Deer parts diagram

Venison is versatile, but it would be a mistake to expect the same results from every part of a
deer. Each cut is special in its own right. The cooking suggestions below will help you get the
most out of your deer. Venison neck is laced with silver skin and oftentimes fat. All that
collagen breaks down with slow, low heat, and takes on an amazing texture that rivals that of
pork shoulder. However, because of its odd shape, I like to use the neck for dishes that call for
shredded meat, dishes such as tamales, tacos, burritos, enchiladas, stew, soup and
sandwiches. Or try the pulled meat on top of pizza, in pasta sauces or in hand pies. You can
also cut off the entire neck, bone-in, and braise it to make pot roast over mashed potatoes. The
most ideal cut of meat for slow cooking requires connective tissue â€” venison neck provides
that. Depending on the size of the deer, you may not get more than a few scraps of meat here.
We cut off strips between the rib bones and save it for grinding or filler meat for stew and chili.
If you shoot a larger deer, the ribs could be worth sawing off and braising. Do not cook venison
ribs like you would pork or beef ribs; they will dry out quickly. Slow cook the ribs first until
tender â€” covered and fully submerged in liquid â€” and then finish on the smoker or grill for
color and flavor. During the winter, our Nebraska deer can get quite fat. This fat may or may not
taste good, and will determine whether you choose to keep the rib meat. The shoulder is full of
great meat for stew, soup, braising and grinding for burgers, chili and sausage. Leave the silver
skin on for slow cooking â€” it will turn into gelatin and provide a juicy texture to the meat. If
grinding, try to remove as much silver skin as possible. Too much silver skin in a grind will
prevent proper binding in your burgers. Larger muscles can also be shaved thinly for stir fry,
fajitas and cheesesteak sandwiches. Also, you can slice the meat thinly to make jerky.
Remember to remove as much silver skin as possible for these treatments. The coveted venison
backstrap needs no introduction. The only rule for this cut is to not overcook it. Medium-rare is
best: between and degrees Fahrenheit. To cook the loin for stunning medallions, remove as
much silver skin as possible. Tuck in the tapered ends â€” if any â€” and tie the entire piece
with kitchen twine, which helps the loin cook evenly and keep its round shape. Allow the meat
to rest before slicing to allow the juices to redistribute. For a more impressive presentation,
keep the meat attached to the ribs and saw off for racks of venison chops. For a simpler
preparation, butterflied steaks are my go-to. The backstrap can also be sliced, seasoned and
marinated to make the most tender kebabs on the grill. The tenderloin is the first cut that is
usually taken off a deer. This cut is so tender that it should be treated simply â€” salt and
pepper is all it needs, with a quick hot sear with butter on the grill or in a pan. The rump offers a
small piece of muscle, best for pot roast and stew meat. It can also be ground for burger, chili
and sausage. The size and quality of the cut will also depend on how careful you were when
cutting the hindquarters from the deer. The hindquarter is my favorite part of the deer. The
major muscles in the hindquarter are the top round, bottom round, eye of round and sirloin. The
top and bottom rounds are large pieces of whole muscle, great for steaks in young deer or aged
deer. The bottom round is usually more tender, especially in the tri-tip area toward the bottom of
the muscle. If you find these cuts a bit tough, marinate them first. The rounds also make
delicious kebabs and stir fry when sliced thinly. The eye of round looks a lot like a piece of
tenderloin. On young deer, this can be a very tender cut. For older deer, marinate it or use it for
jerky or for stir fry and fajitas. The sirloin is a large knuckle of muscles, with a little bit of silver
skin throughout. On young deer or aged deer, the sirloin may be sliced for steaks â€” eat
around the silver skin. For not-so-tender deer, this cut is suitable for braising whole, making
jerky , as stew meat or ground meat. These long bones look like clubs of meat and are full of
silver skin and ligaments near the joints. While shanks are not suitable in some treatments, they
are absolutely amazing in the slow cooker. Remember the collagen discussed in the neck
section? The shanks have even more of it, and when braised, they turn into gelatin, making it
the most unctuous cut of meat that exists on a deer. This is where venison osso buco comes
from. Savor all four of them. The flanks are thin pieces of meat that stretch between the ribs and
hindquarters on both sides of a deer. You can add them to the grind pile or slice for jerky.
