Preparing Large Game and Small Game.

PREPARING LARGE ANIMALS: 
When too large to elevate may be skinned by starting in the centre of the stomach and skinning to the centre of the back. 

Spread the skin out on the ground to protect the meat and roll the animal over and skin the other side. 

ALL INTERNAL ORGANS MUST BE REMOVED IMMEDIATELY TO PREVENT BLOATING. 

Big game is usually bled out by the bullet which kills it, however it is advisable to cut the jugular vein after killing to assure thorough bleeding, hence better tasting and keeping of meat. Big game is more easily utilized when it has been cut into manageable chunks. 

Heart, liver and kidneys of all game can be used except for polar bear and bearded seal as previously mentioned in removal of the liver: 

BE CAREFUL not to break the gall sack. Incidentally there is no gall sack in Deer or other Antlered game. 

PREPARING ANIMALS #2: 

FOOD ODDS AND ENDS: (Deer etc.) 

Some natives roast the bland of young antler of the deer family when these are in velvet stage. Other esteem the stomach contents of herbivorous mammals such as caribou for such greens mixed as they are with digestive acids are not too unlike salad prepared with vinegar. 

Others as desirous of wasting nothing as those packers of sardines will not bother to open the smaller birds and animals they secure but pound them to a pulp which is tossed in its entirety into the pot. Even such ingredient as gall bas among other uses utility as a seasoning. 

NEARLY EVERY PART OF NORTH AMERICAN ANIMALS ARE EDIBLE. 

Except for the Polar bear and Ringed and Bearded Seal liver which are poisonous to a certain degree if you eat the liver too rich in vitamin A. 

ALL FRESHWATER FISH IS GOOD! TO EAT yet beware of pollution. And don't fish them near town or villages. 

PREPARING SHEEP-LIKE ANIMALS: 

Follow the instructions for larger animals and then: 

1) Split in two down the line of the spine, keeping exactly to the centre of the backbone. 

2) Remove rear leg. Try to cut through the ball and socket joint. 

3) Remove the front leg. There is no bone to cut through. Follow the line of the shoulder blade. 

4) Cut of neck. (Off said the king!) 

5) Cut off skirt (loose flesh hanging 

below the ribs) 

6) Cut between each rib & between 

the vertebrae. This gives you chops. 

7) The fillet, lying in the small back, is the best meat for preserving. 

CLEANING FOWL OR RABBITS IN THE HOUSE: 

Here is a trick to help you get rid of all little hair of down that somehow ALWAYS remain after skinning your rabbit, squirrel or partridge. 

Take some scotch tape and roll in outward around you hand so that the sticky part is on the outside then by manipulating this hand duster carefully you will easily get rid of all the undesirable down and furs. 

PREPARING PIG: check rpt 
(NOT KOSHER? BORF!) 

Do not attempt to skin a pig. Gut it first then place it over the hot embers of a fire and scrape the hair off. Hot water will help loosen the hair. It should be only just hotter than your hand can bear. 

Water that is too hot will make the hair more difficult to remove. Pigs attract many parasites: ticks, crab lives and worms so cooking MUST MAKE SURE of killing them. 

BOILING IS THEREFORE THE BEST WAY OF COOKING PORK. 

PREPARING SMALL ANIMALS: 

Follow the basic procedures as for larger animals they all need to be gutted. 

PREPARING ANIMALS: 

After having killed an animal, wait for it to cool off before cleaning the carcass. Ticks and parasites will leave this cold body. 

If possible bring the carcass close to stream to help the cleaning. Here's some tips to help preparing small & medium game. (Not Elephants nor Dinosaurs!) 

1) Suspend the carcass head down, cut the throat and let the blood run down into a container, make it boil, blood is very nourishing. 

2) Make an incision around the joints and another in "Y" starting from the ass, all along the stomach up to the throat. Don't cut the flesh but only the skin. 

3) Starting at the chest, cut along the front legs. 

4) Cut off genitals organs. 

5) Starting from the ass, remove the skin. Usually the skin removes as easy as glove when the animal is fresh killed. 

6) Disembowel it, empty it from bottom upward. Do this firmly while making a round incision to remove the genitals. 

7) Keep the kidneys, liver, heart & fat around the intestines and clinging to the skin. 

ALL MAMMIFEROUS PARTS ARE COMESTIBLES including the brain, eyes, tongue, & all that is fleshy. Check the heart, kidneys, liver & intestines to see if not full of worms. 

If the animal was sick, wear gloves to manipulate & prepare the food, to protect yourself from any contagion, make it cook longer in that case. 

IF MEAT IS VERY WELL COOKED, CONTAGION RISK IS VERY SMALL. 

8) Don't throw away any animal parts. The glands and genitals can be used as baits for snares or hooks. 

9) When cleaning the interior parts leave no traces of blood. Use a dry cloth or any kind of dry hay around. 

TANNING: see taning 

BUTCHERING TIP #?: 

Once you have suspended the deer upside down, using hooks or a strong stick passed through the tendons of the hind legs, you start the cutting at the thighs toward the neck. 

You may find the skinning of the thighs a bit tough to do, but it is easier if you pinch the skin and use a small knife, same thing for the flank 

In the rear and dorsal region the skin will come off easier, especially using this method, which is to pull on the skin with your left hand and press on the flesh with the right hand. 

