New Zealand

USE: Rewsts, Steaks,
Medallions, Stir-fry

USE: Braising, Slow BB@

USE: Rewst

USE: Slow Cooking &
Breising

USE: Medallions, Noisettes

USE: @uick Grill, Stir-fry

USE: Steaks, Roast, Noisettes

| =
USE: Casserole,

USE: Roast & Steaks Stew, Braising

Common cuts derived from farm-raised venison. Note individual company specifications may vary.

For further information visit: www.newzealandvenison.com

USE: Slow Cooking
& Braising

USE: Striploin, Tenderloin,
& Rack

USE: Stewks, Rewst

USE: Roast, Chops
& Cutlets

USE: Braising,
Slew Cooking



