Field Dressing your Deer

So you've shot a deer. Now what? You have a btoaitl....but no deer-YET. So, what do you do?

Finding your bolt/arrow:

In introduction, once you shoot your animal, yoeahé¢o retrieve any of your equipment and then firel
animal. Tracking an animal is not necessary if laue made a good shot, clean lung or heart shibtawi
rifle, muzzleloader or shotgun with a slug-it skibgb down on the spot, or if not, within a coupfesteps
of the spot you shot it. However, if you bow huem, animal can travel after it's been shot, befbrans
out of oxygen and blood. A clean through and tgtowith a bolt/arrow (I'll refer to bolts from hemn as
I'm a crossbow hunter) through the lungs and/orthedl drop an animal quite quickly, but expect tpa
50 yard track through the bush. If it's not a desot, expect to travel a long distance. | haseked
animals that have had gut shots for over 4 miles Eh hours. Not fun. Be sure of your shot. Ifiyo
aren’t, don't take it! Alright, you've shot it.first things first. You are going to be shakirkgela leaf.
This is a normal physiological reaction to the tofi@drenaline you put out. You might cry. Yougimi
throw up. It's all okay. The shaking will end fiyequickly. It's normal. So, now what? Find you
equipment. You won't be thinking straight. Foseaurself to slow down and think. Put your bow wher
you were sitting, then go to the exact spot that sloot your animal. Make sure there’s blood. Nom
your back to your bow, and look directly in linetlviwhere you shot. Your bolt will be down that line
somewhere. It's a great help to find your boltdging the blood on the bolt is a great way to wdiere
you made the shot, and how clean a kill it will &0 walk that line carefully, your bolt may havavelled
some distance, or may be stuck into a tree, a diastfump or the ground. You should never shqgoau
hill unless you know that the bolt (bullet appltesre as well!) will not clear the hill. I've leagd the hard
way to not use yellow, green and orange fletchimghie fall. It's almost impossible to find yourIbo
afterwards in the leaves! Walk that line, look enthe leaves, under downed trees, in the branches
downed trees etc. Look everywhere. Spend up tboam, your animal has to die, give it time, spénd
looking for your bolt.

What does the blood on the bolt mean?

You found your bolt! Congratulations! The odd omees get lost, but most of the time with a little
perserverence they can be found. So there’'s oot What does this tell you? Well, bright reldod
smearing the feathers and the shaft tells you pleoof things. First you have a through and thioug
Second, it's bright red, that's either lung, bathds or lung and heart. How much is there? jisstta light
streaking on the shaft and feathers? Then itsagdung shot. Is the shaft pretty much coatedcamling
off on your hands in quantities you can see? ¢hinbe a heart shot. If it's a liver shot then ttheod will
be a darker red colour, not bright red, but moeedblour if you cut your own finger. Are therdlétair
bubbles on the shaft? This is a sure indicatioa bing shot. This is what you want to see. Beblalre
good news. This might sound weird, but smell tb&.bDoes it stink? And by stink | mean high, stye
fermenting kind of smell? If so, and the shafted but also a bit of greenish colour to it, thés a gut
shot. Be prepared with this kind of shot for agatay. These are not the shots you want. This st
you shot too far back or that the animal was quiagetowards you, a shot you do not want to takgoif
can help it. Sometimes animals “jump the strirthl's is where they seem to hear the shot beforeakea
it, and jump suddenly forward. There’s not muchi yan do about that, except accept the fact yolbwil
tracking your animal some distance. Blood on tbk is excellent. A stinky bolt, not so good. @t red
and bubbles, excellent. Okay, so now where islte?

Tracking your deer:

Get back to where you shot the animal. There shbelblood on the ground there, or at least bloilainv
a foot or two. Blood spots can tell you lots. sEiblood drops splatter. If the animal is movfogvard
the blood spot will have spatters to the fronthWtays splatters in the direction the animal is mayi If
you've got a good lung/heart shot you will probafdifow this trail right to the animal within 50 y@s. If
you are in grass, corn or other tall stuff, chels& stems and leaves as well as the ground for blood