Haynes Shelton debunks the common belief that you must have big, fancy equipment to plant
food plots. That's simply not the case; he's how to plan and plant food plots on a budget with
small equipment. See More Popular Videos. See More Venison Recipes. See All Special Interest
Magazines. All North American Whitetail subscribers now have digital access to their magazine
content. This means you have the option to read your magazine on most popular phones and
tablets. To get started, click the link below to visit mymagnow. Get Digital Access. Subscribe To
The Magazine. Venison Recipes. Recommended Articles. Learn what each cut is best used for
with this guide, complete with a venison processing chart and recipe suggestions. Like this
Venison Processing Chart? Sign Me Up. Josh Honeycutt Making an extreme move to another
state to chase public-land bucks worked out for Jake Bush. How to Plant Food Plots on a
Budget with Small Equipment Haynes Shelton debunks the common belief that you must have

big, fancy equipment to plant food plots. Rarest Whitetails Of All? Gordon Whittington September 22, Even snow-white deer are fairly common in comparison to those that are
abnormally dark in Which Minerals Do Deer Need? James C. Kroll We'll explain which
supplements whitetails can obtain in the field, and the best ways to Romain With a sweet and
tangy bourbon BBQ sauce drizzled over venison backstrap, this recipe is Romain Anyone that
has prepared venison neck before will tell you the best way is to smoke the meat Buy Digital
Single Issues. Don't miss an issue. Buy single digital issue for your phone or tablet.
Bowhunting Subscribe. Florida Sportsman Subscribe. Wild Fowl Subscribe. In-Fisherman
Subscribe. Handguns Subscribe. Add an email address. Get Digital Access Not a Subscriber?
Subscribe Now. Deer meat, or venison, can be butchered into many of the same cuts that
shoppers commonly find in pork and beef at the market, including boneless or bone-in. Before
the meat is processed into a final productsteaks or sausage, for exampleit is first butchered into
wholesale cuts such as neck, shoulder, fore shank, brisket, ribs, flank, loin, tenderloin, rump,
round, sirloin tip, round and hind leg shank. Meat trimmed from the deer's neck is typically
diced for mincemeat, cubed for stew, sliced into strips for jerky, or ground for burger. Ground
venison is also often mixed with beef suet or pork fat and made into bologna or sausage. The
connected shoulder, or chuck, can be cut into steaks or roasts, used for stew meat, burger or
jerky, or ground. Roasting and stewing are the most appropriate cooking techniques for tougher
cuts of venison, like the shoulder and neck. The ribs section is best used for spareribs. The
brisket, which separates the ribs from the front leg shank, is typically cut into stew meat, or may
be ground. On large animals, the flank, which is located between the ribs and the rear leg, can
be cut into steaks. On smaller animals, the flank is usually cut into stew meat, ground or made
into jerky. The loin, or backstrap, like a pork loin, can be cut into chops or roasts, or sliced thin
for sandwich steaks. The tenderloin is the most tender portion of the deer and is most suitable
for steaks. The tenderloin can be cut into butterfly steaks or cooked whole, while the loin can be
cut crosswise or lengthwise. Meat from tender areas, like the loin, can be fried, grilled or broiled
without becoming tough. The sirloin tip and round are cut from the rear leg area of a deer. The
football-shaped sirloin tip muscle is best for roasts. The round is comprised of three large
muscles of the upper thighâ€”the top round, bottom round and eye roundâ€”similar to beef
cuts. The round can be cut into roasts or steaks. The rump is often cut into a roast, but can also
be ground or used for stew meat. Shanks, which are the meat from the lower front and rear legs,
can be cut into stew meat or ground into burger. Cuts like the rump, flank and shoulder are
typically not as tender as the loin, but if the deer was a fawn, all the meat may be tender enough
to be used as steaks. Katherine Ritz Hahn is a writer from the Greater Philadelphia area. She
holds a Bachelor of Arts in visual and apparel merchandising from Albright College. Related
How to Butcher a Bison. Related How to Dry a Rattlesnake Tail. Neck and Shoulder Meat
trimmed from the deer's neck is typically diced for mincemeat, cubed for stew, sliced into strips
for jerky, or ground for burger. Brisket, Ribs and Flank The ribs section is best used for
spareribs. Loin and Tenderloin The loin, or backstrap, like a pork loin, can be cut into chops or
roasts, or sliced thin for sandwich steaks. Sirloin Tip and Round The sirloin tip and round are
cut from the rear leg area of a deer. Rump and Shanks The rump is often cut into a roast, but
can also be ground or used for stew meat. At John Deere, you get the value of choice for your
replacement and maintenance parts for all makes and ages of machines â€” at any budget.
