Spicy Venison on a bed of Hushpuppy Straws
Venison roast

House-Autry Spicy Hot Breader

House-Autry Hushpuppy mix with onions

Oil for frying

Pre heat grill to 450 degrees. Rub House-Autry Spicy Hot Breader on all sides of venison roast. Place roast on grill and sear all sides. Turn grill down to 350 degrees and cook until desired doneness.

Meanwhile, follow directions on back of House-Autry Hushpuppy package.  Add additional water to mixture until mixture is the consistency of pancake batter. You want it to runny.  Place hushpuppy mixture in a heavy duty freezer baggie.  Snip off the very end of one corner. Heat oil in large Dutch oven or electric fryer. Once oil is at 400 degrees, begin squeezing mixture through the tip of the bag into hot oil. Frying until golden brown. Drain on paper towels.

Remove the venison roast from the grill: let rest about 10 minutes then slice.  To serve, place handful of hushpuppy straws on plate and top with several slices of venison roast.  Enjoy…..

