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“BRAISE GAME”

WINSTON GREELY:  IS THERE A WAY TO COOK BIG GAME MEAT SUCH AS SHANKS THAT ARE JUST FORK TOUGH AND MAKE THEM FORK TENDER?

TOM DICKSON: YEAH WINSTON THERE IS AND THE TECHNIQUE IS CALLED BRAISING. IT’S THE SAME TECHNIQUE YOUR GRANDMA USED TO MAKE A POT ROAST. THE IDEA BEHIND BRAISING IS TO TAKE A TOUGH CUT OF MEAT LIKE THIS AND YOU COOK IT AT A LOW TEMPERTURE FOR A LONG PERIOD OF TIME IN MOISTURE AND THAT BREAKS DOWN ALL OF THIS TOUGH TISSUE.

WINSTON GREELY: SO THE FIRST STEP OF THIS BRAISING METHOD IS TO?

TOM DICKSON: THE FIRST STEP, WINSTON, IS TO BROWN THE MEAT.  

WINSTON GREELY: OK WE ARE BROWNING THIS YOU WANT TO USE SOME KIND OF LIQUID? YOU DON’T WANT TO USE WATER?

TOM DICKSON: YOU CAN USE WATER, BUT THE BEST THINGS TO USE ARE BEEF BROTH, BEER OR I LIKE TO USE A CUP OF RED WINE. AND THEN YOU ADD SOME FLAVORINGS AND THAT CAN BE ALL KINDS OF INGREDIENTS, SPICES AND HERBS WHAT EVER YOU WANT THERE’S ALL TYPES OF RECIPES OUT THERE BASICALLY WHAT YOU ARE DOING IS MAKING A FANCY POT ROAST.

WINSTON GREELY: ALLRIGHT I HAVE THIS AT A PERFECT SIMMER ABOUT AN HOUR, TWO HOURS?

TOM DICKSON: THAT’S RIGHT AND ABOUT TWENTY MINUTES BEFORE YOUR DONE I LIKE TO ADD CARROTS, POTATOES, WINTER SQUASH, GARBONZO BEANS.  

WINSTON GREELY: AND SINCE I DON’T HAVE ENOUGH TIME TO WAIT AROUND FOR THIS PIECE, YOU HAVE A QUICK EXAMPLE THAT YOU COOKED UP LAST NIGHT?

TOM DICKSON: YEAH WINSTON, IT IS ALLREADY TO GO AND YOU CAN SEE HOW TENDER THIS IS.

WINSTON GREELY: SUPER TENDER, ALONG WITH TOM DICKSON I AM WINSTON GREELY OUT AMONG MONTANA’S FISH, WILDLIFE AND PARKS. 

