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What are most people . 3
thinking of these days that starts E"*: o I
with D, and | don't mean Deer? =« =
It's DOLLARS. They’re falling 2
harder than a Buck hit with a .58
cal. slug. What does that mean to
us? An old rule of economics:
“When Dollars go down, prices go =5 ™
up.” Businesses are “down sizing” &=k
others are closing their doors,
and gas prices... "forget-about-it

IS THERE ANY GOOD
NEWS? You ask. Most definitely!!

WE ARE OPEN AND DOIN’ BUSINESS.

Here’s what happened last season:

How many of you did not bother to read the NJ Hunting Digest? A
friend of Gregory M. had a fine BUCK under his stand very first day,
and didn’t shoot it... And you know the Rest-of-That-Story.

Alex Agnoletto, a young boy in his teens shot his first buck, ever.
Alex and his father came to pick the deer up. Alex couldn’t believe
how much deer he got back. He thought he was going to get 5-10 Lbs
ground, and a steak or two. He got more venison than he bargained
for. We are proud to be part of a very pleasant experience, that has
affected a young (very young) man for the rest of his life.

Maurice Jones got his 9 pointer the hard way. With a car.

Has any one ever heard of an “Expander” broadhead? You'll
have to find and talk to Mike Beckage or Ken McCayley. Alll
heard was,”The blood trail is impressive and entry hole 5” across.”

Andy Kowalski brought a deer in for us to process. He
asked for 5lb Kielbasa. Our son, Jim, gave him a small sample to take
home to make sure his family would like it. Andy called us that night
and said,”I’'m Polish and, your
kielbasa is the best I've ever
tasted.” He changed his order
from 5Ib to 25Ib

Meet the Tagliareni family.

Most of them live in
Bayonne, but come out to
Hunterdon County to hunt. This
past season this hunting family S
bagged 11 deer. Earlier this year members of the Tagliareni family
used a kitchen in their Bayonne Church and cooked venison eight
different ways. City dwellers came from all over to partake in this
charitable fund raiser. Sorry, but our photo only shows three of the six
family members.

Two years ago Bill MacEllara ordered 10 LEBANON
BOLOGNA. Last year he doubled it, and ordered 20. Boy,| can’t wait
till this year.

New This Year Tender Cube Steaks

Hunters Helping the Hungry

To the delight of most hunters, Fish & Wildlife did away with
having to “earn-a-buck and bank-a-doe”, last season. That meant
you could shoot your trophy very first day. Believe it or not many
hunters had their chance, but apparently didn’t read The NJ Digest.
The flip side of the rule changes was bad for us(200 deer less). More
importantly the HHH Food Bank Donation did not receive the number
of deer as in the past.

Mendham has a
group of hunters that agree to
hunt all season and donate
most of the deer to the Food
Bank. Steven Summerer and
his son Chance,(photo to the
right) shot a lot of deer in
Mendham and donated them to
our food bank. We in turn cut
them up.

This last season the
harvest was down, due to the
State changes in hunting
regulations. NORWESCAP,
our local food bank, reported
total of 8,506 Ibs of venison was donated by hunters, and other
venison donated by a few Municipalities. The Food Banks could use
double that amount, but there is no money to support the program.
As for giving money: You, the hunters, are really stepping up to the
plate and contributing both deer and dollars.

THANK YOU SO MUCH!!.

.

Vince C. Just closed on some property in PA , middle of
October. He decided to hunt his new property, first day out
BANG 10 point buck. | think he said he was going back and
see if he could buy some more surrounding property.

YES, YOU GET YOUR OWN DEER BACK

DEER PROCESSING HOURS

Daily 9-7pm  Sat 9- 2pm
CLOSED SUNDAYS
JPerson 1221 Rte31S Lebanon
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Ken Baker . Nick Dimogerodakis

Some people seem to think there are no Classic Trophy Bucks
in New Jersey . These two guys are out of Morris County.

Instructional DVDs Are Here To Help You.

