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EAST RUTHERFORD, N.J.  - Oh deer!   

Like many professional teams, the Giants are concerned about their players' eating habits. They have stressed the importance of eating healthy and nutritional foods, but on Monday at Giants Stadium, it wasn't fruit, vegetables, or fish that was prepared for the players- it was venison.   

The Giants partnered with Cervena Venison for a team cookout, featuring well-known chefs Todd Gray, from Equinox restaurant in Washington, D.C., and Brad Farmerie, from Public restaurant in New York City. The chefs prepared a variety of foods and performed cooking demonstrations for the Giants to enjoy and learn. 

	
	"It's really tender; I can even cut it with a plastic fork and knife. I would probably give it a try (again). I like McDonalds, but this does taste good"
- WR 
Michael Jennings



  

"We were trying to introduce the players to healthy ways and also great flavors to help expand their food choices," said Heidi Skolnik, the team's nutrition consultant, who helped organize the event. "This is really to teach them how to do healthy grilling, whether it's with venison, chicken or fish, making it a little more than just fueling the body."   

Some players had experience cooking and eating venison. Offensive guard Grey Ruegamer hunts and cooks deer in the offseason.   

"Venison is really easy, healthy and really lean and you know guys are always looking for a nutritional edge," Ruegamer said. "It's easy to cook and I think it tastes better than beef."   

Gray is hoping the cookout will entice players to order venison in restaurants and prepare it at home.   

 "It's much leaner and it's much better for them," Gray said. "Most of these guys obviously take their health seriously and I don't know how much cooking they do at home, but at least when they go out instead of having that huge porterhouse steak next time they have a big steak of venison."   

For many Giants, the cookout was their first experience with venison.   

"It's really tender; I can even cut it with a plastic fork and knife," wide receiver 
Michael Jennings
 said. "I would probably give it a try (again). I like McDonalds, but this does taste good."   

Though she admits it can be tough to break some players' traditional eating habits, Geralyn Delaney Graham of Cervena thought the cookout was a major success.   

"It's really exciting to be able to showcase such a great product to a group of famous football players, because it's the kind of stuff they would really want to know about eating," said Graham. "It's nutritious, it's packed with iron and calcium and it's low fat."
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