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[ \ Q‘;‘.‘_“_::(« o 2 I _a Cutliverinto thin slices (about 2
I/ \ | _ | , inch thick).
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| Add liver slices and fry for 2-3
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| { supports I heart health Getting out on the land for hunting and fishing
| ':I' immunity | also supports a healthy and active lifestyle; it's
\ ]/ an integral part of the Northern way of life.
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MOOSE NOSE

é‘ Singe off hair over fire
l& Remove hair and cool
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KNOW?

= Slice into bite pieces

The standard ===
serving of meat is
equal to a palm

Balances blood

pressure 222 Boil for 1 hour, then season to taste

Recommended serving of
moose meat: 2-3 servings/day A
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