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Venison though being one of the oldest meat eaten by man is now seeing a new dawn and has become the trendy red meat of the twenty first century. This trendiness is reflected in the fact that venison has found favour in all the different segments of meat marketing. It is a big hit in the Michelin stared restaurants in central London and Dublin because it has retained its unique flavour and characteristics from its game ancestry and while deer are now being farmed they are not domesticated and their meat has retained its wildness and as such it is presented as an eating experience to be esteemed and sought-after. Venison for the home consumer is available in the supermarket shelves’ of Superquinn, Tesco and Marks & Spencer’s. It is available in a wide range of pre-packed cuts such as roasts, steaks, cubed, venison burgers and sausages. At first glance some of the cuts may seem expensive at €20 to €30 per kilo but what has to be realised is that there is absolutely no waste and also that venison being a compact meat your appetite will be sated with lesser amounts. Another good thing about the supermarket presentation packets is that they have lots of information about the cooking of the particular cuts and there are even some ‘roast in the bag’ with associated sauces if your are what is termed a venison virgin and might have some trepidation about what to accompany it. Venison is also available direct from the producers at numerous Farmers Markets around the country, online at venisonfarmdirect.ie, and in the occasional farm shop. In the direct from the producer format people can be enthused that it is locally produced and like all Farmers Market produce will have the accompany flavours of local soils, grasses and herbs and will taste like the farm products you grew-up with and never really forgot.  A new development trend for venison is in the charcuterie section (dried, smoked meats and salamis ext.), companies like Connemara Fine Foods and a number of other Irish companies are developing this very high end range of specialty meats and are now starting to include venison products in their mix.

As well as the eating experience of venison the whole health aspects of venison is now being very much promoted and researched. In the UK where it is reported that 97% of women aged 19 – 49 years are not getting nearly enough iron in their diet. Venison with its high haem (easily absorbed type) iron content (2.4mg/100grms of venison) is now being recommended to be included regularly in our menus in order to get our iron levels up.  The other health aspect of venison that is being looked at is the fact that venison is very low in saturated fats only having a level of .8g (point 8 of a gram) per 100g, and some experts are worried about the high levels of saturated fats in our diets at present and the role that such saturated fats play in some cancers and they are recommending that we need to become conscious of the level in our daily diets.

Having explained where the development of venison is at you might wonder where the catch is. Well the worry now is that there will not be enough venison to meet demands. It is predicted that the game market and that is mostly venison will be worth £80 million sterling in the UK alone by 2010 that would equate to around 2500 tonnes of venison and at the present time between UK and Ireland we are only producing around a 1000 tonnes and with a one and half to two year lead-in in time from breeding to meat it can be seen the need to look for an increase in our output of venison now.  I would have said in the past that this could be best produced from existing producers increasing their output but in the new era of The Nitrates Directive there are limitations to increasing productions so it is now time to look to new people to come in to deer farming again. 

