
WHAT’S THE RED HOT GRILLING MEAT FOR SUMMER
CERVENA ALL NATURAL VENISON – ALL THE FLAVOR WITHOUT THE FAT

With easy-to-grill-at-home recipes for Summertime Grilling – 

Memorial Day, Father’s Day & Fourth of July

What’s the red hot grilling trend this summer?

All-natural, farm-raised Cervena Venison from New Zealand.  And it’s popping up on top restaurant menus all over the country – from Public in New York City to Equinox in Washington DC in easy-to-prepare-at-home dishes like Venison Burgers with Sweet & Sour Tomatoes, Salad of Grilled Cervena Flank Steak with Summer Nectarines and Rosemary-Honey Vinaigrette, and Cervena Quesadillas with Backyard Salsa.

Venison in summer?  You bet. 
Tender, light, and with a mild red meat taste, Cervena venison is packed with flavor (plus iron and calcium), but weighs in with only a fifth the amount of fat that beef does – making it both delicious and nutritious.  
Easy to Find, Easy to Prepare

Cervena is packaged in pre-butchered, ready to cook cuts that are perfect for the grill – flank steak, loins, and cuts from the leg that make tasty “venison burgers”.   Cervena is available in select high-quality specialty food stores, including about 50 Whole Foods Markets, as well as online through purveyors nationwide.  Visit www.cervena.com for a list.
Recipes to Grill at Home

From foodies looking for the newest thing to try, to families looking for a healthy red meat alternative, the following Cervena Venison recipes are a delicious way for your readers to christen their summer season of grilling.  “Cervena is perfect for the grill” enthuses Chef Brad Farmerie of Public in NYC.  “It is a super lean meat with lots of flavor.  It also stands up well to the nice charred flavor that grilling imparts.  The hidden benefit is that is takes such a short amount of time to cook, leaving you more time to the important task of relaxing and enjoying your friends.”


Recipes for home grilling with Cervena Venison:
· Cervena Venison Burgers with Sweet & Sour Tomatoes, Horseradish Crème Fraiche *
· Spicy Thai Salad with Cervena Venison 
· Salad of Grilled Cervena Venison, Summer Nectarines, Rosemary-Honey Vinaigrette *
· BBQ Cervena Venison Saddle with Roasted Summer Corn & Sugar Snap Peas

· Cervena Venison Quesadillas with Backyard Salsa *
· Grilled Cervena Venison Salad with Young Romaine, Cherokee Tomatoes, Caramelized Onions

For additional information on Cervena, to arrange for interviews about grilling tips and the benefits of Cervena with Chef Brad Farmerie (PUBLIC, NYC),  Chef Todd Gray (EQUINOX, Washington DC) contact:

Nigel Morris
{LinkUS} for Cervena Venison, t/ 310 951 0423 or nigelmorris@earthlink.net
Attachments:

1.
Cervena Venison’s Nutritional Profile and All-Natural Standards

2. Cooking Tips & Times (Cervena cooks quickly, so the tips will come in handy for home cooks)
3.
3 Recipes* (others available upon request)
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All Natural Cervena® Venison:   All the Flavor without the Fat   

Not all red meat is created equal.  

Cervena is the venison of choice at many of the finest restaurants nationwide because of its delicious mild flavor and natural tenderness.   But did you know that it is low in calories and fat, and packed with iron and zinc, making it a high quality protein that is one of the healthiest red meats available today?   According to the USDA National Nutrient Database, Cervena venison has about a fifth the amount of fat and about 100 fewer calories per 3.5 ounce serving of beef, the traditional choice for red meat.   

Cervena’s positive nutritional profile is further enhanced by the all natural methods that are used to raise the animals.  Allowed to graze freely on the pristine pastures of New Zealand, the animals are grass fed and free of any growth hormones and steroids.  Antibiotics are administered only if an animal is sick, and the deer are transported humanely and processed in plants that have been licensed to produce the Cervena label and meet their exacting quality standards.  

NUTRITIONAL COMPARISON BASED ON 3.5oz [100gm] COOKED PORTIONS                        .                                                                 



KCAL
 
PROTEIN
TOTAL FAT
IRON
ZINC
CHOLESTEROL





    (gm)

       (mg)
(gm)
 (mg)
         (mg)

Venison Loin 
150 

30.20 

2.38 

4.09 
3.63 

79

Skinless 
Chicken 
167 

25.01 

6.63 

1.21 
1.52 

75

Beef tenderloin,

Prime grade
255 

27.54 

15.27 

3.66 
5.17 

86

Farmed 
Salmon

206 

22.10 

12.35 

0.34 
0.43 

63

US Lamb 
Loin 

216 

29.99 

9.73 

2 
4.13 

95

SOURCE: USDA NATIONAL NUTRIENT DATABASE
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Cervena:  Cooking Tips & Suggested Cooking Times
Tips for Cooking Cervena Venison

· Remove the venison from the packaging and allow it to breathe.  The mildly funky odor is natural and will dispel in minutes, and the meat will regain its rosy red hue.

· Always pre-heat the cooking surface.  Cervena should be cooked fast over high heat due to its low fat content.   Brush or spray the grill or pan with oil before cooking; the added fat helps prevent sticking and drying out.

· We suggest Cervena be served medium rare to medium for optimum flavor and texture.

· Cervena needs no marinating; it benefits from having its delicate flavors enhanced with seasonings, so marinate only if you want flavor variety.

· Because of its high protein and low fat levels, Cervena will continue to cook for a while after it is removed from the heat.  Allow the meat to rest for 5 to 10 minutes before cutting and serving.

Suggested Cooking Times:

Cervena has a naturally deep red color that is much darker than beef, so you cannot rely on the color of the meat to judge its doneness.  Cervena will look incredibly rare when it is actually medium and if it looks a pink “medium” color, it is actually well done.  

