Step By Step Field Dressing A Deer 1

Step By Step Field Dressing A Deer

Downloaded from template-dev.mobaptist.org by Mays &
Jaeden

Step By Step Field Dressing A Deer

INTRODUCTION: THE IMPORTANCE OF PROPER FIELD DRESSING

A successful hunt doesn't end with the shot. In many ways, the real work begins the moment you
approach your downed deer. Field dressing—the process of removing the internal organs of a
harvested animal—is one of the most critical skills any hunter can master. Done correctly, it ensures
the meat stays clean, cool, and safe for consumption. Done poorly, it can ruin the very prize you
worked so hard to earn.

Understanding the step by step field dressing a deer process is not just about preserving
venison; it is about respecting the animal and the tradition of hunting. Every hunter, from the
seasoned veteran to the nervous beginner, benefits from a clear, methodical approach. This guide
walks you through everything from preparation to packaging, giving you the confidence to handle
your harvest with skill and care. Whether you are hunting whitetail in the Midwest or mule deer out
West, the core principles remain the same. Good field dressing is a cornerstone of ethical hunting.

PREPARATION AND ESSENTIAL GEAR

Tools You Will Need

Before you begin the step by step field dressing a deer process, assemble your kit. Having the
right tools makes the job safer, cleaner, and faster. Do not rely on finding branches or rocks to get
the job done. Invest in quality equipment that you carry with you every time you head into the field.

e A sharp knife: A fixed-blade knife with a 3- to 4-inch blade is ideal. A sharp knife is safer than
a dull one because it cuts cleanly with less force. Consider bringing a backup knife as well.

e Gut hook or skinning knife: Many hunters prefer a knife with a gut hook to open the
abdominal cavity without puncturing internal organs.

e Latex or nitrile gloves: Protect your hands from blood, bacteria, and potential diseases.
Pack multiple pairs.

e Game bags: Lightweight, breathable cotton or synthetic bags keep the meat clean and allow
air circulation.

e Rope or paracord: Useful for hanging the carcass or spreading the rib cage.

* Small saw or hatchet: Needed for opening the pelvic bone or splitting the sternum.

e Clean water and rag: For rinsing your hands and equipment.

e Ziploc bags: For packing out the heart and liver if you choose to keep them.

Safety Considerations

Field dressing an animal involves sharp knives and exposure to bodily fluids. Always cut away from
your body and keep your hands clear of the blade path. Wear gloves to reduce the risk of
contracting diseases such as tularemia or chronic wasting disease (CWD), which is a concern in
some regions. Check local regulations regarding CWD testing and carcass disposal. If you suspect
your animal may be sick, take extra precautions or contact your local wildlife agency for guidance.

STEP 1: POSITION THE DEER PROPERLY

Proper positioning is crucial for a clean, efficient process. Begin by placing the deer on its back with
the head slightly uphill if you are on a slope. This natural angle encourages blood and fluids to drain
away from the body cavity. Spread the hind legs apart to stabilize the carcass. If possible, place
rocks or logs on either side of the body to prevent the deer from rolling. Some hunters prefer to prop
the chest and pelvis with small rocks to elevate the torso, making the initial cuts easier. Take a
moment to ensure the animal is deceased before proceeding. This is not only ethical but also a
safety requirement.

STEP 2: MAKE THE INITIAL INCISION

With the deer securely positioned, it is time to make the first cut. This is often the most intimidating
step for beginners, but a steady hand and clear approach will serve you well. Begin at the base of
the sternum, where the rib cage ends and the soft belly begins. Pinch the skin up with your non-
dominant hand to create a tent. Carefully insert your knife blade upward into the tented skin, cutting
through the hide and the thin abdominal wall beneath it.

From this initial opening, extend the incision in a straight line down toward the pelvic bone. Use the
index and middle finger of your non-dominant hand as a guide. Insert these two fingers into the cut,
palm facing upward, and create a gap between the knife blade and the internal organs. This simple
technique—often called the two-finger method—is one of the most important in the entire step
by step field dressing a deer guide. It prevents the knife from accidentally puncturing the
stomach or intestines, which would spill foul contents and spoil the meat.

Continue the incision all the way to the pelvic bone. Take your time. Do not rush this cut. A clean,
straight incision is easier to manage than a jagged one.

STEP 3: OPEN THE BODY CAVITY

Once the belly is opened, the next task is to create enough space to work. The sternum (breastbone)
must be split to expose the chest cavity. If you have a small saw or hatchet, use it to carefully cut
through the sternum lengthwise. Alternatively, a strong, sharp knife can work, though it requires
more effort. Cut from the bottom of the sternum upward toward the neck. Be cautious not to cut too
deeply, as the heart and lungs lie just beneath.

After splitting the sternum, you will need to sever the pelvis to fully free the lower digestive tract.
Locate the center seam of the pelvic bone. Using a saw or heavy knife, cut through this bone. This
step is necessary to remove the rectum and lower intestines intact. Many hunters find this the most
physically demanding part of the process, but it is essential for a clean job.

STEP 4: REMOVE THE INTERNAL ORGANS

With the body cavity fully opened, you can now focus on removing the organs. The key principle
here is to remove everything systematically without tearing any stomach or intestinal contents. Here
is the recommended order:

1. Sever the esophagus and windpipe: Reach up into the chest cavity as far as possible and
locate the esophagus (the food tube) and trachea (the windpipe). Cut them both as high up as
possible. This will allow you to pull the entire digestive tract out in one connected piece.