Search parts for your tractors, lawn mowers, ag equipment, and more. And, although our
batteries are branded John Deere, they fit most any brand of vehicle or equipment. Plus, they
are backed by an excellent warranty to keep your equipment moving. Genuine John Deere parts
are specifically designed to maximize performance and maintain emissions compliance. As a
company, we are dedicated to keeping our dealers equipped with the necessary products and
services to maintain this leadership role. As a John Deere owner, when it's time to maintain,
service or repair your equipment we have easy-to-use information sheets that keep your John
Deere equipment running well. You operate the best equipment. Skip to main content. Rental
Sales. View All Equipment. View Used Equipment. John Deere Parts. Search Parts by. Select
Manufacturer. Search Parts by Other Manufacturers. View Past Orders. The Right Part. The
Right Price. Buy Genuine Parts. Buy Alternative Parts. Find your Parts by Equipment Type.
Commercial Mowing. Show More Show Less. All Makes Parts. Maintenance Parts. Explore
Batteries. Maintenance Parts Genuine John Deere parts are specifically designed to maximize
performance and maintain emissions compliance. View Maintenance Parts to learn more. Check
out our network. Quick Reference Guides As a John Deere owner, when it's time to maintain,
service or repair your equipment we have easy-to-use information sheets that keep your John
Deere equipment running well. Find your operator's manual for detail operating instructions,
safety and maintenance intervals. Find, View, or Buy Manuals online. Venison is versatile, but it
would be a mistake to expect the same results from every part of a deer. Each cut is special in

its own right. The cooking suggestions below will help you get the most out of your deer.
Venison neck is laced with silver skin and oftentimes fat. All that collagen breaks down with
slow, low heat, and takes on an amazing texture that rivals that of pork shoulder. However,
because of its odd shape, I like to use the neck for dishes that call for shredded meat, dishes
such as tamales, tacos, burritos, enchiladas, stew, soup and sandwiches. Or try the pulled meat
on top of pizza, in pasta sauces or in hand pies. You can also cut off the entire neck, bone-in,
and braise it to make pot roast over mashed potatoes. The most ideal cut of meat for slow
cooking requires connective tissue â€” venison neck provides that. Depending on the size of
the deer, you may not get more than a few scraps of meat here. We cut off strips between the rib
bones and save it for grinding or filler meat for stew and chili. If you shoot a larger deer, the ribs
could be worth sawing off and braising. Do not cook venison ribs like you would pork or beef
ribs; they will dry out quickly. Slow cook the ribs first until tender â€” covered and fully
submerged in liquid â€” and then finish on the smoker or grill for color and flavor. During the
winter, our Nebraska deer can get quite fat. This fat may or may not taste good, and will
determine whether you choose to keep the rib meat. The shoulder is full of great meat for stew,
soup, braising and grinding for burgers, chili and sausage. Leave the silver skin on for slow
cooking â€” it will turn into gelatin and provide a juicy texture to the meat. If grinding, try to
remove as much silver skin as possible. Too much silver skin in a grind will prevent proper
binding in your burgers. Larger muscles can also be shaved thinly for stir fry, fajitas and
cheesesteak sandwiches. Also, you can slice the meat thinly to make jerky. Remember to
remove as much silver skin as possible for these treatments. The coveted venison backstrap
needs no introduction. The only rule for this cut is to not overcook it. Medium-rare is best:
between and degrees Fahrenheit. To cook the loin for stunning medallions, remove as much
silver skin as possible. Tuck in the tapered ends â€” if any â€” and tie the entire piece with
kitchen twine, which helps the loin cook evenly and keep its round shape. Allow the meat to rest
before slicing to allow the juices to redistribute. For a more impressive presentation, keep the
meat attached to the ribs and saw off for racks of venison chops. For a simpler preparation,
butterflied steaks are my go-to. The backstrap can also be sliced, seasoned and marinated to
make the most tender kebabs on the grill. The tenderloin is the first cut that is usually taken off
a deer. This cut is so tender that it should be treated simply â€” salt and pepper is all it needs,
with a quick hot sear with butter on the grill or in a pan. The rump offers a small piece of
muscle, best for pot roast and stew meat. It can also be ground for burger, chili and sausage.
The size and quality of the cut will also depend on how careful you were when cutting the
hindquarters from the deer. The hindquarter is my favorite part of the deer. The major muscles
in the hindquarter are the top round, bottom round, eye of round and sirloin. The top and
bottom rounds are large pieces of whole muscle, great for steaks in young deer or aged deer.
