The Four Seasons of Cervena:  

Traditional to Global Preparations for Year-Round Eating
Once considered a seasonal winter meat, Cervena naturally-raised, farmed venison has moved beyond tradition and season.  Cervena’s distinctive, light flavor and tender texture make it a year round choice for premium red meat, whether served on its own as a steak or chop, or enhanced with global seasonings and preparations.  
· Winter – Cuts like the osso bucco and the bottom round satisfy our cold weather cravings for lusty braises and roasts.

· Spring – The mild, natural flavor of Cervena cuts like the rack and tenderloin can be pan roasted and paired with the delicate flavors of spring.

· Summer --  Low in fat and high on flavor, Cervena is the perfect summer meat.  Grill steaks and chops for quick and easy dinners…. turn flank into fajitas… marinate with the lighter seasonings of Asia for a hot weather salad.
· Fall --  The traditional season for venison can find Cervena pan roasted and served with the flavors of harvest.
Index of Cervena Recipes Created by the Cervena Chef Ambassadors
* Indicate recipes included in the press kit.  For copies of other recipes, please contact Geralyn Delaney Graham,
{resourcer pr}  tel/ 732  542.0944 or geralyn@resourcespr.com.

Chef Graham Brown, Exec Chef, Cervena Venison of New Zealand

Szechuan Spiced Cervena with Pickled Vegetables and Spiced Miso Dressing

Tamarind-Glazed Rack of Cervena , Vegetable Spring Roll & Asian BBQ Sauce
Cervena with Citrus-Chili Sauce
Coconut and Tea Smoked Cervena with Mango Salad
*
Chef Brad Farmerie, Public, NYC

Spicy Thai Salad with Cervena Venison
*
Mini Cervena Venison Burgers with Three Toppings

Roast Cervena Venison on Spiced Celeriac with a Fennel and Truffle Salad
Chef Todd Gray, Equinox, Washington DC
Grilled Cervena Salad with Young Romaine, Cherokee Tomatoes and Caramelized Onion Vinaigrette

Cervena Quesadilla with Backyard Salsa

*
Seared Loin of Venison with Meadow Rub, Roasted Summer Corn and Sugar Snap Peas
Chef Robbie Lewis, Jardiniere, San Francisco
Slow Braised Cervena Osso Buco with Farotto and Dried Plum Salsa Seca

Cervena Roast with Fava Bean-Chevre Puree, Radish Salad and Celery Leaf Salsa Verde

Cervena Strip Steak with Warm Salad of Italian Chicories, Wild Mushrooms, Zante Currants 


and Smoked Bacon Vinaigrette


Grilled Cervena Flank Steak with Summer Peach and Belgian Endive Salad, Toasted Pistachios, 


and Rosemary-Honey Vinaigrette
*
Vegetable Minestre with Braised Cervena Venison, Tarragon Pistou and Garlic Croutons

