DEER
CAUGHT

IN THE
SPOTLIGHT

TasTing NoTES FORGET GAMEY, TOUGH, AND WINTERY.
{:I{Ii.l-"_‘{ ARE USING THE NEW LIGHT ANMD TENDER VENISON IN
DISHES YEAR-ROU NI ;"l.'l-\li'l'li\' ':_“‘rrl.l..-'\."pl REPORTS.

['his is nor your grandfarher’s venison.

Forget the image of heavy, gamey dishes eonsumed beside a roaring fire
[l]ud.'l.'. Instead, think light, mild, and adaptable. That's modern vensomn, as
farmed in New Zealand.

“There’s no physical difference berween the farmed and the wild ani-
mal,” says leading New Zealand chel Graham Brown, also an ambassador
for the deer industry, “But eraditionally, venison is hunted in the mating sea-
son when the deer are r.u:iu\g around and i_-,rﬁ'in;_l. stressed, and that's the
very worst time to take them for mear becanse theyve got adrenalin going
through their syseem. Our farmers do everyrhing to keep them stress-free.

“Another big difference in the taste comes from the aging. We age it an-
aerobically in a vacuum bag, not by hanging it. So it doesa't pet debydrated
or oxidized, o affected by airborne bacteria, and it doeso’t take on ambient
flavors from its surroundings."

MNew Fealand venison s one of the most carefully raised, strictly con-
trofled meat products on the planet. ln a country lang famous for its lamb,
farmed venison is a relative newecomer, rising from nonexiscent in the 1g6os
o producing half of the world'’s output today, To mix a carnivorous met
phor, the industry is a classic case of making a silk purse from a sow's ear,
thanks to an accident of history

Deer are not native to New Zealand, Red deer were introduced from Brt-
ain in 1451 to provide sport for European serrlers, and the stocks were aug-
mented in 1905 when President Theodore Reosevelr made a gife of Ameri-

can elk (aka red deer) from Yellowstone Mational Park. But by the mid-2oth

century wild deer had become an official pest, and the government hired

hunters to cull them. The meat was sold to Enrope, and the trade was so good