Animals will brush things as they start losing theilance. The trail will be very heavy if its aogl shot,
with blood drops visible every foot or so. If yget to the point where you see a drip here ancthed
then lose the trail, start walking circles from thst drop. Mark the last blood with somethinghlis-your
coat, your bow, a bolt with bright feathers, angthso you don't lose it. Keep walking circles dnam
that point, crossing the incoming trail. Be catefot to step in the blood while you track, or ywili get it
on your shoes, and then you’ll have blood everywtraebbing off your shoes. Eventually you will find
more blood. Mark it, retrieve your gear and dalitagain. Sometimes you will see large “throw’upf
blood. This is a good sign of either a lung orud ghot. The animal will cough up blood in thesses.
Most likely there are mortal wounds. Keep goindaagy as you find blood. When you don't, keep goin
in circles. More than likely your animal ran outlidood and then went another 10 yards and dropped.
They will run into the thorniest, thickest stufioand, and usually at the bottom of a hill. Althbughere
are always exceptions to the rules! Be patietipiothe blood and you will get there. Don't beofed by
red spots on leaves. Check them to make surerthéjood. Sure fire way to tell-lick the end ofuyo
finger and then rub it. Does the spot come off80] it's blood. If not, it's just a red circle@ leaf. It's
very easy to be fooled by colour on leaves, espg@anight. Now, if you do shoot something angéts
dark, don't leave it until the morning. Chances gou’ll get beat out by the coyotes or wild dodsse a
good white light flashlight. Don’t bother buyingi@ of those “blood” lights. They don’t work veryel
and eat batteries really fast. A good LED whitghtiand spare batteries are all you need. Persente
will be out there and you can find it.

Okay, so you found your deer. Now what?

Gutting your deer:

ALWAYS APPROACH A DOWNED ANIMAL FROM ITS BACK!!! This is very important. If the
animal is not dead, you will scare it up and yow'tlavant to be near those hooves. Injured aniraads
dangerous. Poke it. Make sure it's not breathieigpre you approach it. MAKE SURE IT'S DEAD.

This is where the fun begins. Your animal is deid.down. You found it. This is half the batti&low
prepare to get, literally, up to your elbows. Fthéng. Take a good look at it. They're beautifmimals.
Touch the coat, appreciate it for what it is, thigg in them year round without getting cold. Loakthe
face, the eyes will stay open. That's normal. cAlke tongue will stick out of the mouth. Therdl wi
usually be lots of blood draining from the nose amalith. Again, normal. But, it will shock you.idDyou
notice that deer don't have top teeth? TAG YOURIMML as per law. Be careful. You'll still be
shaking, don't cut yourself as you notch your tagut out the time (hour), day, and month then pleel
paper on the back. Wrap around the base of aerafitlck) OR through a slit in the ear on a doe.
Instructions are printed on the back of the tagjfits

Okay, in about an hour from a bow shot the stomaitihbegin to bloat. This is normal because of th
bacteria living in there. You don’t want any o#tibacteria getting out. That is your number oreriy
thought at this point. When you gut an animal yeant as much to stay intact as possible. You will
probably have problems with your first, it's okayJse your nose! It will tell you if you've nicked
anything. Honestly, | don’t bother tying off thetgor anything. Just be careful and quick andrits a
problem.

Flip the animal so its lying mostly on its backt will not stay in this position. Prop it if youamt, but
easier is to stand over the animal’'s stomach amagh thre back leg that is not on the ground arounaot kag
(see 2° photo next page). You will be making a cut frdme bottom of the rib cage, in the midline of the
animal all the way to just above the pelvic boBefore you do this, feel it out with your fingeisst to see
exactly what it feels like and where to cut from-téeel for the sternum-rib cage. Follow to thétdm of
the ribcage in the midline. You'll feel where thene ends. Then feel between the back legs fooehec
bone. If the deer is a buck you'll have a faiijgle straight line cut. If it's a doe, well, yduhave to cut
around the udder and remove that. This was a dobuck will have a penis and testicles just unither
skin, depending on where you are, you may needaweel a testicle for identification. Usually thoughis
is used for moose. I'm going to assume that yomatoneed to leave anything on the carcass, like ime
SW ontario. As you can see in that photo, you vtarmhake a VERY SHALLOW cut from the sternum



(bottom of the ribcage) down to that pelvic bortgut around the penis or udder. You will need tonaee
these parts during the course of this cut. Thepatoextend into the body cavity, however a majood
vessel supplies the penis and the udder and velil he be cut. Cut around the udder/penis and ftikw

the connective tissue (white stringy type stuffyémove it. Now, don’t be timid. Cutting takesde and

a bit of strength. The animal is not going to mintust watch your fingers and don't cut too deé&fdu

can remove these later as you make your deeperhuttyou do want them out of the way sooner than
later.

1. Find the sternum, start your cut over the boben't just plunge your knife in, there’s stuff there you
don’t want to cut. Go slow the first couple of &m the first cut is the hardest. Once you aradli@mvith
the way it feels and looks it will go faster.

