


Snowmobile Safety Results
Once again the OCC offered a fantastic course on 
snowmobile safety. This year the course had 34 stu-
dents participate. Thanks to all who help make this a 
success.

Winter Trap
Winter Trap is right around the cor-
ner. Shooting will be on Tuesday and 
Wednesday nights starting in January. 
Remember the following dates. Regis-
tration is Tuesday Jan 5 and Wednes-
day Jan 6 at 7:00.  Shooting starts the 
following week, the 12th and 13th. 

In the words of that famous Scottish Trap Shooter  
Angus McCleod 

“Stop thinkin with yer dipstick Jimmy!”

Ingredients:
1/2 cup brown sugar
1 tablespoon ground black pepper
1 tablespoon onion powder
1 tablespoon garlic salt
1 tablespoon lemon juice
3 tablespoons liquid smoke flavoring
1 teaspoon paprika
1 teaspoon hot pepper sauce
1/2 cup Worcestershire sauce
1/2 cup teriyaki sauce
1/3 cup soy sauce
1 pound venison, cut into 1/4 thick strips

Directions
1.  Whisk together the sugar, black pepper, onion 
powder, garlic salt, lemon juice, liquid smoke, paprika, 
hot pepper sauce, Worcestershire sauce, teriyaki sauce, 
and soy sauce in a large glass or ceramic bowl. Add 
the venison strips and toss to evenly coat. Cover the 
bowl with plastic wrap and marinate in the refrigerator 
for 24 hours. Mix the venison a few times as it mari-
nates to ensure even absorption of the marinade. 

2.  Remove the venison strips from the marinade and 
squeeze off excess. Discard the remaining marinade. 
Arrange the venison on the racks of a food dehydrator 
so that it does not overlap. 

3.  Dry the venison on High until dry but still pliable, 
about 4 hours. The jerky should bend without break-
ing. Store the jerky in an airtight container or in a 
resealable plastic bag.

Cook’s Note:
 If you don’t have a food dehydrator, you may also 
place it in a 160 degree F oven for 6 to 8 hours

Sweet and Spicy Venison Jerky

Ready In: 1 Day 4 Hrs 15 Min

Prep Time: 15 Min

Cook Time: 4 Hrs