The bottom round is usually more tender, especially in the tri-tip area toward the bottom of the
muscle. If you find these cuts a bit tough, marinate them first. The rounds also make delicious
kebabs and stir fry when sliced thinly. The eye of round looks a lot like a piece of tenderloin. On
young deer, this can be a very tender cut. For older deer, marinate it or use it for jerky or for stir
fry and fajitas. The sirloin is a large knuckle of muscles, with a little bit of silver skin throughout.
On young deer or aged deer, the sirloin may be sliced for steaks â€” eat around the silver skin.
For not-so-tender deer, this cut is suitable for braising whole, making jerky , as stew meat or
ground meat. These long bones look like clubs of meat and are full of silver skin and ligaments
near the joints. While shanks are not suitable in some treatments, they are absolutely amazing
in the slow cooker. Remember the collagen discussed in the neck section? The shanks have
even more of it, and when braised, they turn into gelatin, making it the most unctuous cut of
meat that exists on a deer. This is where venison osso buco comes from. Savor all four of them.
The flanks are thin pieces of meat that stretch between the ribs and hindquarters on both sides
of a deer. You can add them to the grind pile or slice for jerky. Haynes Shelton talks about how
to deal with problems and issues you will likely encounter when planning and planting food
plots for wildlife. It's all about managing expectations. On this edition of "Deer Dog," Jeremy
Moore discusses how to connect food plots to deer and your deer dog. See More Popular
Videos. See More Venison Recipes. See All Special Interest Magazines. All North American
Whitetail subscribers now have digital access to their magazine content. This means you have
the option to read your magazine on most popular phones and tablets. To get started, click the
link below to visit mymagnow. Get Digital Access. Subscribe To The Magazine. Venison
Recipes. Recommended Articles. Learn what each cut is best used for with this guide, complete
with a venison processing chart and recipe suggestions. Like this Venison Processing Chart?
Sign Me Up. How to Manage Expectations When Planning and Planting Food Plots Haynes
Shelton talks about how to deal with problems and issues you will likely encounter when
planning and planting food plots for wildlife. James Kroll and Pat Hogan discuss ways to help

control predators on deer hunting property. How to Build the Ultimate Arrow for Whitetail Jace
Bauserman shows how to build the ultimate arrow for hunting whitetail. Josh Honeycutt Making
an extreme move to another state to chase public-land bucks worked out for Jake Bush. James
C. Kroll You can generally take as many does as bucks in a healthy heard, how many is too
many? Learn what each cut is best used for with this guide, Romain Learn how to properly cook
the finest cut of venison with this simple venison backstrap recipe. Buy Digital Single Issues.
Don't miss an issue. Buy single digital issue for your phone or tablet. Bowhunter Subscribe.
Shooting Times Subscribe. Gun Dog Subscribe. Wild Fowl Subscribe. Add an email address.
Get Digital Access Not a Subscriber? Subscribe Now. In this post i covered all image about deer
shooting diagram. To see all photo keep reading. We asked a number of deer abductors, those
sharpshooters whose job requires them to rapidly kill deer, for their bullet placement
perspectives. They both cost you time and money, especially a wounded, bleeding deer,
running for life and spoiling other deer. How do you guarantee a shot for a drop-it-where? Of
course, DeNicola and his team have an advantage over hunters: They shoot at night with
infrarot optics, from raised mobile platforms, over bait, at known distances usually 50 to 60
yards , and where legal with suppressed rifles. DeNicola uses rifles with a caliber of. Second
option: A shot of the brain from the side. They lose consciousness and die in eight to 12
seconds. Body shots are too risky in his business. Woods, a well-known biologist for whitetail,
did a great deal of his work on golf courses to control deer. Usually shots ranged from to yards.
His first choice was a double-shoulder shot, with a. That deer will never move again. Well, forget
the head shot, advises Chad Stewart, a deer biologist at the Indiana Department of Natural
Resources, who worked for two deer-control operations and saw a lot of hunter-killed deer at
work. A half inch too high will be over his head. But even with a solid hit, a decent percentage of
deer runs off, requiring hunters to follow a trail of blood to recover the animal. Woods still likes
the double-shoulder shot and the larger target it provides for his own recreational deer hunting.