26 State Fish and Wildlife programs have our DVD on
how to properly sharpen knives, field dressing using a
ButtOut, eviscerating, using a brisket spreader,
skinning, leaving ALL the meat on the deer and not on the
hide.(5-7 Ib extra meat). Our DVD also shows how to skin for a
mount. Where NOT TO CUT if you're mounting it. We hope
these State Hunter Safety programs are going to show After
The Hunt 30 minute dvd. Go on our Web Site:
www.gamebutcher.com take a look at our “Trailer” or maybe
go to YouTube. Our trailer on youtube has been viewed over
30,000 times, and we have a 4+ star rating.

Now, when you look at this years prices, you might want
to rethink cutting deer yourself. May | strongly suggest that you
buy our two DVDs, After The Hunt, and White Tail Deer
Processing. These discs will guide you through various
processes from skinning to breaking down the carcass into
“primal” cuts, to cutting steaks, chops,and roasts.

These DVDs are for instructional purposes only. They
are not meant for entertainment. Our family will always be here
to assist you, and give you guidance.

Besides our dvds, we have opened a very nice retail
shop. We are proud to be selling deerskin gloves. Many of
them will be made from your hides. If you'’re into t-shirts , we
have one that says, “You Gut Em We Cut Em.” Next time you’re
here step in and brows. And two other attractions are a MUST
SEE! Our Wall of Fame and Wall of Pain. The wall of
fame are some 90 photos of hunters young & old who brought
deer here to be processed. Some of the bucks are impressive,
and will qualify for the Boone and Crockett Award. The wall of
pain, on the other hand, is a collection of arrows left in deer,
bones with arrowheads implanted in them, leg bones showing
compound fractures, and even deer who have carried
parts of arrows, suspended inside their rib cage for several years

New thisYear TENDER CUBE STEAKS

VISIT OUR WEB SITE www.gamebutcher.com
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5%o0ff for cash

Lee Hamilton VENISON QUICHE Serves 6

1 Ib Venison breakfast sausage

1 Small onion, chopped

1 Cup mushroom, chopped finely

2 Cups cottage cheese, small curds
2 Cups Monterey cheese , shredded
2 Cups Cheddar cheese, shredded
4 Eggs, lightly beaten

2 Tbls Butter, melted

1/2 Cup Flour

1 Tsp Baking powder

1/2 Tsp Salt

Ground pepper to taste

1 Large Tomato, Chopped

Small amount olives chopped
Directions:

Brown sausage in pan with onions and mushrooms.
Add salt and pepper to taste. Combine cottage cheese,
cheddar, and monterey cheeses,eggs,and butter. Stir well.
Combine flour, baking powder, salt and pepper. Add to
cheese mixture and mix well. Transfer mixture to a greased 9”
pie plate. Bake at 400° for 15 minutes. Reduce heat to 350°,
bake an additional 30 minutes or until knife, inserted into
center comes out clean. Sprinkle top with tomatoes,and
olives if desired.

Serve with your favorite salad and dressing for

supper, or fresh fruit dish for breakfast and of course
homemade cornbread or muffins.

WE ARE A CHECK STATION
DEER PROCESSING HOURS

Daily 9-7pm  Sat 9- 2pm
CLOSED SUNDAYS
2008-09 Processing Prices

Standard Cuts: $94°°
Other Cuts: Backstraps, stew, no rst, etc. 99

Euro Mount 5%
Skin For Mount | 5%off for cash | 35
Half Skinned Deer 26%
Want Hide, We Skin it 22%°
Whole Animal Ground $100%°
Bear: Skinned $136 min/ $31 / ft. Cut $156-260°°
- >
Venison Tender Cube Steaks 3lb 350lb
Venison Cured & Smoked (for Jerky) $10°°ea
Corned Venison 9%ea
Cutlets, ltalian Style Per Leg 9%ea
Country Sausage 5lb $325lb
ltalian Sausage Sweet or Hot 5lb 390lb
Kielbasa Fully Cooked 5lb 395lb
Pepperoni Fully Cooked 5lb 395lb
Ven BRATS Girille em Eatem 5lb 395lb
Deer Salami 34 Lb $12°1/2 $21%%a
Lebanon Bologna 3-41b  $12°°1/2 21%%a
Hot Dogs 8-10 Dogs per Ib $ 525lb
Seasoned Venison Rst Boneless 10%ea
Marinated Venison 9%ea
Pepperoni Sticks (HOT STIX) 650lb
Venison Jerky $15*°1/2 Ib $25%Ib