The opposite pressure helps greatly to do the job. It is also recommended to wrap your right hand with a cloth to protect the fat which protects the meat from drying. 

All will go well up to the neck where it will again get tough because the skin is very thick. 

For this last operation you may use a wooden-horse (Trojan?) which is more stable for the deer than when suspended and you can roll more easily the skin in cutting toward the head. 

You cut the head between the first and second cervical vertebra which you disjoint one from the other by turning the head on its axis. 

THERE ARE 2 METHODS OF BUTCHERING: 

The first one see the photo is also the most frequent yet the least useful for deer etc. 

This is why we show you the second one where you don't have to saw the back bone which is for us a greater amelioration. Even better if you simply remove the 4 quarters then dissect the loins. 

Nothing is easier with a small & very sharp knife than to remove from the neck till the tail, the 2 cylinder of meat stuck along the back bone. 

You will not loose 1lb of meat and also obtain 2 splendid piece of meat of about 2 1/2 feet long, perfectly clean. 

You can then cut them in 2 or 3 parts, roll them up in a strong Al. paper and put them in the freezer for later use, and no need to keep the bones taking precious space. 

Of course you also have removed the sirloin otherwise the #faux filets# will have dried up in a total lost. The deer thus cut up lives you with only the flank for spare ribs, and the neck to make ground meat, beside the heart, liver & tongue which is used as well. 

Many hunters think that only the 4 quarters are good, they forget that the sirloin and loins are the superior parts in butchering. 

There are many ways to divide the meat according to your need and taste as you can see on the photo. 

REMEMBER that it's in the buttocks, loins, and shoulders that you find roast & beef steaks, if you want to do pemmican use flank, chest, front forelegs & neck. 

BUTCHERING: 

DON'T CUT MEAT IN SENSE OF FIBRES, IT WILL GET TOUGH!!! 

No problem with a knife, yet without one, we can best puncture and tear using a thin-edged rock or jagged end of a dead limb. 

Birds we learn can be dressed (or Undress) in a few moments with bare hand alone. 

SKIN TO SIT WARM: 

Sewing a wide piece about 4 to 6 inches or the entire width of a rabbit skin for example at the back bottom of your hunting coat, inside or on the outside with the fur sticking outward. 

This will permit you to sit at ease in warmth, since the skin would act as cold or wet shield and it is mighty handy to sit at times cut off from cold or wet spot. 

This an add on which should be a MUST for all survivors or hunters to be sewn preferably at home rather than in the wild and wet! 

Other rabbit skins could also be sewn around the wrist area of your bush or survivor jacket to protect your writs from cold or wet as well as around each bottom legs for the same reasons.

Deer Preparations:
	Killing and Dressing Venison

	


	Killing And Dressing[image: image30.jpg]



To have a rewarding and enjoyable experience on your deer hunt, it is necessary to plan ahead before going into the woods. Wear appropriate clothing, 500 continuous square inches of hunter orange, and have a compass, map, and matches if in unfamiliar surroundings. 
Field dressing and getting the deer home are important parts of the hunt and require some preparation. Gear should include a sharp hunting knife, 15 feet of 1/4-inch rope or nylon cord, clean cloth or paper towels, and a couple of plastic bags. 
The Kill
As a sportsman, it is your responsibility to be sure of your target and shoot only when you have a good clear shot. A well-placed shot in the heart, lungs, or neck region won't mutilate the choice cuts and will help prevent losing a wounded animal. 
After the shot, approach the animal quietly and cautiously. Do not attempt to follow a shot deer immediately. Wait 30 minutes or so for it to lie down, and you are most likely to find it. It is not necessary to slit the throat or bleed the deer. 
Field Dressing
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Roll the deer over on its back with the rump lower than the shoulders and spread the hind legs. Make a cut down the center of the belly from the breast bone to the base of the tail. Cut through the hide first and then carefully cut through the belly muscles while holding the intestines away with the free hand. Be careful not to cut the stomach or intestines. 
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Cut around the anus and draw it into the body cavity so it comes free with the intestines. Roll thedeer on its side, then loosen and remove the stomach and intestines, being careful not to puncture them. Save the liver if desired. 
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Cut around the diaphragm, which separates the chest and stomach cavity. Reach into the chest cavity and sever the gullet and windpipe just in front of the lungs. Pull the heart and lungs from the chest cavity; drain out excess blood and wipe clean with cloth or towel. 
Wash out if water is available, particularly if intestines or stomach have been shot or punctured. 
Some hunters prefer to cut the pelvic bone and breast bone when opening the animal. You can do[image: image34.jpg]


 this with a knife if you are experienced or you can use an axe or pruning shears to separate them. There is less danger of cutting the anus or the bladder if the pelvic bone is separated, and it is easier to remove the liver and heart if the breast bone is separated. 
Cooling
Back at camp, hang your deer either by the antlers or by inserting a gambrel stick at the hocks. Pick a cool hanging place because heat causes rapid spoilage. Prop the body cavity open with a clean stick to insure air circulation. 
Skinning
When skinning your deer, hang it by the back feet. Ring the legs at the knee and slit down rear of the legs. Peel the skin off the carcass wrong side out. Use a knife as little as possible. Pull the skin with one hand using the other to separate the skin and carcass. If the deer is to be mounted, do not make any cuts on the skin past the front legs. Continue peeling down to the base of the skull where the head should be cut off. After cutting, roll up the skin and put in a garbage bag and tie up around the antlers and freeze as soon as possible. If you do not have freezer space, take the head and hide to your taxidermist immediately. 
If necessary, hides can be salted. This should be done only if the hide cannot be frozen or taken to a taxidermist soon after skinning. Salting slows the activity of the bacteria that can ruin the hide, but with the head intact and flesh still on the hide, it is best to freeze. 

