Venison Mincemeat

Recipe of Nellie Colby from Lunenburg. Nellie was born in 1871 had 14 children.
This recipe has been handed down through family still living in Lunenburg, and
makes a big batch of mincemeat! The original recipe didn't specify the size of the
bowl used as a measure, the current maker of this recipe. (Suggestion: use a one
quart bowl.)

6 Bowls of Apples
3 Bowls of Cooked Venison
1 1/2 Bowls of Suet

Grind the above ingredients and mix together.

Add: 11/2 Bowils of Raisins (do not grind these)
Bowls of Sugar

Bowls of Molasses

Bowils of Vinegar

Tablespoons of Allspice
Tablespoons of Cloves

Tablespoons of Cinnamon
Tablespoons of Salt
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Mix all together and cook for 4 hours or so, until done, then can in hot jars.