Pros : The ultimate shock and admiration shot. A large, fast-moving bullet snaps the spine,
breaks the nervous system, breaks ribs and anchors a deer with authority. Cons: The volatile,
upsetting bullets that are best suited to damage a lot of meat from the shoulder to the neck and
upper backrest. This shot creates massive bleeding, so it is usually easy to find and follow the
blood trail. Cons: The deer can recover if you clip only part of a single lung. Light bullets that
care about the rib or bone of the shoulder are not always lethal. Pros: When the brain hits
directly, a deer dies instantly. In addition, very little meat is lost to a shot at the head. Pros: A
properly placed bullet kills the spinal cord and vertebrae with a massive shock and damages
very little meat. Cons: The vital area on a shot at the neck is very small. In addition, this shot
often paralyzes a deer and requires a second shot or throat slit to complete the job. For better
target, you can consider using best night vision scope when hunting in the darkness. Where to
shoot a deer with a crossbow. Select the best archery target. Best Fletching Jig To Buy. Your
email address will not be published. Previous post: Where to shoot a deer with a crossbow
10hunting. Leave a Reply Cancel reply Your email address will not be published. John Deere
has a reputation that reaches back nearly years, serving homeowners, farmers, and outdoor
specialists across the country and around the world. When it's time to give a hard-working John
Deere machine some maintenance care, finding the right place and proper parts is of the utmost
importance. Remembering to schedule maintenance for your John Deere tractor will keep it
running smoothly into the future. Regardless of the type of check-up, there are certain parts for
your John Deere equipment you just can't go without. Some of the most commonly needed
John Deere maintenance parts are spark plugs, batteries, mower blades, mower belts, and
filters air, oil, fuel. With nearly years of history under its belt, John Deere has long been a
company that embraces change in order to consistently improve quality and service. Farmers,
ranchers, builders, and homeowners all can count on John Deere to provide equipment that is
long-enduring and goes beyond what is necessary. Each part of John Deere's machines have
been crafted to create high quality results while providing comfort and simplicity to you. Some
of John Deere's trademarks include:. The legacy of John Deere stretches back over years,
beginning in when the company was founded by a blacksmith named John Deere with the
dream of inventing. Over time, Deere has maintained its reputation as an innovative company
offering high quality products, while also remaining connected to landowners, farmers, and
ranchers. In , John Deere was listed as one of the 50 most-admired companies by Fortune
magazine. Deere is one of the biggest and the best in the business, due to over a century of
hard work, dedicated customer service, and incredible innovations that have helped shape the
business to what it is today. Weingartz sells an array of John Deere equipment that is not only
limited to tractors. Weingartz also offers replacement parts for the following riding lawn
mowers:. Weingartz began 70 years ago as a farm supply store for local Michigan families. In
the s, we began to focus exclusively on outdoor power equipment. The staff and experts at

Weingartz work diligently to provide the best service possible and give honest and helpful
advice to each and every customer. We ship all in-stock parts ordered by p. EST the same day!
All Rights Reserved. Track Order Close. Email Id:. Close Registered User Login. Remember Me.
Cart Summary : Total items in shopping cart :. Continue Shopping. Proceed to Checkout. Close
Your browser does not support iframes. Cookies need to be enabled in your web browser's
settings in order to shop our website correctly. Learn how to enable cookies in your web
browser here. Click here to stock up on snow blower paddles and scrapers! Commonly Needed
Maintenance John Deere Parts Remembering to schedule maintenance for your John Deere
tractor will keep it running smoothly into the future. What Sets John Deere Apart from
Competitors With nearly years of history under its belt, John Deere has long been a
1985 audi coupe gt
1997 buick lesabre wiring diagram
kenmore refrigerator wiring diagram
company that embraces change in order to consistently improve quality and service. Special
Features of John Deere Machines Each part of John Deere's machines have been crafted to
create high quality results while providing comfort and simplicity to you. Some of John Deere's
trademarks include: Lumbar seats for comfort. Electric power take off to engage the tractor's
mower deck. Powerful headlights on select models to aid in poor light conditions. Various
controls to adjust seat height, mower deck height, and fender handles to get on and off the
tractor with ease. The Evolution of John Deere The legacy of John Deere stretches back over
years, beginning in when the company was founded by a blacksmith named John Deere with
the dream of inventing. Weingartz also offers replacement parts for the following riding lawn
mowers: Series Signature Series Select Series Also available from Weingartz are accessories
and attachments such as baggers. Why Weingartz? Sign Up. Close test1. Part :. Qty :.