	
Cutting And Cooking
After you have dressed your deer, you may decide to sharpen your knives and complete the job rather than go the professional route for cutting it up. You will find these cutting instructions helpful. 
Quartering And Cutting
While the deer is still hanging, remove the neck. Saw the carcass down the center of the backbone, dividing it into two halves. 
Place the sides of venison inside down on a table and quarter by cutting between the last two ribs to insure easy handling. If additional cutting is to be done, remove the legs by cutting close to and in front of the hipbone and between the 4th and 5th ribs. 
Rear Cuts
First, place leg outside down on the table and remove flank. Cut rump from the round by following a line just below the pelvic bone. Slice the round into five or six 3/4-inch round steaks. The lower round or heel is suitable for a pot roast. Bone out shank, grind meat, and use for deer sausage and deerburgers. 
Loin And Ribs
Remove breast by cutting several inches from tenderloin muscle on the loin end and about 3 inches from the backbone on the rib end. The loin and ribs can be cut into 3/4-inch chops or used as a roast. 
Shoulder Cuts
The shoulder joint is prominent and the chuck and arm roast can be separated there. If the joint can't be found, use a saw to cut along the rib ends. Saw off the shank and bone out along with the breast and arm roast and use for ground meat. The chuck makes a good pot roast. 
Preserving, Preparing, And Cooking
Freezing is probably the most popular method of preserving venison whether you cut it and package it yourself or have it done professionally. Venison also lends itself well to curing, drying, and smoking. 
When preparing venison, remove all the fat before cooking. If left on the meat, the fat sticks to the roof of your mouth while eating and is unpleasant. 
Deerburger can be prepared by grinding fresh beef fat with the venison in the proportion of 2 pounds of fat to 10 pounds of venison. Add 1 ounce of sausage seasoning to each 3 pounds of sausage. When mixing your own ingredients, use 5 tablespoons salt, 3 tablespoons black pepper, and 2 tablespoons of sage for each 10 pounds of meat. 
Cook venison by the same methods you use for beef of similar grade. After the fat has been removed, add suet, pork fat, or bacon to roast to keep meat from becoming dry. If barbecuing, pin strips of bacon on with toothpicks and baste with barbecue sauce. 
When cooking steaks or chops, marinate first in French dressing to make meat tender. Cover steak with the dressing and let stand overnight. Drain and pan broil. 
Basic Marinade
This is a basic marinade to aid the removal of gamey or wild taste. It may be used for venison, rabbit, squirrel, coon or duck. Increase portions according to size of game so that meat is covered with marinade or turned so all sides are affected. Most effective if allowed to marinate overnight. Before cooking, drain off, wipe with cloth or towel. DO NOT WASH. Then prepare as desired. 
1 cup salad oil
1 cup vinegar
2 medium onions, sliced
1 cup chopped celery
1 clove garlic, chopped
Additional ingredients (optional)
1 tsp salt
1 tsp pepper
1 1/2 tbsp Worcestershire sauce
1 to 3 bay leaves 
Venison Chili
1/2 pound ground pork sausage
2 pounds venison, cubed
2 medium onions, chopped
1 medium bell pepper, chopped
2 cloves garlic, minced
3 tbsp chili powder
1 tbsp salt
2 15-oz. cans kidney beans
1 qt. water
1/8 tsp red pepper, if desired
1 tsp paprika 
In large saucepan, set on simmer; brown pork sausage and venison. Remove sausage and venison from saucepan. Sauté onions and bell pepper. Add sausage and venison; then add remaining ingredients and enough water to cover the meat. Simmer over low heat for 3 to 4 hours, stirring occasionally. Add remaining water as needed. Good served over rice. Yield: 8-10 servings. 
Venison Roast
Venison Roast (rump or loin) 
Follow directions for basic marinade to remove gamey flavor. When ready to cook, wipe off with cloth or paper towel. Use sharp knife to punch holes deep into roast. Insert pieces of salt meat, onion, celery and garlic into each hole. Lay bacon strips across roast. Place on roasting rack and cook in preheated oven at 325 degrees, 20 to 25 minutes per pound. 

	


	Distributed by Dr. Martin W. Brunson 
Department of Wildlife and Fisheries
	


Preparing Chicken:
	
Preparing a Chicken 
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	The chickens we buy in supermarkets (this obviously doesn't apply to vegetarians) betray no real sign of their journey, from the coop to the refrigerator. Some argue that meat eaters would be inclined to respect the beasts they eat, if they were not so clinically removed from the whole process of tending, killing and preparing animals for food.

Catching the Chicken
First, you've got to catch the chicken. This is not as trivial as it sounds if you go out to the chicken coop in broad daylight. Chickens can run, flap, and squeeze by you with the greatest of ease. The chicken books will lead you to believe that you can hook a coat hanger over one foot and then pull the chicken towards you. Don't believe it. Cornering the chicken in one corner of the building and then sort of pouncing on it is the best method of catching them.

