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Local Farm Proﬁle: Big Dipper White Tails
(Buy Local! Buy Fresh! Map Listing # 9)

Nestled amid the rolling hills south of Baden,
there’s a beautiful, traditional-looking farm with
a product that is far from traditional. Welcome
to the “Big Dipper White Tails” farm where Stephen and Lisa Yantzi and family raise a herd of
Whitetail deer.
If you stop by the farm hoping to catch a glimpse
of the deer, you might be disappointed as deer
are naturally elusive animals. What you will see,
however, are the acres of bush and native grass
land—which provide a perfect natural habitat for
the Yantzi herd. The 90 deer roam a 28 acre area
which is actually divided into four large pens.
The surrounding fences are built 8ft. high as a
mature deer could clear a regular fence in one
easy jump.
When the Yantzi’s moved to the property in
1992, they knew they wanted to farm, but needed to raise something suited to the land which
had some bush cover, heavier clay soil and poor
drainage. Deer seemed like a good ﬁt, not only
because of the land, but also because they don’t
require a lot of capital to get started (the fences are
the largest investment). Another factor in choosing deer farming was that they require minimal
supervision which allowed both Stephen and Lisa
to continue working at their jobs oﬀ the farm.
The deer are so much more self-suﬃcient than
other livestock that Stephen describes one of his
chores as being “kind of a nature walk” through
the property. Every other day he walks the one
mile perimeter of the fences with binoculars
checking that everything looks okay. The deer
graze on the natural vegetation but also receive
a supplement of pellets (soybeans, wheat, alfalfa

and corn) available in feeders. The other regular
farm tasks involve keeping the feeders ﬁlled and
maintaining the fences. Once a year the deer
are rounded up into pens and moved through
a handling facility where each deer is identiﬁed,
weighed, inspected, and tested for diseases.
When talking to Stephen you can tell that he is
fascinated with deer. “They’re amazing to watch,
their curiosity and demeanor… They’re beautiful animals.” He explains that they chose to raise
Whitetails because they are native to this area,
(Red deer are from Australia and Elk are from
the far North), and they provide a wider variety
of products for the farmer to sell. Elk are raised
mainly for the velvet of their antlers and Red deer
are primarily for meat.
In 1999 the Big Dipper White Tails farm started
with ﬁve deer. Six years later they have 90 deer
continued on page 2
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and are supplying a range of products.
Most people think of venison when
they think of a deer farm but the majority of the Yantzi’s farm income actually comes from selling “bucks” (male
deer) to “harvest preserves”. These harvest preserves are a multi-million dollar
business in Canada (mainly in Saskatchewan and Quebec) where hunters pay to
hunt on huge tracts of privately owned
land. Bucks sold to these preserves will
fetch $700-$20,000, depending on the
animal’s size and the size of its antlers. Female “does” and small
bucks, not kept for breeding stock, are sold for venison.
The Yantzi’s venison sales have doubled each year and this year they
have nearly 1,000 pounds of product ready for customers. Advertising in the Buy Local! Buy Fresh! Map and by relying on “word
of mouth referrals” has brought an ever increasing number of buyers to the farm. Venison is a full ﬂavoured, lean red meat which
Stephen describes as “rich” rather than “gamey”. According to Stephen, some people have a negative association with venison because
they ate “wild venison” where the deer may have been improperly
“ﬁeld dressed “or where the animals have eaten food which aﬀected
the taste of the meat. Mature bucks (which are commonly hunted)
may also have a stronger, gamey taste in fall “mating season”. Many
Europeans value venison highly and appreciate its rich ﬂavour. Living in more health conscious times, it’s also good to know that venison is an excellent source of protein with fat content and calories
comparable to chicken breast.
Venison is especially delicious when it is cooked slowly. Entering the
Yantzi’s stone farmhouse, we’re greeted by tantalizing aroma coming
from the crock-pot on the kitchen counter where Lisa Yantzi has a
half-dozen venison chops simmering in an amazing sauce. (Be sure
and try her recipe on page four). As a specialty meat, venison is in
demand from local restaurants. Recently, Big Dipper White Tails
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teamed up with Werner Kuehlenborg of Pear Tree Catering at
Foodlink’s Taste Local! Taste Fresh! food event to create a fabulous
Venison Ragout. Big Dipper’s “whitetails” have also been served
to our Prime Minister. Following the success at Taste Local! Taste
Fresh!, Pear Tree Catering chose a rack of Big Dipper White Tail
venison to feature at a gala dinner who’s VIP guests also included
four foreign ministers!
Chefs who buy venison usually want the more exclusive “racks”
(rib/loin cut), however the good thing about venison is that you get
quality and taste from a variety of cuts. While the 30 racks from this
year’s “harvest” have already been sold, the Yantzi’s have an excellent
assortment available and their freezer is stocked with roasts, chops
and ground venison. They also have a great venison summer sausage and pepperettes for sale.
Big Dipper White Tails is just south of the 7/8 highway and is easy
to ﬁnd with the Buy Local! Buy Fresh! Map. Don’t hesitate to stop
in for venison to serve to your family or to the “prime ministers” in
your life—you’ll be welcome when you do! The Yantzi’s enjoy providing local food and having people visit their farm. As Lisa says: “I
hope from each visit that they take away an understanding of where
their food comes from and beneﬁt from a calmer environment.”