2. Notice how the back leg is held back by the g@ssleg? This makes it much easier, it stops terd
from rolling back on its side and keeps both yoands free for the other work. The udder is theékgin
part between the back legs. The udder tissue lactidends down to where the legs come back amfr
the body, the cut to remove the udder will be adnigle into the hip creases.
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kih,;the subdermis (that's the beigish lay®r gan see
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3. There are several layers of tissue. The Hairs

in this photo near the bottom of the photo nearitneage), muscle (dark red), fascia (the gregpisiff just
under the thumb in the photo-with muscle around inder this fascia is another layer of muscle teh
the guts.

4. Once you are through the layers of muscle asdid you can slide your fingers into the cavity to
prevent cutting any of the guts. Just don’t cutnfingers by accident here!

So you don't cut the stomach on the first deeGesiyou’ve never seen or done this before, go oyer laf
tissue at a time. Do this your first time. Afteru are familiar with the cutting and pressure amheére you
are in the skin you can actually make a cut rigtd the cavity through the skin, the 2 layers okole and
the layer of really tough connective tissue. Bawesthis for your second gutting.



Okay, now you've cut all the way to the pelvis, ymave removed the penis/udder. You make thataste |
gentle cut and something big, whitish green andeped with veins starts pushing through the opening.
This is the stomach. This is one thing you dowat to cut. Get your free hand in there, the witkout

the knife and keep pushing down (not too hard, ganurupture it), enough to keep it out of the wayaur
knife.

R\
5. See the stomach? It's that greenish roundgoaning up through the cut. The line on it is @éablood
vessel. There are many blood vessels all ovestdraach. With a bow shot (this was a gun shot)dber
stomach would be bigger and bloated and pushinghwatigh the cut. Just hold it out of the way fud t
knife with your hand/fingers. Notice how my husbas using his fingers to make sure he doesn’t cut
anything. The intestines lie just below (towarte tind legs) the stomach. Continue this cut thto

abdominal cavity until you go all the way down e tpelvic bone.

- B
6. So here you can see the stomach really wedl rplund greenish organ with all the veins on i)p
above that between the stomach and the hind legntestines. The reddish stuff is some of the hind
quarter meat. Notice how all the guts seem toagpdr inside down near that muscle.



The next task is a bit weird the first time youitlo you want to get between the back legs undertaii

and grab the skin on both sides of the anus (bueskdnus and vaginal opening and uretral openiog)(d
This should pinch the holes shut, so nothing shdlelak” out. Pull them away from the animal, thifwe
make a DEEP cut all around them. Cut in the skth fur on it, not the naked skin close to the dpgs.

You should scrape bone all the way around them.a&deep as you can-deep being into the animal, not
down towards the back, you want your knife angledn@ugh you were going to skewer the deer from the
butt to the head, so you are cutting inside theipddone (front), legs (sides) and the spine (badk)hat

you are doing is cutting around the large integtéwtum and all the other organs (vagina and umdththe

doe too) to loosen them from the animal so youmahthem forward into the abdominal cavity.

x

7. The hole closest to the hand/tail is the arilisis being a doe, the slit like hole below it iretvagina.

The urethral opening is the dark little spot to tight (the belly side) of the vaginal slit. Yowant to cut
around these.

8. Pulling them away from the animal 'helps getkhée deep around them. There’s bone on all sides
don’t worry if you cut into some meat at this poivith your first animal. You'll get the hang ofas you
do more.



So now that everything is free from the body or thad, go back to the abdominal cavity and pulhtlye

by grabbing everything you can as close to wherejyst cut by reaching through under the pelvicébon
from the abdomen side. This should be betweerd8larinches deep-so be prepared to get up halttevay
your elbow at this point. Work your fingers arouti@ inside of the bones to pull away any connective
tissue that may be holding things in place. Haesn't pull forward easily, get back in the baoki @nd
see what you missed. Once it's free and you putlédrward into the abdomen, keep pulling it ailto
away from the body onto the ground. You do not ety of the feces that are in the rectum and large
intestines from getting into the abdominal cavity.you do spill some, carefully scoop all the pé&dl out.
Make sure that you get them all. Next is the yealessy part. Pull the stomach out of the ca\styaa as
you can. It won't come far, because everythingngdbwards the head end is still attached. Get kand

up under the rib cage inside and feel around. Wiblufeel a sheet of tissue that extends acrosstitee
animal. That is the diaphragm. Cut it completigund the animal as close to the rib cage aslgessif

you made a good lung shot you will have a lot afodl rush into the abdomen-it was trapped up in the
chest by the diaphragm. Sounds gross, but watahfget. A deer has a lot of blood, and it wilho® out

all over your feet unless you move them a bit away.