Killing the Chicken
Don't kill the chicken in the coop; this will disturb all the others (unless, of course, it's the last survivor of the lot). Tuck its body under one arm and hold the feet with the other hand as you take it out of the barn. For some reason carrying the chicken this way causes it to settle right down. Little does it know what's coming next.

Hang the chicken upside-down from the side of the barn by putting a noose of cord around its feet. Here again we must deviate from most of what's been written on the subject that says 'a noose of twine'. A flapping chicken will break twine quite easily, and then you'll have to catch it all over again.

By the way, you should be wearing old clothes for this. Trust us.

Once the chicken is hanging upside down, put a bucket underneath it. Hold the beak with one hand and stretch its neck. Then, with a sharp knife, either cut its throat or cut its head off, depending on how sharp the knife is. You don't have to be too finicky about how close to the skull you cut unless you like eating chicken necks. Just make sure you cut high enough to avoid the crop1.

Quickly raise the bucket to contain the now-flapping chicken. The idea is to get the maximum amount of blood into the bucket and the minimum amount scattered around the barnyard. Don't raise it so far that the chicken soaks in his own blood, as that makes it more difficult to remove the feathers. Another thing the books don't tell you is that the chicken will, at this point, evacuate its bowels, so try to scrape the chicken poop off the chicken and into the bucket as well.

Preparing the Chicken
Wait until the chicken stops flapping and place the bucket on the ground below to let the rest of the blood run out. There won't be a whole lot left. Meanwhile, go and heat a big pot of water on the stove. It has to be big enough to hold the chicken, feathers and all. Heat it to about 150°F. Get the chicken, hold it by the feet and dunk it for 30 seconds in the hot water. This loosens the feathers.

Now pull the feathers out and toss them in the trash. This is chicken-plucking. The world record is 4.4 seconds but don't be surprised if you spend 15 minutes or more pulling out increasingly small feathers. You can dunk it in the water again if any parts are especially hard to pluck, just try not to cook the darned thing. When the feathers are plucked, you need to singe the chicken over with an open flame, perhaps with a propane torch, gas stove, or burning paper, to get rid of the tiny feathers and hairs.

Toss the chicken in a bucket of cold water until it's reasonably cool. Then take it out and place it on the cutting board. Cut the feet off and toss them out. Cut a slit up the back of the neck so you can peel the neck skin off, then cut below the crop and remove the crop and the windpipe. Cut the neck off at the shoulders and either feed it to the cat, save it for stock, or discard it.

Remove the oil gland from the back of the tail. Try not to cut this thing because it will make the surrounding meat bitter.

Cut a slit from the base of the keel2 to the anus, then around the anus and back to the tail. Now reach in and pull out all the guts. Keep scraping with your fingers until you get them all. Pay special attention to getting the testes (white oval things) out of the bird if it's a cockerel.

From the guts, you can keep the gizzard, heart and liver if you like such things. If you keep the liver, locate and remove the small greenish gall bladder. If you cook that, you'll be sorry.

Rinse the chicken well in cold water (it should now appear pretty much like a store-bought bird) and put it in the fridge for at least a few hours before cooking. Overnight is probably better.

If you think this all sounds too gross to consider, you might contemplate that the same process has been carried out on any chicken you've ever eaten. 



1 The rubbery dangly bits.
2 The keel is the breastbone.
	


Preparing Fish:
	
Gutting a Fish 
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With all of the survival shows on the television, it is becoming increasingly apparent that the vast proportion of the first world population would, even if they managed the hard part of catching one, be unable to gut and clean a fish. But there are those occasional times when we are forced to survive by our wits, and in these situations, some good fish-gutting knowledge might be valuable. 

Fish are mainly stupid aquatic creatures, but they have a well developed set of instincts. There are many ways of catching them, some of which may appear in the Guide. This entry, however, assumes that the fish has been already been caught. 

Killing the Fish 
Once the fish is in your hands the most immediate problem is preventing it from escaping back to its watery home. As this entry assumes that you are going to want to eat the beastie, the best way to stop it is to kill it, and kill it quickly. 

The easiest method of executing the fish is to grab it firmly by the tail and, in a smooth, overhand, swinging action, whack it against something hard1. The fish should hit the object just behind the head, with the idea being to break its neck. This can take some practice, so you may need to repeat the action, maybe more than once. 

A second way, albeit somewhat less effective, is to hit the fish with something hard. Again you want to hit the fish just behind the neck in an attempt to break its neck. Something with a long handle is best, say an oar or something similar, as the part that is doing the hitting has to be travelling at a fair pace to do the business properly. Also, you don't want your fingers getting in the way. 

One last way, which many find distasteful, is to leave the fish to suffocate in the air. This is the poorest method, as the fish takes a long time to die - they flop around, and try and get back to the water. A fish of any decent size could easily flop back into the water if left on a more or less flat surface. Also some fish - eels in particular - can survive quite a while out of water and can have quite decent mobility on land2. If you really insist on killing a fish in this manner, a box is an essential item, preferably with a lid. 