2. Remove the heart and lungs: The heart and lungs are located in the chest cavity. Reach in
and cut the connective tissues holding them in place. You can choose to keep the heart for
eating—it is a delicious and traditional reward.

3. Take the liver: The liver is located on the right side of the abdomen. It is large and dark
reddish-brown. Carefully cut it free and place it in your game bag or a Ziploc bag if you plan to
keep it. The liver is nutrient-rich and highly prized by many hunters.

4. Free the digestive tract: Starting from the severed esophagus, gently pull the stomach and
intestines downward and out of the body cavity. Work slowly. The intestines and stomach are
delicate and can tear easily. Use your knife to cut any connective tissue that resists.

5. Remove the rectum: This is a delicate step. Using your knife, make a circular cut around the
anus from the outside of the deer. Pull the rectum inward through the pelvic opening and
extract it along with the rest of the intestines. Take great care not to puncture the rectum, as
it contains waste matter.

Once all organs are removed, inspect the body cavity for any remaining tissue or debris. Tilt the
carcass to drain any pooled blood.

STEP 5: DRAIN BLOOD AND COOL THE CARCASS

Cooling the meat quickly is the single most important factor in preserving quality. Bacteria grow
rapidly in warm, moist environments. As soon as the organs are removed, the body cavity loses its
primary source of heat. Prop the chest cavity open using a stick or small branch. This allows air to
circulate and accelerates cooling. If the weather is warm (above 50°F), you must work especially
fast. In hot conditions, consider packing the body cavity with bags of ice if you have them available.
Some hunters also rinse the cavity with clean water to remove blood and debris, though be careful
not to introduce more moisture than necessary, as excess water can promote bacterial growth.

If you are hunting in cold weather, the natural ambient temperature will help cool the carcass.
However, do not let the meat freeze prematurely, as freezing before rigor mortis passes can affect
tenderness. The goal is to bring the internal temperature of the meat down to 40°F or below as
quickly as possible.

STEP 6: REMOVE THE HEAD (IF REQUIRED)

In some regions, particularly where Chronic Wasting Disease (CWD) is a concern, you may be
required to remove the head before transporting the carcass. Even if it is not required, removing the
head makes the carcass lighter and easier to handle. Use a saw to cut between the atlas and axis
vertebrae—the joint just behind the skull. If you plan to mount the deer as a trophy, you will need to
take extra care during this step or have a taxidermist handle it. Alternatively, you can cape the deer
in the field, which involves removing the hide from the head and neck while leaving the skull cap
and antlers attached.

STEP 7: SKIN THE DEER (OPTIONAL IN THE FIELD)

Whether to skin the deer in the field or wait until you get home depends on several factors: weather,
distance, and personal preference. In warm weather, skinning the deer in the field can accelerate
cooling and reduce the risk of spoilage. A deers hide is an excellent insulator. Removing it allows
heat to escape more quickly.

If you choose to skin in the field, hang the deer by its hind legs from a sturdy tree branch or a
portable game hoist. Make an incision around each leg just above the knee joint. Then, cut down the
inside of each leg to the belly incision. Grasp the hide and pull downward, using your knife to
separate the connective tissue as needed. Once the hide is off, bag the meat in game bags to
protect it from dirt, debris, and insects.

If you are not skinning in the field, you can simply leave the hide on for transport. The hide will help
keep the meat clean, but it will also retain heat, so be aware of temperature conditions.

STEP 8: TRANSPORT AND FINAL PROCESSING

Getting the carcass out of the woods and to your processing location is the final major hurdle. The
method you use depends on the terrain and distance. For short distances, dragging the deer is
common. If you drag from the head, be careful not to get dirt and debris into the open body cavity.
Many hunters prefer to drag from the antlers or use a harness that attaches to the front legs. For
longer distances, consider using a game cart, sled, or ATV. If you are packing the deer out in pieces,
quartering the animal in the field may be the most practical option. Regardless of the method,
prioritize keeping the meat clean and cool.

Once you arrive at your vehicle or camp, do not leave the carcass in direct sunlight or in a closed
vehicle. If you cannot process the deer immediately, hang it in a cool, shaded, well-ventilated area.
Ideally, you should begin processing—cutting the meat into roasts, steaks, and ground
venison—within 24 to 48 hours of the harvest.

COMMON MISTAKES TO AVOID

Even experienced hunters can make errors during field dressing. Being aware of these common
pitfalls will help you avoid them:

e Puncturing the stomach or intestines: This is the most common mistake. It can spoil the
meat with bacteria and foul odors. Always use the two-finger technique to protect the organs.

e Waiting too long: Time is your enemy. Begin field dressing as soon as it is safe to approach
the animal. Delaying allows bacteria to multiply.

» Using a dull knife: A dull knife requires more force and is more likely to slip. Keep your blade
sharp throughout the process.

e Leaving the carcass in the sun: Direct sunlight heats the meat rapidly. Move the carcass to
shade as soon as possible.

* Not removing the glands: Deer have scent glands on the inside of their hind legs. These
can taint the meat if not carefully removed. Some hunters prefer to remove them at the very
beginning of the process to avoid transferring their musky odor.

e Rushing the job: While speed is important, rushing leads to mistakes. Work efficiently but
deliberately. A clean job done right is always better than a fast job done poorly.
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ETHICAL CONSIDERATIONS AND FINAL THOUGHTS Mastering the step by step field dressing a deer process is part of being a responsible hunter.
Every animal harvested deserves to be treated with
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