Finding Specialty Meats in Waterloo Region
What’s your game? Foodlink’s Buy Local! Buy Fresh! Map features a number of farms that raise specialty meats,
including rabbit, deer and emu. Be sure and consult the map for more details and enjoy the fall countryside while
you’re at it! It’s usually a good idea to call ahead.
Banbury Emu Farm
1942 Wilby Rd., Baden
Tel. 643-5451

Charles Quality Meats
1448 Wilby Rd., St. Agatha
Tel. 886-7931

Big Dipper White Tails
1467 Wilmot Centre Rd.
Wilmot Centre
Tel. 634-5822

Laepple Organic Farm
2298 Bleams Rd., Petersburg
Tel. 634-1003

Meyer Emu Ranch
Lobsinger Line, St. Clements
Tel. 880-1729

LocalHarvest

October 2005

Page 3

Game On!—The story of venison
ject to domestication and genetic selection.
Farmers in Europe, the Americas, Australia
and New Zealand saw the opportunities offered by deer for the production of a “new”
meat. It’s low in fat and therefore appeals
to the sensitivities of modern, health-conscious consumers.
Deer farming around the world is much
more widespread than most people imagine, and many countries have at least a few
thousand deer behind fences. Europe, Australia, and New Zealand favour Red and
Fallow deer while North America farmers
also include local White Tails in their pastures.

Some of the earliest human art is found in
cave paintings in southern France. The people of that time painted pictures that were
most meaningful to their culture, and deer
appear in many of these ancient pictographs.
Tests on the vegetable and animal dyes used
in these paintings date some of the artwork
to 30,000 years old. Archeological evidence
at Paleolithic sites suggests that people have
been eating venison – deer and elk – far longer than today’s preferred meat choices of
chicken, beef, pork, and lamb.
Middle and later Stone Age Europeans
may have domesticated deer before switching to the more versatile cattle and sheep,
which provided not only meat protein, but
also milk, hides and wool, fat for lighting
and heat. In some regions of the world,
of course, deer have continued to provide
these functions, most notably around the
Arctic Circle where reindeer herding has a
long history, and in North America where
the meat was eaten, the skins used for clothing, and the antlers used for tools by many
Native nations.
In the Middle Ages, venison was considered
a royal meat. Hunting it was restricted to
the nobility by law, and kings and princes
kept deer parks to use as their personal

hunting grounds. Anyone caught hunting a
deer that was part of a royal enclosure was
severely punished. In England, prospective
poachers discovered near royal parks with
bows and arrows or dogs were subject to
hefty ﬁnes, and those caught killing a deer
were liable to have their ears, ﬁngers, hands,
arms or feet cut oﬀ.
In North America, European settlers approached hunting not as a sport but as a
matter of survival. The colonists depleted
the deer population so severely that as early
as 1696, Massachusetts had already begun
to restrict deer hunting. Still, by the end of
the nineteenth century, the North American deer population had been nearly wiped
out.
The loss of so much of our wildlife resulted
in tougher hunting regulations in the 1930s
and gave rise in part to modern antihunting
sentiments. These attitudes were reinforced
with the release of the animated 1942 Disney classic Bambi, which one critic called,
“the most eﬀective piece of antihunting
propaganda ever made.”
It is only within the last 30 years that deer
have been successfully introduced into
modern farming systems, and been sub-

One spin-oﬀ from deer farming is the trophy antler market. This is a potentially
highly lucrative business, and for some deer
farmers it can represent the diﬀerence between proﬁt and loss on their deer farming
operations.