So Now Your Fish is Dead 
Now that the fishy soul has passed on, its earthly carcass needs to be cleaned. For this part, you will need a sharp knife. First of all, (holding the fish carefully) slice the belly from where the gills meet the head to the anus. Do not cut too deeply, or you will pierce the digestive system. Once the internal organs are visible, gently pull the insides just behind the head and slice, separating the organs from the head. Repeat this process at the anus to separate the organs from the other end. These cuts are to sever the internal organs from their respective openings so they can come out in a relatively clean manner. 

Now, depending on the size of the fish, use your finger or hand to pull the organs from the cavity. It is possible not to bother with the last two cuts mentioned above and just haul the organs out by brute force. However, sometimes the little fishy insides can be quite fragile, and the last thing you probably want at this point is the content of the guts going everywhere. 

There are only a couple of things left to do, which is probably a good thing, as the smell of fish guts may be overpowering you by now. Inside the body cavity there may be a dark line along, or in front of, the back bone. Using a fingernail or a teaspoon, scrape this vein out. Once this is removed, clean the fish thoroughly with clean water. 

The final thing you may want to do, depending on how you feel about the way your food looks when you eat it... is slice the head off. The cut is made just behind the gills. Some force may be required to slice through the vertebrae, but after that it's easy going. All that's left to do now is to cook it. Admittedly, fish can be eaten raw, as in sushi and sashimi, but for most people outside of Japan, the preparation of raw fish is probably best left to the experts. 



1 Something with some kind of right angle is best, so the edge of a bench or similar would be ideal. However, anything hard (ie a rock) would suffice. 
2 Eels sometimes travel long distances over dew-wet fields to get to their destination.
	


Preparing Rabbit
	Gutting a Rabbit 
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	Initial Preparation
A rabbit should have the urine expelled from it before gutting to avoid puncturing the bladder during gutting and thus contaminating the meat. This procedure is carried out immediately on killing your rabbit and the procedures described here are executed in the field. For gutting, the rabbit should have cooled1, or it will bleed. This does not affect the eating quality, but if the rabbit is to be carried in a gamebag it will soak through on to your clothing. 

Removing the Urine from a Rabbit
By far the best way to remove the urine is to hold the rabbit in one hand by the chest, belly up, and rear legs hanging down. Using your free hand, take hold of the rabbit about midway down its abdomen so that your thumb is on its belly, and in a gentle stroking motion downwards express the urine from it. This procedure not only prolongs the life of game bags, but saves the risk of contaminating the meat with urine when preparing the rabbit for the dinner table.

Gutting a Rabbit
Although techniques may vary, this method is a quick, tried-and-tested means of performing a task which some may find objectionable, but which can be accomplished with minimal contact with the yucky bits. It is important that it is carried out on waste ground, or an alternative method will need to be used.

You need a knife with a sticky sharp point - a craft knife is suitable, but any small sharp pointed knife will do. Take hold of the rabbit in the left hand2 around the chest (belly up), and taking care not to go stabbing wildly, insert your knife just below the ribs at a shallow angle3, and make an incision about three quarters of an inch long. You should be looking at going in no further than say a quarter of an inch or 6mm. Two fingers can now be inserted into the incision and it can be torn open to give you an opening about three inches long. This sounds brutal, but it is the best way to make sure that you don't contaminate the meat by puncturing the entrails with the knife.

Take the rabbit by the back feet with one hand, round the chest with the other, raising it shoulder high, and using a motion similar to emptying a bucket whose contents are stuck to the bottom of it, swiftly swing the rabbit downwards. This will remove most of the entrails4, they will still be attached at front and rear, however. The part attached to the rear can easily be pulled and broken without risk of contamination, as the only thing you will encounter here are rabbit droppings, which are usually very dry and hard. The front is a different matter, it is attached to the stomach, up beneath the ribs. Take the rabbit round the ribs in the left hand and grip the stomach, and remove it, it is about the size of a golf ball and providing you didn't puncture5 it with your knife, it will come away cleanly leaving you with a gutted rabbit, as it would be, if you acquired it from a game dealer.

The chest cavity is normally left intact as it carries little risk of going off, thus contaminating the food. If you have managed so far, and want to finish the job, look inside the body cavity and you will see a tight membrane. This is the diaphragm which separates the thorax from the abdomen. Puncture this and the heart and lungs are easily removed by taking hold of them and pulling them out. Quite often this is unnecessary as, unless the rabbit is being cooked whole, the rib cage is often discarded due to the fact that there is very little meat on it.



1 The rabbit should be gutted promptly on cooling as the meat can become tainted, especially if the rabbit has been shot, as on occasion, the gut will be punctured allowing the contents to come into contact with the meat.
2 This is for right-handed people, if you're left-handed then use your right hand to hold the rabbit.
3 It is not the end of the world, but easier if you don't stab the stomach or puncture any of the intestines.
4 While it is possible to control the direction in which the entrails travel, it is advisable to carry out the task alone until you become proficient.
5 If you did puncture the stomach, or it bursts on removal, the fouling should be washed out immediately as it taints the meat.
	


