Cheddar Filled Venison Roll

1½ pounds ground venison

½ cup House-Autry Pork Breader

1 egg

¼ cup barbeque sauce, divided

½ teaspoon salt

¼ teaspoon pepper

1 cup shredded Cheddar cheese

 ¼ cup sliced green onions

Pre-heat oven to 350 degrees.  Lightly grease 12 x 8-inch baking dish.  Set aside.  In medium bowl, combine venison, House-Autry Chicken Breader, egg, 2 tablespoons barbeque sauce, salt and pepper.  In sheet of waxed paper, shape meat mixture into 14 x 8-inch rectangle.

Sprinkle cheese and onion evenly over meat mixture to within 1 inch of edge.  Starting with short side, roll up tightly, peeling back waxed paper while rolling.  Discard waxed paper.  Pinch ends and seam of venison roll to seal.

Place venison roll seam side down in prepared baking dish.  Bake for 1 to 1½ hours, or until meat is firm and no longer pink.  Spoon remaining 2 tablespoons barbeque sauce evenly over meatloaf.  Bake an additional 10 minutes.  Let stand 10 minutes before slicing.  Serve slices on lettuce lined hamburger buns, if desired.  Yield: 8 servings.

