
deer meat cutting guide
Deer meat cutting guide is an essential resource for hunters and meat enthusiasts alike. As the
hunting season approaches, many hunters are eager to not only harvest their game but also to
process the meat properly to ensure its quality and flavor. This guide will take you through the steps
of cutting deer meat, providing tips, techniques, and useful information to help you make the most of
your harvest.

Understanding Deer Anatomy

Before diving into the cutting process, it's crucial to understand the basic anatomy of a deer.
Familiarizing yourself with the different parts of the deer will help you know where to cut and how to
utilize each part effectively.

Key Parts of a Deer

1. Shoulder: The front legs and associated muscle groups.
2. Loin: The area along the back, which includes the tenderloin and backstrap.
3. Rump: The hindquarters, containing valuable cuts like the round and sirloin.
4. Flank: The side area, which can be used for ground meat or stew.
5. Neck: Often used for stews and ground meat.

Understanding these parts will guide you in making the best cuts for your needs.

Essential Tools for Cutting Deer Meat

Having the right tools is crucial for efficiently and effectively processing deer meat. Here’s a list of
essential tools you should have on hand:

Boning Knife: A flexible knife that helps in making precise cuts around bones.

Fillet Knife: Useful for skinning and slicing meat.

Butcher Saw: Ideal for cutting through larger bones.

Meat Grinder: If you plan to make ground meat.

Cutting Board: A large, clean surface to work on.

Meat Hooks: Useful for hanging the deer while you work.

Protective Gloves: To maintain hygiene and protect your hands.



Scale: For weighing meat if needed.

Preparing the Deer for Cutting

Once the deer is harvested, the first step is to properly field dress it. This process is critical to ensure
the meat remains uncontaminated and cool.

Field Dressing Steps

1. Hang the Deer: Use meat hooks to hang the deer by the hind legs. This allows for easier access and
drainage of blood.
2. Make the Initial Cut: Use a sharp knife to cut around the belly, being careful not to puncture the
stomach or intestines.
3. Remove the Organs: Carefully remove the internal organs, including the heart, lungs, and
intestines. Ensure that you do not cut into the bladder or stomach to avoid contamination.
4. Cool the Meat: After field dressing, let the deer cool for several hours or overnight to prevent
spoilage.

Cutting Techniques for Deer Meat

Once the deer has been field dressed and cooled, you can begin the cutting process. Here is a step-
by-step guide on how to cut various parts of the deer.

Skinning the Deer

1. Make a Cut Around the Legs: Start at the ankles and make a cut around each leg down to the body.
2. Cut Along the Belly: Carefully cut along the belly, following the line of the initial incision made
during field dressing.
3. Peel Back the Skin: Use your hands to peel back the skin, working slowly to avoid cutting into the
meat.
4. Remove the Skin: Once the skin is loose, cut it away from the body, taking care to keep the blade
flat against the meat.

Breaking Down the Deer

After skinning, the next step is to break down the deer into manageable sections.

1. Remove the Front Legs: Cut through the shoulder joint to remove each front leg.
2. Separate the Hindquarters: Cut through the hip joint to detach the hindquarters.



3. Cut the Back: Remove the backstrap by cutting along the spine. This is one of the most desirable
cuts of meat.
4. Trim the Neck: Cut the neck off at the base, which can be used for stew or ground meat.

Popular Cuts of Deer Meat

Different cuts of deer meat can be used for various cooking methods. Here are some popular cuts and
their recommended uses:

1. Backstrap

- Description: The long muscle along the spine.
- Best Cooking Methods: Grilling, roasting, or sous-vide.

2. Tenderloin

- Description: The meat located under the backstrap.
- Best Cooking Methods: Quick cooking methods like pan-searing or grilling.

3. Shoulder Roast

- Description: The meat from the shoulder area.
- Best Cooking Methods: Slow cooking or braising.

4. Ground Meat

- Description: Any trimmings or less desirable cuts can be ground.
- Best Cooking Methods: Used in burgers, sausages, or chili.

5. Rump Roast

- Description: The meat from the hindquarters.
- Best Cooking Methods: Roasting or slow cooking.

Storing Deer Meat

Proper storage is essential to maintain the quality and safety of deer meat.



Freezing Deer Meat

- Wrap Properly: Use freezer paper or vacuum-sealed bags to prevent freezer burn.
- Label Packages: Include the date and cut on each package for easy identification.
- Store at 0°F (-18°C): Ensure your freezer maintains this temperature to preserve the meat quality.

Refrigeration

- For Short-term Storage: Keep cuts in the refrigerator for up to 3-5 days, depending on the freshness
at the time of processing.

Conclusion

Processing your own deer meat can be a rewarding experience, allowing you to enjoy the fruits of
your labor and take pride in knowing where your food comes from. By following this deer meat
cutting guide, you can ensure that you utilize the entire deer efficiently while maximizing the quality
and flavor of the meat. With the right tools, techniques, and knowledge, you’ll be well-equipped to
tackle this task and enjoy delicious venison meals for months to come. Happy hunting and happy
cutting!

Frequently Asked Questions

What tools do I need for cutting deer meat?
You'll need a sharp boning knife, a fillet knife, a sturdy cutting board, a meat saw for larger bones,
and optionally, a meat grinder for ground meat.

How do I properly field dress a deer before cutting?
Field dressing involves removing the internal organs to cool the meat quickly. Make a shallow cut
along the belly from the breastbone to the pelvis, careful not to puncture the organs, and remove
them while avoiding any contamination.

What are the best techniques for skinning a deer?
Start by making a cut around the legs and down the belly to the base of the ribcage. Then, carefully
peel the skin away from the meat using your knife to separate the two, taking care not to cut into the
meat itself.

How do I cut deer meat into steaks?
To cut deer meat into steaks, start with the backstraps and tenderloins. Cut the meat against the
grain into 1-inch thick slices for optimal tenderness.



What is the difference between trimming and deboning deer
meat?
Trimming involves removing excess fat and silver skin from the meat, while deboning means
removing the bones from the meat cuts, which is often done for roasts and stews.

How should I store deer meat after cutting?
Store deer meat in vacuum-sealed bags or tightly wrapped in freezer paper. Label the bags with the
date and type of cut. It can be frozen for up to a year if stored properly.

What cuts of meat should I prioritize when cutting a deer?
Prioritize cuts like backstraps, tenderloins, and roasts from the hindquarters. These are the most
tender and flavorful cuts typically used for steaks and roasts.

Can I use the bones for making stock after cutting deer meat?
Yes, deer bones can be roasted and used to make a rich stock. Just be sure to clean them well and
remove any remaining meat before adding them to your stock pot.
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