Growing Foods:
Corn:

	Growing Corn - Lesson Plan 

	Background Notes
Corn is a plant native to North and South America. Native Americans grew many varieties of corn, including sweet corn, popcorn and corn for grinding into meal thousands of years before European explorers first arrived. In the seventeenth century, corn was introduced to European farmers. Most of the corn grown in the United States since the early nineteenth century has been used to feed animals.
Many nineteenth-century farmers kept handwritten diaries of their farming activities: planting, raising and harvesting crops and weather patterns. Today's farmers often keep track of their crops on a computer. Historians and scientists use diary and computer print-outs to study farming practices and trends over time.
In 1884, Charles Estep kept a farm diary. He lived on Musgrove highway on what was later the Fred Bulling Farm in Sebewa Township, Ionia County. You can read excerpts from his farm diary in which he writes about growing corn, oats and wheat.
Growing corn in your classroom can be both a history lesson and a science project for your students.
Objectives
· Students will formulate questions and hypotheses about how corn grows, such as how long it takes to grow its roots and shoots, whether it needs a sunny window or shady growing area, etc. 

· Students will discuss the history of corn, which Native Americans grew. 

· Students will demonstrate how they plant corn from a seed and describe the root and shoot patterns. 

· Students will order the steps in growing plants. 

· Students will maintain a diary of their corn planting questions, activities and results, then answer their questions. 

Michigan Social Studies Curriculum Content Standards
The lesson presents an opportunity to address, in part, this standard: 

· 5.2. INQUIRY: All students will conduct investigations by formulating a clear statement of a question, gathering and organizing information from a variety of sources, analyzing and interpreting information, formulating and testing hypotheses, reporting results both orally and in writing, and making use of appropriate technology.
Materials Needed
· A cob of ripe dry field corn or seeds from a feed and grain store or a wild bird seed store 

· Clear glass or plastic jars with screw top lids 

· Paper towels 

· Water to dampen the towels 

· A sunny window 

· Once the corn is sprouted, five-gallon pails 

· Enough good soil and rocks to fill the pails to within four inches of the top 

· Corn Calendar 

· Pencils to take notes 

Directions

Learn about corn. Read and discuss excerpts from Charles Estep's Farm Diary.
Print out the corn calendar and make enough copies so that each student can have one to keep track of the growth of the corn kernels. You may need to make several copies of the calendar to keep track of all the changes. Students should enter the date and a picture or words describing what is happening.
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(Note: kernels from the ear of corn in this photograph were used in this experiment. Each stage of development was either photographed or scanned directly into the computer to document the different stages of growth for steps one through five.)
Step One:
1. Obtain a dry ear of field corn. 

2. Remove several kernels from the ear by rubbing and turning the ear in your hands. 
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Step Two:
1. Prepare a clean canning jar with a top that you can screw on. 

2. Fold a wet paper towel so that it stands in a ring around the inside of the jar. 

3. Stuff more wet paper towels inside the ring. 

4. Place the individual kernels of corn between the wet paper towel ring and the outside wall of the jar. Discuss: Which end of the kernel will roots come from? (The pointed end.) what will happen if you point that end up instead of down? 

5. Screw on the cover of the jar and place it in a sunny window. 

6. Turn jar one quarter turn each day so that each kernel will have sun. Or, do not turn the jars and observe the differences between kernels in the sun and those not in the sun. 
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Step Three: 
1. WATCH CORN GROW! 

2. Record the changes you see on your corn calendar each day! 19th century farmers often did this in their diary. 

3. Think about: 

· How have the kernels changed? 

· How have the kernels stayed the same? 

· What do you think will happen next? 

4. While the corn grows, look up old-time sayings like: "Corn planted in May will be knee high by the fourth of July." 
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Step Four:
1. Prepare the soil. The corn can be transplanted into a five gallon pail with a mixture of dirt, sand, and potting soil over a thin layer of small rocks. Fill the bucket to within 4 inches of the top. 

2. Water regularly. When the corn has sprouted to the point that its stalk is 3 to 4 inches tall, transplant it (as shown in this photo—viewed from above). Water regularly. (In the real setting, farmers do not transplant the young corn stalks.) 



Step Five:
When corn stalks reach 2 feet ("knee high") or more, transplant them to a garden.


Step Six:
When the stalks reach 7 to 8 feet in height, they will produce one to two ears of corn. It helps to have at least two stalks of corn to grow so that one can pollinate the other. 

Questions for Discussion or Research
1. How long will it take a seed to sprout or grow to a point where it can be transplanted? How long will it take to grow to the point an ear is formed? What could go wrong during this time? Discuss these questions before doing the activity and record the students' estimates. After the activity, compare the estimates to what actually happened. 

2. Farmers have been relying on the The Old Farmers Almanac since 1792. Farmers relied on these weather forecasts made 18 months in advance before the days of radio, TV and "The Weather Channel." Find a copy of the Almanac from this or a recent year. Compare the forecasts to what actually took place. If you used an old Almanac, daily newspapers will have the actual weather. If you use a current one, record the actual weather each day and compare it to the Almanac's prediction. Discuss what life was like for a farmer when the Almanac would have been your only source of weather information. 

At the Museum
· The Prehistory Gallery on the museum's 2nd floor shows Native Americans cultivating corn. How does their work compare to today? Look for other agriculture-related objects in the gallery (reproductions of clay pots for storage of food items and early cultivating tools). 

· Look for farming tools in the Rural Michigan Gallery (2nd floor), in the shed in "Growing Up in Michigan, 1880-1895" exhibit (2nd floor mezzanine) and in the Early Agriculture Gallery in our 20th century exhibits (third floor). Talk about which tools might still be used today. Using the tools, reinforce the basic steps in growing crops: preparing the ground (plowing), cultivating (weeding, watering, fertilizing), harvesting. Have students point out tools in order of their use for the various tasks (Which one would you used first? second? Why?) 

