
Venison Breakfast Dish 

Hunters and wives of hunters, wake up to this lean, mean breakfast dish at camp or at home. 

Recipe by: Tiffany Haugen 

 

 

 

 

 

 

 

 

DIRECTIONS: 

1. Combine marinade ingredients and 

cubed or sliced meat in a sealable 

plastic bag or airtight container. 

 

2. Place container in a cooler to 

marinate for8 to 24 hours. 

 

3. Heat a skillet on medium-high heat. 

 

4. Fry marinated meat to desired 

doneness. 

 

5. Serve with eggs as a side or in an 

omelet. 

 

6. This recipe also makes a great 

addition to beans and rice or chili. 

 


