JEFF TECH

VENISON

Program Overview

Learn the skills and confidence to ethically process your deer from field to freezer in this hands-on, beginner-
friendly course. Whether you’re a first-time hunter or looking to improve your processing techniques, this
class will teach you the proper methods for safely and efficiently butchering venison while maximizing meat
quality and minimizing waste.

Under the guidance of experienced instructors, participants will gain practical knowledge through
demonstrations and hands-on instruction in a safe, supportive learning environment.

Course Topics Include:

v Hunter Safety & Legal Requirements — Overview of PA hunting regulations.

v' Tools & Equipment — Proper handling and use of knives, saws and other equipment.

v' Safety, Sanitation & Cross-Contamination Prevention — Cleaning protocols, personal hygiene, and
safe handling practices.
Deer Anatomy — Understanding muscle groups and identifying major cuts.
Field Dressing, Skinning, Quartering & Cutting Techniques — Step-by-step hands-on instruction.
Yield & Quality — Maximizing product value while minimizing waste.
Storage & Handling — Best practices for packaging and freezing.
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Whether you’re harvesting your first deer or looking to sharpen your butchering skills, this course delivers
real-world, hands-on experience that prepares you to process venison safely, efficiently, and successfully from
start to finish.

Gain the confidence to turn your harvest into premium venison—from the field to the freezer!
Classes are held Tuesday thru Thursday from 8:00am-3:00pm.

Course Cost: $425.00
Course Dates:

e Decemberl, 2, &3,2026

e December$8, 9, & 10, 2026

e December 15, 16, & 17, 2026
Course Length: Three (3) days/21 hours

*Students must be at least 18 years old to enroll

CLICK HERE REGISTER AND PAY ONLINE

Please contact the Adult Education Office by phone at 814-201-9837 or email to info@jefftech.edu
for additional information.


https://store4208241.ecwid.com/#!/Adult-Ed-Class-Registration-and-Payment/p/48019304/category=0
mailto:info@jefftech.edu
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