Vocabulary 

· Almanac: a yearly calendar of days, weeks and months with information about such things as weather and astronomy 

· Edible: anything that can be eaten 

· Germinate: to sprout or cause to sprout as from a seed or bud 

· Kernel: a grain or seed, of corn, wheat, etc.; the most important part of something 

· Meal: any edible grain or the edible part of any grain, coarsely ground or powdered 

· Pollinate: to transfer pollen from a stamen to the upper tip of the pistil of a flower 

· Stalk: stem of a plant 

References
· Bial, Raymond. Corn Belt Harvest. Boston: Houghton Mifflin, 1991. 
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· Ketteman, Helen. The Year of No More Corn. Pictures by Robert Andrew Parker. NY: Orchard Books, 1993. 

· Korn for Kids (National Corn Growers Association) 

· What We Grow: Corn (Michigan Dept. of Agriculture) 




Carrots:
	How to Grow Carrots 

	As your mother always told you, carrots are good for you - chock-full of fiber and vitamins. They're beautiful too, with lacy, fernlike foliage that's perfect for containers and flower borders. Carrots are cool-season veggies, but they perform best in temperatures between 60 and 75 degrees F. 
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	Steps: 
	

	1.  
	Choose a site that gets full sun (carrots will tolerate light shade but won't do as well). Soil should be light, with a pH of 5.8 to 6.8 (see "How to Have Your Soil Tested"). 
	

	 
	

	2.  
	Dig to a depth of at least 12 inches, and remove all traces of rocks and other debris - even a small twig could injure a carrot's growing tip, stunting the root or making it fork. 
	

	 
	

	3.  
	Add plenty of organic matter; it will lighten heavy soils and increase the moisture retention of sandy ones. Carrots grow sweeter and less fibrous in soil that remains moist. 
	

	 
	

	4.  
	Sow carrot seeds directly about two to three weeks before the last expected frost in cool regions; in warm climates, you can plant in fall, winter or spring. (Like most root crops, carrots rarely appear as started plants in nurseries.) 
	

	 
	

	5.  
	Speed germination, which can take 10 days or more, by soaking seeds in water for 6 hours before you plant them. 
	

	 
	

	6.  
	Make early sowings shallow to capture warmth from the sun; sprinkle the seeds on the soil surface, tamp them gently and cover them with a thin layer of finely sifted compost. If planting later, when the soil has warmed up, plant seeds between 1/4 and 1/2 inch deep. 
	

	 
	

	7.  
	Thin seedlings before the tops become entwined: Either clip off the greens with scissors, or pull the roots very gently from the ground so you don't disturb the remaining plants. Allow 3 to 4 inches between carrots, depending on the variety (check the seed packet for details). 
	

	 
	

	8.  
	Spray young plants once with compost tea (see "How to Make Compost Tea") to ensure good growth, and mulch with compost to deter weeds and retain moisture. Young plants need at least an inch of water a week, but cut back on watering as they near maturity (check the seed packet for timing). 
	

	 
	

	9.  
	Begin harvesting carrots when they've turned deep orange. 
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	Tips: 
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	To prolong the harvest, you can make succession plantings every two weeks until the temperature reaches 80 degrees F, then, when temperatures cool in autumn, plant another crop for winter harvesting. 
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	Like all root crops, carrots need lots of potassium. Boost your soil's supply by sprinkling wood ashes over the planting area before you sow the seeds. 
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	Carrots do well in containers. Choose pots that are at least 12 inches deep and have good drainage. Use potting soil enriched with compost, feed plants with compost tea every 10 days until they're 6 inches tall, and keep the soil moist. For best results, look for small or "baby" varieties such as 'Parmex', 'Oxheart' or 'Little Finger'. 
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	Warnings: 
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	Carrots that are exposed to the sun turn green and bitter-tasting. To keep them orange and sweet, make sure the roots stay completely covered with soil. 
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	Avoid manure and other fertilizers high in nitrogen; they'll encourage top growth at the expense of good root development. If your carrots turn out with a branch or two, it means they're getting too much nitrogen. 
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Growing Carrots in the Home Garden

Growing Carrots in the Home Garden 

Carrots are a nutritious, versatile vegetable. They are an excellent source of Vitamin A. Carrots are used in soups, stews, casseroles, salads, breads, and cakes. They are also a common item on relish trays. 

Planting

Sow carrot seed at a depth of 1/4 to 1/2 inch, beginning in early April in central Iowa. For a continuous harvest, make additional plantings every 3 to 4 weeks. The last practical planting date for carrots is August 1. 

Space rows 18 to 24 inches apart. If necessary, thin the seedlings within a few weeks of germination. After thinning, seedlings should be spaced 2 to 3 inches apart. 

Suggested Varieties

Numerous carrot varieties are available to home gardeners. The main differences between varieties are the shape and size of the root. However, a few varieties have unusually colored roots. Carrot roots can be long and tapered, cylindrical, or even roundish. Most carrots are orange. However, yellow, red, and purple colored varieties are also available. 

Suggested carrot varieties for home gardeners in Iowa include:

· Danvers Half Long - 6 to 8 inches long, 2 inches thick at shoulder, conical, dark orange. 

