
Cent$ible Nutrition News
Helping Families Eat Better for Less

It is hunting season in Wyoming and this year, 
even if you are not a hunter, you can enjoy the 
harvest due to a new program from Wyoming 
Hunter Initiative (WHI). The program, called 
Food from the Field, connects donated game 
meat to food pantries around the state. Food 
pantries then provide the game meat to their 
patrons.

“As one of the only states with a strong hunting 
tradition that lacked a statewide game donation 
program, I had high hopes for an enthusiastic 
response from hunters when we launched Food 
from the Field this year,” said Wyoming’s First 
Lady, Jennie Gordon, who founded WHI. “It has 
far exceeded my expectations!” 

The Cent$ible Nutrition Program (CNP) is 
partnering with the WHI to provide recipe 
booklets to go with the game meat. The booklet, 
Cooking Game Meat, includes 15 easy recipes. 

“We are excited to be partnering with Wyoming 

Hunger Initiative and our community food 
pantries on this project,” said Mindy Meuli, 
Director of CNP. “Game meat is a great, lean 
source of protein and works well with so many 
of our recipes.”

Food from the Field is just a few weeks into the 
donation process, but things are going well. So 
far, hunters have donated over 1,200 pounds of 
meat. 

“The program is doing awesome here,” said 
Sierra Mitchell, Director of the Afton Food 
Pantry. “We are excited to introduce game meat 
to patrons via Shelley Balls, with the Cent$ible 
Nutrition Program, who is coming to do a taste 
test next week.”

CNP educators around the state are planning 
tastings, as COVID-19 safety procedures allow. 
They will also have the recipe booklet available 
for food pantries at the end of October. 
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Join the Cent$ible Nutrition 
Program!
Free cookbook, kitchen tools, 
& cooking classes!

Learn how to save money and time 
at the grocery store, cook quick 
and healthy meals, and stretch your 
food dollar. The Cent$ible Nutrition 
Program is free to those who income 
qualify and participants receive a 
free cookbook and kitchen tools. Due 
to Coronavirus, we are now offering 
our classes online! Find out more 
at: https://uwyocnp.org/cnp-online-
classes/.

Game Meat Stroganoff
Ingredients
• 1 pound ground game meat 
• 1/2 cup chopped onion 
• 1/2 cup sliced fresh mushrooms 
• 2 garlic cloves, minced (1 teaspoon powder) 
• 1/8 teaspoon salt 
• 1/2 teaspoon black pepper 
• 2 cups low-sodium broth 
• 6 Tablespoons of flour 
• 1 cup plain yogurt or low-fat sour cream 
• 4 cups cooked whole-wheat pasta 

Directions
1. Wash hands with warm soapy water for 20 

seconds.
2. In a large skillet or electric skillet, brown 

ground meat with onions, mushrooms, 
garlic, salt, and pepper. Remove from skillet. 

3. In the same skillet, mix together 1/2 a cup 
of broth and flour. Heat, stirring constantly, 
until thick. Add remaining broth. 

4. Reduce heat to low. Add yogurt and stir 
until combined. 

5. Add meat mixture and heat through. 

6. Serve over hot whole-wheat pasta. 

Makes 4 servings

Food from the Field is a collaborative 
effort between Wyoming Hunger 
Initiative, Wyoming Game & Fish 
Department, Wyoming Department 
of Agriculture, Wyoming Food Bank 
of the Rockies, and participating 
meat processors, as well as Wyoming 
hunters who donate game meat. 
Donated meat is processed by partner 
meat processors in the state. It is then 
shared with the Wyoming Food Bank 
of the Rockies, which distributes it to 
local food pantries. All donated game 
meat from this program undergoes 
Chronic Wasting Disease (CWD) 
testing to ensure it is safe before it 
goes out for donation.

Food, continued

Every month CNP focuses on a 
different food. This month, CNP is 
sharing pasta facts, recipes, and more. 
Check out In the Kitchen with CNP to 
learn more!