9. Lift out the stor;nacﬁ;

Once you've cut the diaphragm and let as much blfrath as you can, reach up into the chest agéou
will feel something slippery and smooth on the adsright side (your left), that's the liver. & a huge
organ and goes about half way across the chesn @bove that towards the head you'll find someaségu
feeling tissue. This is the lung. They lie orheitside of the chest, just like in a human. Gnidft side of
the animal the hard triangular shaped thing ishémrt. Reach past all of that. You may need ta i of
pulling and tearing and working your fingers arodadyet up as far as you can to the neck of thealni
Find the trachea. It will be a round tube, abaétitiches in diameter with hard rings around ihe Tings
are cartilage. Reach as far up that as you canyasr forearm to push everything (liver, lungsatteout

of the way, bring your knife up with your other lhlafdon’t stab yourself-you have to go blade fitegre
won't be room to turn your knife around in there)the hand that is up the chest, and cut through th
trachea. Cut everything up there. There will larerblood as there is a huge blood vessel in thk bh
the animal there from the heart. You should litgrbe up to your elbows in the deer. Now, graé tht
end of the trachea and pull as hard as you can a@aMvof the chest cavity. The lungs, heart andtrabs
the liver should follow. If they don't, figure owthere it's attached, cut through that with youiféras
close to the body wall as you can, and in one bagian pull everything out and away from the animal.
The stomach, intestines, liver, lungs, heart etwikhall come out as one piece if everything hasegwell.



11. emember to pull it far away from your dééeave this in the bush away from any travelled srea
The coyotes will clean it up in no time at all. will weigh about 10-15 pounds, so don’t be suguidy
the weight. It's heavy and awkward.



12. From right to left. Pink tissue that looKeeliit's made up of segments are the lungs. Belawwith
the white band around the top of it, smooth tridagis the heart. The dark reddish thing in thelafeé of
the photo is the liver. Above and to the leftlis stomach, below (to the bottom of the photo)stioenach
is small intestine-these are contained in somddgsonnective tissue). This being a doe, youssmthe
uterus just to the left of the liver with the remindish bit and the pink around it. The round bdking on
top of the intestine is a feces pellet so you kndvat they look like-much like the feces they leavethe
ground.

Okay, now look inside the abdomen. It will be fodlblood. (photo next page)



13. 'I"T1e whitish stuff to the left is all fat. Thenderloin (the most tender piece of meat) céselw as the
linear muscle running to the right of the fat. #iht red chunky stuff is blood. It will be clotgj, so don'’t
be suprised if it's got lumps and is really slimy.

Roll your deer onto its side. This part is adittticky. You don’t want to get leaves and dirttbe open
cavity. As you roll it, pick it up a little so tHg#ood will drain out. If you roll the deer awapm you, you
can grab handfuls of the hair/skin up near the klewvs to help you lift. Drain the blood from the
abdominal cavity. Now take a look in. See if thare any round red organs left inside. Sometifnes
kidneys do not come out with the rest. The areutibalf the size of your fist, one on the left, amethe
right and lie against the lower ribs in the backhef animal. Just pull them out if they are there.

Congratulations! You've just gutted your first dee
Now, pack it all up in your ATV/truck and phone ydwtcher and off you go!

If you decide to butcher your own deer it will tak@u between 3 and 5 hours. Closer to 5 the tiims.

It's a lot of work, and if you don’t have a shedgarage to do it in (blood will stain a concreteofl so
make sure your floor is sealed first!) | would rewoend a butcher. Just call ahead and warn themvilbu
be bringing in a deer during your season and ttahtltem once you have one to take. Most smaller
abattoirs will butcher deer. Just check aroungomr area. If you do want to butcher your ownrdéeat

will have to be the subject of another pdf as Indidake all the photos of that. It was too warndave
needed to get the meat into the freezer reallykipic

But basically the steps are: Hang the deer shehe is just off the ground; skin the deer; wasindhghly
with potable water (garden hose works great wigprayer on the end); get all the hair, dirt, amghnot
deer off the deer; then cut the meat off the ftbmbottom (head end) working your way up the cssca
This would be much easier to show you than to descrBut, the meat cuts are generally following th
natural lay of the muscles. Muscles are bundlémgnoups, and most of the time that is the cut.



Well, hope this helps you with your first deermlgoing to keep your phone number handy, we siieh
another tag, so if we fill that one this season #isda weekend day, we’ll let you know. Don't werif
you mess anything up the first time. It's a leaghcurve, and the first time is always the wor&ood

luck, happy hunting! Please let me know if the@y questions!

N


Kathryn
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