Buck Cutting Boards 
• Tabletop sized 
• Easy-to-clean high-density polyelhylene (HOPE) 
The USDA and FDA recommend this culiing surface 
material because or 11s resistance to food-borne 
pathogens. Textured surface. 

Specify tBL-54-0179 and order code 
(082)30"W x 48"L x O.S"H $174.99 
(083)36"W X 48"L x D.S"H $199.99 
(084)36"W x 60"L X D.S"H $269.99 

Cabela 's Food-Grade 
Grease - Sanitary grease 
designed tor sealing and 
lubricating rood-processing 
equipment. Sanitary, nontoxic, 
odorless. tasteless and waterproof. 
Net wt: 4 oz. 
Specify 1BL-54-1249 $9.99 

Cabela 's Processing 
Equipment Cleaner-
Perteet tor use on all processing 
equipment. Powers through 
grease, fat, oil and other residues 
that raw meat leaves behind. 
Made In USA. 32 oz. 
Specify lBL-54-1299 $14.99 

Cabela's Food-Grade 
SIiicone Sproy - Stops slicking 
and Inhibits rust formation on 
food-packaging and -processing 
equipment. Use on metal, rubber, 
0-rlngs or plastic . compliant. Wt: 
13.5oz. 
Specify lBL-54-1250 $17.99 

PART TWO• Bul h rin g 

Butterfly a Steak 
o create buucrn · steaks: 1) PUL ·our knif'i \.<I'' 

to ,Y," from the end of your backstrap. Th n. lll 

:Y. of the wa through using a smooth ro king 
motion. 2) Now, mo,·e your knife o,·cr another 
Va" 10 ¥," and cm all the wa t.hrough the mc, L 

to the tabletop. 3) Pull the two ides away from 
·;ich other (like ou'r, opening a book). and 
lay the steak flat on L11 c table. IL hou ld look 
lik · a buucrfly. 
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2. 

3. 