Grilling:

½ to 1 inch thick cuts – cook one minute on each side over a high flame.

Barbecuing:

1 ½ inch thick steaks or medallions – cook 2 minutes each side.

Roasting:

We suggest using a meat thermometer for roasts, and cooking it to 130 ºF; the meat will continue to cook after it’s removed from the oven.  Searing the meat prior to roasting and allowing it to rest before serving helps the meat to retain its natural juices.    

130º F 
= medium rare



135º – 145º F
= medium


150º F
= well done
Pan Frying:

½ to 1 inch thick cuts – cook one minute on each side over a high heat.

Saute or Stir Fry:

Cook 30 to 40 seconds over a high heat.

Cervena Venison Burgers with  sweet and sour tomatoes 

and horseradish crème fraiche

Chef Brad Farmerie, PUBLIC, New York City

These burgers have been a big hit whether I served them as a special at PUBLIC or when I prepare them at home for friends and family.  You can use any cut of Cervena for this recipe, but I would suggest a leg cut, which is more affordable than the loin.  Remember, that Cervena venison is a lean and healthy meat with about 1/5 the fat of beef, so it cooks quickly!  Here are some tips to keep the burgers nice and moist:  

· if you have a butcher grind the meat ask him to make a course mix on the largest setting. 

· when making the meat into patties, pack them loosely – the texture is nicer and the meat will cook better

· use a medium flame and don’t cook the burgers past medium 

I like serving the burgers on miso buns that we make at the restaurant, but  you can use egg buns or drizzle some olive oil over the buns and grill them to get richer, moister bread.   The two toppings go great together with the flavor of the meat.
Makes 4 servings 
For the Venison burgers:
2 ¼ pounds Cervena venison from the leg
1 teaspoon dried oregano

1 teaspoon ground cinnamon

8 stems flat leaf parsley, leaves removed and finely chopped

2 teaspoons Extra virgin olive oil

2 teaspoons Maldon salt*

1/2 teaspoon freshly ground pepper

*Maldon Salt is a flavorful salt from the UK that can be found in specialty stores, but Kosher salt can also be used.

You can make the venison into ground meat in three ways:
 1. (Recommended method) Chop the meat by hand until the pieces are about the size of lentils. Place it in a mixing bowl with the other ingredients and mix until well incorporated.

 2. Roughly chop the meat, place in a food processor with all of the other ingredients and lightly pulse the blade until the venison looks like ground meat.

 3. If you have a meat grinder or the proper attachment to your mixer, mix all of the ingredients together and push through the grinder.

Once the meat mix is ground, separate it into 4 equal portions. With your hands, lightly form the meat into patties, taking care not to pack them too tightly. 
Grill over a medium flame to medium rare, about 1-2 minutes on each side. Be careful not to overcook the burgers as the meat cooks very quickly.

Sweet and Sour Tomatoes:

1 pound can peeled and crushed tomatoes

½ thumb ginger, peeled and finely chopped

3 cloves garlic, minced

2 teaspoons Tabasco

3/4 cup sugar

1 tablespoon fish sauce

5 Tablespoons cider vinegar

Combine all of the ingredients in a saucepan and place on medium heat.

Bring the sauce to a boil and reduce the heat to a simmer. Cook the sauce on a low simmer for 30 minutes, until it becomes thick and glossy.

Remove from the heat and allow to cool.  This keeps very well in the refrigerator

Horseradish crème fraiche:

1/4 cup crème fraiche

¼ teaspoon Maldon or Kosher  salt

1 tablespoon horseradish

½ bunch chives, chopped
1 grind pepper

Combine all in a mixing bowl and stir until well mixed.
To Serve, put a dollop of the horseradish crème fraiche on a toasted bun. Place the medium rare grilled venison burger on the bun and top with a spoonful of the sweet and spicy tomatoes. 
Cervena Venison Quesadillas 

with Monterey Jack, Avocado and Backyard Salsa

Chef Todd Gray, Equinox, Washington DC

Serves 6

Ingredients:

6 Cervena Venison Flank Steaks
Salt & Pepper to taste

1 Tablespoon Olive Oil

½ teaspoon Chili Powder

¼ teaspoon Cumin

¼ teaspoon Garlic Powder

6 Flour Tortillas

½ cup Grated Monterey Jack Cheese

½ cup Grated Cheddar Cheese

3 Avocadoes, peeled, seeded & cut into ¼ inch slices

½ cup Backyard Salsa (recipe follows)

Method: Heat grill to high heat.  Drizzle flank steak with olive oil and season with salt, pepper, chili powder, cumin & garlic powder.  Grill steak on high heat until medium temperature, approx 6 minutes on each side.  Remove from grill and cool.  Take the flour tortillas and lay on a flat surface.  Slice flank steak against the grain, approx ¼ inch thick.  Sprinkle cheese onto tortillas, top with sliced Cervena flank steak and sliced avocado.  Fold the tortilla in half, like a sandwich, to form the quesadilla.  Place quesadilla back onto grill and cook for approx 3 minutes per side or until warmed through and cheese has melted.  Remove from the heat and cut into wedges.  Serve Backyard Salsa on the side.  
 

Backyard Salsa

Ingredients:

3  Heirloom Tomatoes, seeded & cut into ¼ inch dice

1  Small Red Onion, peeled & minced

½ Jalapeno Pepper, seeded & minced

3 Sprigs of Cilantro, chopped

3 leaves “Backyard” Basil, chopped

¼ cup Extra Virgin Olive Oil

Salt & Pepper to taste

Method: Combine all ingredients and allow flavors to infuse for at least 2 hours.
