Baked Bear (Beaver, Deer, Moose, Beef, Goat) Salami 

This is a versatile recipe where you can substitute any red meat. It has been one of my best appetizers for drop in company as I make many ahead and freeze them. They thaw out quickly!

I love a variety of Raye’s Mustards to accompany the salami.
1 pound ground bear 

¼ pound ground pork

2 tablespoons quick pink curing salt

½ teaspoons mustard seed

¼ teaspoon dry mustard

1 teaspoon fennel seeds

½ teaspoon cayenne pepper

1 teaspoon black peppercorns (Tellicherry-nice kick)

Combine all ingredients in large bowl and mix well with clean hands. Divide mixture into 4 equal portions. Form each portion into a 3-inch diameter roll. Place each roll on foil and pinch ends tight to close. Place wrapped rolls in baking dish and refrigerate for 24 hours. 

Preheat oven to 350F.

Add water to come halfway up the rolls. Place baking dish in oven and bake for 1 hour. 
Cool before you unwrap. Rewrap and can refrigerate up to one week. Or plastic and foil wrap to freeze for up to 3 months.
