
Wild Pork Roast
.
Serves 8 to 10 real hungry fellars.
Start with the ham of a 80 -90 pound hog, or two smaller shoulders.
This should be about 7 - 8 pounds of bone in meat.
Place meat on a rack in a large roaster pan.
Sprinkle meat with a little black pepper and Season-It-All.
Cut up potatoes, sweet onions, carrots, and celery and place ON TOP of meat.
Pour 8 - 10 ounces of zesty Italian dressing over the top of this.
Season lightly again with black pepper and Season-It-All.
Seal the pan TIGHTLY with aluminum foil.
Bake at 325 degrees for 2 hours 30 minutes.
Remove aluminum foil and turn oven to 400 degrees.
Baste with drippings and cook until nicely browned (about 10-15 minutes). 
.
This is one of the meals regularly served in our Texas hog hunting camps. If you come to 
hunt with us, you will probably get to try this dish. We normally start with a nice salad, 
and serve dinner rolls along with the main course. Peach cobbler makes a great dessert. If
drinking wine with this meal, I prefer a Rose or Blush (pork is the other white meat, you 
know?).
.
Three Little Pigs
.
Serves 7 or 8 full grown men at camp.
Pull both back straps (boneless) from a larger hog (150 - 200#).
This should be about 6 - 7 pounds of meat.
Cut these into about foot long chunks.
With a long, thin knife (a fillet knife works great), cut a hole LENGTHWISE into the 
meat. Do this by inserting the knife all the way into the center of the end of the meat 
piece, then cutting toward the outside edge. DO NOT cut all the way out. You want it to 
be like a tube.
Insert a LONG piece of your favorite link sausage into this tube.
Keep inserting until the entire tube is filled.
Repeat for all pieces (usually 4).
Season this meat assembly to taste with, pepper, garlic powder and onion powder.
Cover each tube completely with bacon.
Place in a baking dish with a can of beef broth or 2 cups bouillon.
Bake TIGHTLY COVERED at 325 degrees for 2 hours 15 minutes.
Remove cover and turn oven up to 400 degrees.
Baste well with drippings and cook until bacon is crisp (about 10-15 minutes).
.



We sometimes serve this meal at our hunting camps, but that backstrap is almost too 
good for us to share. If you come to hunt with us on a package with "upgraded menu", 
you will probably get to try this dish. We normally start with a young spinach leaf salad, 
and serve homemade bread loafs along with the main course. Apple pie ala mode makes a
great dessert. If drinking wine with this meal, I prefer a darker Blush or Merlot. With the 
bacon and sausage, you'll want a wine with more body than a Rose or lighter Blush.
.
Pit Style Pig Ribs
.
Serves 6 - 8 hungry hunters.
Use a full rack of ribs from a larger hog (150 - 200#) or both from a smaller hog.
Use only the ribs from a hog in good body condition. If the ribs look poor to start, they 
will probably finish poorly, too.
Pull as much connective tissue off the rib cage as possible.
Put shallow slits through the connective tissues on the inside of the slab, between each 
rib, and deep slits across the ribs on the meat side of the slab.
Brush on plenty of PICKLE JUICE. Yep, you read that right!
The only extra seasoning needed is some black pepper.
Cook directly over a medium low, mesquite wood fire until getting just a little bit of 
blackness around the edges of the slab (usually about 30 - 40 minutes). Be sure to baste 
well with pickle juice every ten minutes.
Lightly brush with your favorite bar-b-q sauce and warp well in aluminum foil.
Move to the side of the fire, where you can hold your hand for 15 - 20 seconds before 
getting too hot.
Cook on this low heat for 1 hour, turning and spinning the meat around regularly so as to 
cook evenly.
Remove the aluminum foil and test for doneness.
Finish directly over what flame remains, if needed.
.
Potato salad, cole slaw, carrot salad and/or macaroni salad are all great side dishes for this
meal. Texas toast from the grill, or tortillas, are the usual bread side, and pecan or sweet 
potato pie are perfect desserts. No wine with this Texas traditional dish. It's beer or 
tequila only, if drinking alcohol! Sweet tea, if not!