Velvet
Deer antler velvet is a unique product –
mammalian tissue which renews itself every
year. It comprises the whole antler, not just
the velvet-like skin.
Removing the antler is necessary for farm
management reasons. Stags normally become very aggressive during mating each
autumn and if left with antlers would pose
a serious risk to both themselves and to
those who look after them. The velvet is
harvested under veterinary supervision using anaesthetics. It is then frozen, before being cooked and dried for export.
Asian cultures have traditionally consumed
velvet as a means of enhancing energy and
well-being. Today, velvet is increasingly used
to boost the stamina of athletes, promote
healing following surgery, and prevent osteoporosis and arthritis. The unique health
beneﬁts associated with the velvet antler are
due to the biochemicals that regulate its cell
physiology and cause the antler to be the
most rapidly growing organ in adult animals.
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Pemmican
The word pemmican is derived from the Abnaki word pemikan
(pay-me-kan) and the Cree word pimikan (pe-me-kan). The preparation of pemmican evolved as a means of storing a surplus of meat
for future needs. It provided calories in a portable, lightweight and
highly compact form which made it suitable for travellers. Its greatest assest was that it kept well over a long period of time.
Pemmican was made from
thin slices of lean meat
from large game animals
such as: bison (in the
West) and elk and deer (in
the East). They were dried
over a ﬁre, or in the sun
and wind. The dried meat
was ground and shredded
between stones, to which
was added ground dried wild berries. Finally, melted fat, suet, and
bone marrow grease was added to the mixture. It could be eaten in
a soup or stew with fresh herbs and vegetables, or chewed on in its
natural state. The dried meat provided protein, the berries supplied
vitamins essential for warding oﬀ scurvy, and the fat and marrow
were important as a ready source of energy. .
The Hudson’s Bay Company bought mass quantities of pemmican
from the Indians and paid a premium price for pemmican made
solely from the best lean meats and bone marrow grease. This was
called sweet pemmican, which could be preserved for years. Records show that four year old pemmican could not be distinguished
from the fresh kind, either in taste or quality.
Pemmican was stored in the stomach or intestines of animals. The
Hudson’s Bay Company decreed that pemmican be stored in 45
kg parﬂeches sealed with melted tallow. As the parﬂeches dried,
they shrank, causing the meat to be compressed. This vacuum seal
permitted ease of handling on long journeys as well as being convenient for storage. It was prepared and reserved as the staple food of
the fur brigades. During the fur trade, a paddler required 3 to 4 kgs
of meat per day, or the equivalent of 0.7 to 0.9 kgs of pemmican.
Hudson’s Bay Company pemmican consisted of 50% dried meat
and 50% fat/marrow. Next to the fur trade, pemmican production
became the most important industry on the high plains.

How to Select and Store
When purchasing venison, ask for meat from younger animals. It
will have darker, more ﬁnely grained ﬂesh and whiter fat, and it will
oﬀer the most ﬂavorful taste. Since venison is highly perishable, it
should always be kept at cold temperatures, either refrigerated or
frozen. Refrigerate the venison in the original store packaging, if it
is still intact and secure, as this will reduce the amount of handling
involved. Venison roasts, steaks and chops will keep in the refrigerator for two to three days. Alternately, the meat can be wrapped
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tightly and placed in the freezer where it should keep for between
three and six months.

Nutrition
From 1990 to 1999, venison consumption in North America almost tripled. Not only did the quest for variety and unusual taste
sensations drive the demand for venison, but also the emphasis on
healthy and natural foods gave it a signiﬁcant boost. Venison is high
in protein, contains iron, zinc and many of the B vitamins, and is
raised naturally, without growth hormones, antibiotics and dyes. In
addition, venison is very lean. A deer has 5% body fat whereas other
domesticated animals have up to 25%. Four ounces of venison supplies 68% of the daily protein intake, 179 calories, 1.4 grams of
saturated fat, and 28% of the recommended daily intake of iron.

How to Prepare
The lower fat content and higher protein levels in venison are the
qualities that dictate how it must be cooked. Most recipes call for
the addition of fats, such as olive oil, to compensate for the lack of
fat in the meat. Venison must be cooked at high heat—fast, and
removed from the heat source early since the higher protein level
means the meat will continue to cook on its own for a little while.

The word venison is derived from the Latin
venari, to hunt, and encompasses both
deer and elk.
Steaks and tenderloin can be grilled, but be careful not to overcook
them and make them dry. Tougher cuts are good in braises and
stews. Venison can also be used ground, or made into sausage or
jerky. It pairs well with the ﬂavour of rosemary, juniper, sweet spices
and pepper, as well as fruits such as red currants, blackberries, etc. It
is well-suited to marinades made with red wine or port.

Slow and Savoury Venison Chops
“This simple recipe is perfect for those cool fall evenings”—a favourite
recipe provided by Lisa Yantzi
Ingredients:
6 Big Dipper White Tail venison chops—Place in crock pot in
layers
1 bottle of Diana Marinade Steak Spice
¼ c. red current jelly
½ c. apple cider, or blackcurrent juice
Preparation:
Mix together and pour over chops. Cook on low heat 6 hours.
Turn the chops over after 3 hours.
Serve with rice or potatoes or noodles. Enjoy!

