
by:  Jeremy (Pluto) Thayer

You need –

3 pounds ground venison

1 pound hot sausage

4 tablespoons Morton’s
Tender Quick

6 teaspoons liquid smoke

1 teaspoon garlic powder

1 teaspoon onion powder

1 teaspoon garlic pepper

1 teaspoon ground pepper

1 teaspoon mustard seed

2 teaspoons crushed red pepper

2 cups water

2 teaspoons dry minced garlic

Mix all ingredients in the largest

bowl you can find in the house.

Mush it around with your hands

for 15-20 minutes. Form into 12”

long rolls and wrap in plastic wrap.

Store in refrigerator 12-16 hours.

Bake @ 300° for 1-1/2 hours.

�

Pluto’s Deer Bologna

Our 2nd Location
at Canal Place

Now Open

1040’s Style Soda Fountain – cones,
shakes, sodas, sundaes, floats, splits
featuring Homemade Frozen Custard
Coffee Bar – Espresso drinks,
Latte, Cappuccino, etc.
Deli Counter – Boar’s
Head Meats & Cheese

Open Daily 7am
108 Harrison St.
Cumberland, MD
I-68, Exit 43C

www.queencitycreamery.com
301-777-0011

Check our web site for hours
Downtown Cumberland

Challenge

Wings
of

Wings
of

Challenge
HUNTING RETREAT

In beautiful
Garrett County, just
minutes from Deep
Creek Lake, Maryland

Pheasant Hunting at its Best!
• Sporting Clays • Gun Rentals
• Chukars • Deer Bow Hunting

• Sundays Allowed
301-746-8868

Ray Devine, Game Preserve Operator
1590 Everly Road, Accident, MD 21520

’98 P. Nixon

50         m o u n t a i n   d i s c o v e r i e s


