Packing for the Big Trip

          As I get ready for another exciting snowshoe rabbit hunt I think just what all I want to pack for the trip. Here in Michigan the weather can get very brutal in a hurry so I pack the best clothes for layering against the extreme cold northern temperatures. Things such as micro fleece turtleneck shirts, expedition weight long johns, wool pants, boot liner socks and wool socks, polar fleece hooded sweatshirt, Browning Gortex boots, wool-Thinsulate gloves, pull-over fleece neck warmer and orange camo fleece hat. All these products are designed to wick moisture away from your body even as you exert energy. I expect to be comfortable throughout the hunt but also dress for extreme elements in case I should get lost or hurt while out chasing those big hares. Some of the swamps I hunt for snowshoe hares and bobcats are seven miles or more across and the very worst thing you can ever wear is cotton long johns and cotton sweatshirt because it gets wet as your body perspires and wet cotton clothes will cause hypothermia and you could easily be chilled to death. Period! 

          When I go hunting in the big swamp I always carry two cigarette lighters because I know that if I get lost or have to stay in the swamp for the night someone will find me. Because they will have to come and put the fire out. Ha. When I hunt snowshoes for the day I put several items in the pockets of my hunting coat such as a 20oz bottle of pop, snack size candy bars, granola bars (which I share with my beagles around mid-day) and some home-made venison jerky (just for myself). I have never given out my jerky recipe. It is quite a process making it. First, you have to start with lean meat trimming all the fat off. I slice my meat into strips about ¼-in thick. I use venison but you can use beef round steak or boneless rabbit, which is good also. When you get your meat trimmed and sliced you need to put it in a 1 gal. Ziploc bag or covered bowl for three to four days to let the blood drain out of it. Because, if you just put it in your seasonings the blood will seep out of the fresh sliced meat and dilute your seasonings and you won’t have hardly any flavor. So, after I let the fresh sliced meat drain for a few days then take it out and dump it into a spaghetti strainer and let it drain into the sink while you prepare the seasonings. I go as far as to pat the slices of meat dry with paper towel to ensure that the blood won’t get into the mix. 

          I start with a 4-cup measuring cup and in it I put: 

          · 3 Tablespoons brown sugar or molasses (either or works) 

          · 1 small bottle of liquid smoke 

          · A small amount of black pepper to your taste 

          · Then fill the rest of the 4-cup measuring cup with Worcestershire sauce 

          Place your meat into one or two gallon Ziploc bags and pour the jerky mix in with it. I keep the meat in the mix for three days flipping my bags over a few times a day. After the third day, you are ready to dehydrate your meat by one of two different ways. First, you can use a common dehydrator which takes a day and a half or you can use your oven. If you use your oven, I recommend spraying your oven racks lightly with cooking spray first. I also put aluminum foil under the racks because the jerky will drip for the first hour of drying. My oven can be turned down to 175 degrees but most ovens only go down to 185 degrees. The meat will dry in an oven in about seven hours. 

          Now, for most jerky recipes your done but not for mine. I take the jerky out of the oven or dehydrator and let it cool. I, then, put it back into the seasonings a second time and re-hydrate it for three more days. That’s why you need to drain all the blood from your meat before putting it into your seasonings otherwise you will taint the mix and have to remix for the second time. Most people only dehydrate their jerky one time and you don’t get as good of quality or flavor as when you soak your jerky the second time. The second cook time is much shorter also. Re-soaking jerky gives you more seasoning throughout the whole piece of meat. I feel it is well-worth the extra effort. Especially when you’re standing in the middle of a huge cedar swamps listening to your hounds driving that snowshoe hare around. 

          For more information, please call 616-225-2498. My jerky mix is not the only seasoning you have to use. You can add anything to the seasonings you want like hot sauce or teriyaki sauce. I just like the basic seasonings best. ‘Til next time, enjoy, keep ‘em safe and keep ‘em running. 
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