· Dragon - 6 to 8 inches long, reddish purpleexterior, yellowish orange interior, novelty. 

· Little Finger - 3 to 4 inches long, 1/2 inchacross, deep orange. 

· Nantes Half Long - 6 to 7 inches long, 1 1/2inches thick at shoulder, cylindrical, red-orange. 

· Nelson - 6 to 7 inches long, cylindrical, blunt tipped, deep orange. 

· Red Cored Chantenay - 5 to 7 inches long, 2 inches thick at shoulder, conical, red orange. 

· Royal Chantenay - 5 to 7 inches long, conical, red-orange. 

· Scarlet Nantes - 6 to 8 inches long, cylindrical, red-orange. 

· Short'n Sweet - 4 inches long, orange. 

· Thumbelina - 1 inch round roots, orange, novelty. 

· Yellowstone - 8 to 10 inches long, yellow, novelty. 

Watering

Carrots like consistent moisture supply from seed germination until harvest. Adequate moisture supplies are most important during germination and root enlargement. Dry soils during germination usually result in poor stands. Inadequate moisture during root growth may result in small, woody, poorly flavored carrots. Cracking may occur if there is a sudden increase in the soil moisture levels (either from rain or irrigation) after a long, dry period. 

Carrots perform best when they receive 1 inch of water each week. If possible, water once a week during dry weather. 

Weed Control

Control weeds with frequent, shallow cultivating (hoeing). Hand pull weeds in the immediate vicinity of the carrots. When the carrots are well established, apply a mulch between the rows. The mulch will help control weeds and conserve soil moisture. 

Problems

Crusting of the soil surface and dry soil conditions may result in poor germination. This is particularly true of summer plantings. Crusting may be prevented by lightly covering the seeded row with vermiculite, sawdust, or peat moss. During dry weather, gently water the row to promote germination. 

Carrots grow poorly in heavy soils. Long-rooted varieties may be stunted, forked, or twisted. Growing conditions can often be improved by incorporating organic matter, such as compost, into heavy soils. Do not add fresh manure to the soil. Fresh manure may result in misshapen roots. Another alternative is to grow carrots in a raised bed. 

Harvest

Harvest carrots when the roots are 3/4 inch or more in diameter. Trim off the tops 1/2 inch above the roots. Most carrot varieties mature 60 to 80 days after planting. 

Mature carrots can be stored for several months at a temperature of 32°F and relative humidity of 98 to 100%. Surplus can also be canned or frozen.

This article originally appeared in the 2/23/2005 issue.
Beans
	How to Grow Beans 
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Gardeners generally divide bean varieties into three main categories, depending on the stage at which they're usually picked and eaten: snap, shell and dry. All are easy to grow, and all need the same growing conditions - the prime one being plenty of warmth. 
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	Steps: 

	1.  
	Choose a site in full sun (partial afternoon shade in very hot climates) that has well-drained soil with a pH of 5.5 to 6.5. (Image 1) 

	 

	2.  
	Add organic matter that is high in phosphorus and potassium rather than nitrogen. Beans, such as peas, capture nitrogen from the air. (Image 2) 

	 

	3.  
	Sow seeds outdoors after all threat of frost has passed and the soil temperature has reached at least 55 degrees F. Seeds should be an inch deep and two to three inches apart in rows three to four feet apart. (Image 3) 

	 

	4.  
	Install supports for pole beans when you plant the seeds so you won't have to disturb roots later on. (Image 4) 

	 

	5.  
	Thin when the seedlings emerge so that bush varieties are five to six inches apart, pole beans six to eight inches. In humid climates, increase the distance between plants to allow good air circulation. 

	 

	6.  
	Make sure beans get about an inch of water a week, a little more when pods are developing. Don't overwater, though - too much water causes more damage than too little. (Image 5) 

	 

	7.  
	Mulch with compost when plants have developed their second set of leaves, and give them a feeding or two of compost tea to promote heavy yields. 

	 

	8.  
	Pick snap beans when they're young and tender, before you notice the seeds swelling. Harvest shell beans when the pods are plump but before they start turning brown. Leave dry beans on the plant until the seeds are hard and the pods dry. 

	 

	9.  
	Compost plants or till them under when they've stopped producing pods; you'll avoid attracting bean beetles and other unwanted multilegged critters. 

	 

	 

	click photos to enlarge 
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	Tips: 
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	Beans resent having their roots disturbed. For that reason, it's best to plant the seeds directly in the garden. 
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	For beans to "fix" nitrogen (convert it for use), certain bacteria must be present in the soil. They will be if your site has been cultivated before, but if yours is a brand new garden, you'll need to coat your seeds (before you plant them) with a powder called an inoculant, which you'll find at nurseries and in seed catalogs. 
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	If you want quantities of beans for preserving, plant bush varieties; they produce in a single flush, usually six to eight weeks after planting. Pole beans take 10 to 11 weeks to start bearing, and then keep producing until frost. 
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	Warnings: 
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	Beans are prone to numerous diseases. You can prevent most of them by rotating crops, planting in full sun in well-drained soil, keeping your garden free of weeds, and buying disease-resistant cultivars. Also, when you water, aim at the ground, not the plants (wet foliage encourages disease), and after a rain, avoid working among the plants until they've dried off. 
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