Holiday Dinner: Oregon Surf and Turf

Bag your holiday groceries in the outdoors this year. Seafood and venison are
lean healthy, sustainable and when you catch them yourself, they come with
an added bonus—a fun outdoor experience!

When to go

Fall is a great time to go
crabbing because crabs
tend to have more meat.
Sport crabbing in bays

is open year round. See
Oregon Sport Fishing
Regulations and ODFW
website for ocean
crabbing season dates.
Commercial crabbing
typically opens in
December, meaning you
can get fresh Dungeness
crab at the supermarket
if you're not able to get to the beach.

Deer and elk seasons run during the fall and

into mid-December, see the current Oregon Big

Game Regulations for season dates and open areas.

If you’re new to hunting, check ODFW’s Web site
to learn how to get started. Some specialty meat
shops also carry venison.

Where to go
See ODFW’s Crabbing Web site for where to go

crabbing. Port cities along the coast rent boats, or

crab off a public dock.

For deer and elk, use ODFW’s online Hunting
Access Map to locate wildlife areas and private
properties open to hunting. U.S. Forest Service,
BLM and state forests are also often open to

hunting; remember to
always check the latest
access restrictions before
going afield.

Crabbing and
Hunting Techniques
See ODFW’s “How

to crab” flyer and the
department’s annual
Fall Hunting Forecast,
typically published the
first week of September
each year, for tips on big
game hunting.

Oregon Dungeness Crab Cakes
Courtesy of Oregon Bounty
http://bounty.traveloregon.com/

1/4 cup olive oil
1 red bell pepper, diced 1/4”

1 yellow bell pepper, diced 1/4”

2 jalapeno peppers, chopped fine

2 cups white onion, diced 1/4”

1 bunch green onions, sliced 1/4”
2 tsp. chopped garlic

2 Tbsp. fresh lime juice

6 o0z. mayonnaise

2 eggs

1 Thsp. Old Bay Seasoning

2 Tbsp. Dijon mustard

6 shakes Tabasco

1 lb. Oregon Dungeness Crab Meat
2 cups panko
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Mango salsa:

Yield: 2 cups

1/2 cup tomatillos, husked

1 Thbsp. pineapple juice

1 Thbsp. white vinegar

1 tsp. minced garlic

1 tsp. minced jalpeno

2 Tbsp. chopped cilantro

1 %2 tsp. cumin seeds

1 % Thsp. fresh lime juice

1 fresh mango, peeled, pitted and diced 1/4”
1/4 cup red onion, diced 1/8”

1/4 cup red pepper, diced 1/8”

1/4 cup Poblano pepper, diced 1/8”
Kosher salt, to taste

Directions

Sauté the peppers and onions in olive oil until tender.
Stir in the garlic, warm through, then lay out on a
cookie sheet to cool.

When cool, combine all other ingredients except crab
and season to taste. Fold in the crab meat and let rest
for 20 minutes.

Portion into 1/4 cup balls. Shape the balls into cakes,
dusting with more panko crumbs as needed, and store
refrigerated until needed.

Dust cakes in additional Panko breading to absorb
extra moisture.

Heat olive oil in a sauté pan over medium heat, and
add the cakes. Cook until golden brown, about three
minutes, then carefully turn the cakes. Brown on

the other side of the cakes, then transfer the cakes to
serving platter. Garnish with the mango salsa and fresh
cilantro sprigs and lime wedges and serve.

To make the salsa: In a blender, combine the tomatillos,
pineapple juice, vinegar, garlic, cilantro, cumin and
lime juice. Pour over the diced vegetables, toss lightly to
combine and season to taste with salt. Refrigerate

until use.

Juniper elk

From ODFW cookbook “Recipes from the
Wild Side”

4 to 5 lb. elk roast

1/4 cup lemon juice

2 slices fresh ginger root
2 cloves garlic minced
1/2 tsp. pepper

1 cup water

1/2 cup water

2 cups dry red wine

1 large onion sliced

10 whole juniper berries
1/2 tsp. salt

1/3 cup salad oil

3 Thsp. cornstarch

Place meat in baking pan and pierce deeply with fork.
Combine wine, lemon juice, ginger root, juniper
berries, garlic, salt and pepper. Pour over meat and
marinate for at least 10 hours. After marinating, remove
meat from pan, wipe dry, hold marinade in reserve.

Place meat in Dutch oven (a covered roasting pan also
works),* heat oil and brown meat on all sides. Add one
cup of water, marinade juices, and pour over roast.
Cover and cook in 250 degree oven for 2.5 hours, or
until the inside of the meat reaches 165 degrees (use a
meat thermometer). Let it rest covered for 15 minutes,
then remove from pot, strain juices, return strained
liquid to pan.

Combine cornstarch and 1/2 cup water in pan,
blend into pan juices and stir over medium heat until
thickened. Return meat to pot and keep hot until
served.

*You can do the same recipe in a crockpot, just brown
the meat first.

Venison mincemeat pie

From ODFW cookbook “Recipes from the
Wild Side”

2 1Ib. cooked venison, chopped in food grinder
4 lb. chopped apple

2 Ib. raisins

4 cups brown sugar

3/4 1b. chopped suet or butter

1/2 Ib. currants

1/2 tsp. cloves

1 tsp. mace

1/2 tsp. nutmeg

2 tsp. salt

1 V2 tsp. cinnamon

1 lemon, ground

Add cider to cover mixture or use fruit juices or water
with 1/2 cup vinegar. (Sweet fruit juices reduce the
amount of sugar required.) Cook very slowly until the
fruits are tender (about one hour).

Pour mixture into a 10-inch pie pan. Bake at 425
degrees for 10 minutes, reduce heat to 350 degrees and
cook 45-50 minutes. Leftover mincemeat filling will
keep indefinitely if put in fruit jars and processed.
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