
recipe fried squirrel

recipe fried squirrel is a traditional dish that has been enjoyed in various
regions, especially in parts of the Southern United States. This culinary
preparation involves frying squirrel meat to achieve a crispy and flavorful
result that appeals to those who appreciate game meat. The process requires
careful preparation, seasoning, and cooking methods to ensure the meat is
tender and delicious. In this article, an in-depth guide on how to prepare
and cook fried squirrel will be provided, along with tips on sourcing the
meat and understanding nutritional aspects. Whether you are an experienced
hunter or simply interested in exploring unique recipes, learning the art of
cooking fried squirrel can add a distinctive dish to your culinary
repertoire.

The discussion will cover essential topics such as selecting the right
squirrel, cleaning and prepping the meat, the best seasoning blends, and
step-by-step frying instructions. Additionally, food safety concerns and
variations in cooking techniques will be addressed to ensure an optimal
eating experience. The recipe fried squirrel method is both straightforward
and adaptable, making it accessible to cooks of varying skill levels.
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Step-by-Step Cooking Instructions
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Nutritional Information and Health Considerations

Selecting and Preparing Squirrel Meat

The first step in making a successful recipe fried squirrel is choosing the
right squirrel and preparing it properly. Most often, gray squirrels are
preferred due to their size and flavor profile. Freshness is key for optimal
taste and texture, so sourcing squirrel meat from reputable hunters or
suppliers is recommended.

Choosing the Right Squirrel



When selecting squirrel for frying, it is important to consider the age and
size of the animal. Younger squirrels typically have more tender meat, while
older ones may be tougher and require longer cooking or marinating. The gray
squirrel is the most commonly used species in fried squirrel recipes, but fox
squirrels can also be suitable.

Cleaning and Dressing the Squirrel

Proper cleaning and dressing of the squirrel are essential steps before
cooking. This involves skinning the animal, removing internal organs, and
washing the meat thoroughly. Ensuring no hair or debris remains on the skin
is crucial for both taste and hygiene. The meat should then be cut into
manageable pieces, usually separating the legs, backstraps, and ribs.

Ingredients and Seasoning for Fried Squirrel

The success of any recipe fried squirrel lies heavily in the seasoning and
ingredients used. Traditional recipes often combine simple yet flavorful
seasonings that enhance the natural taste of the meat. The seasoning can be
adjusted according to personal preference, but some core ingredients remain
consistent.

Essential Ingredients

Squirrel meat, cleaned and cut into pieces

All-purpose flour for dredging

Salt and black pepper

Garlic powder and onion powder

Paprika for color and mild heat

Buttermilk or milk for soaking (optional)

Cooking oil suitable for frying (vegetable or peanut oil)



Seasoning Blends

Creating a balanced seasoning blend is crucial for imparting flavor to the
squirrel meat. A common mixture includes salt, black pepper, garlic powder,
onion powder, and paprika. Some cooks also add cayenne pepper or chili powder
for a spicier profile. Soaking the meat in buttermilk before dredging helps
tenderize the meat and allows the seasoning to adhere better during frying.

Step-by-Step Cooking Instructions

Following a structured approach to frying squirrel ensures the meat is cooked
thoroughly while achieving a crispy exterior. The process can be broken down
into preparation, dredging, frying, and resting.

Preparation and Marinating

After cleaning and cutting the squirrel, soak the pieces in buttermilk or
milk for at least one hour. This tenderizes the meat and reduces gamey
flavors. After soaking, drain the meat and pat dry before seasoning.

Dredging the Meat

Mix the flour with the seasoning blend in a shallow dish. Coat each piece of
squirrel meat evenly with the flour mixture, ensuring a thorough covering for
a crispy crust. Shake off any excess flour before frying.

Frying Process

Heat cooking oil in a deep skillet or frying pan to approximately 350°F
(175°C). Carefully place the dredged squirrel pieces into the hot oil without
overcrowding the pan. Fry the meat in batches if necessary. Fry each piece
for about 8-12 minutes, turning occasionally, until the exterior is golden
brown and the internal temperature reaches at least 165°F (74°C) for safety.

Resting and Serving

Once fried, remove the squirrel pieces from the oil and place them on a wire
rack or paper towels to drain excess oil. Allow the meat to rest for a few



minutes before serving to let the juices redistribute. Fried squirrel pairs
well with traditional Southern sides such as mashed potatoes, collard greens,
or cornbread.

Cooking Tips and Variations

Enhancing the basic recipe fried squirrel can be accomplished through several
cooking tips and variations. These adjustments can elevate the dish or
customize it to specific taste preferences.

Enhancing Tenderness

To improve tenderness, some recipes recommend marinating squirrel meat
overnight in a mixture of buttermilk and seasonings. Additionally, slow
cooking or pressure cooking the meat before frying can break down tougher
fibers.

Alternative Coating Options

Instead of plain flour, some variations use a mixture of cornmeal and flour
for added crunch. Others incorporate crushed crackers or breadcrumbs for
texture. Experimenting with different coatings allows for unique flavor
profiles and mouthfeel.

Spice and Flavor Variations

Adding herbs such as thyme, rosemary, or sage to the seasoning blend can
complement the gamey flavor of squirrel. For a spicier option, include
cayenne pepper, smoked paprika, or hot sauce in the marinade or flour
mixture.

Nutritional Information and Health
Considerations

Understanding the nutritional aspects of fried squirrel is important for
those monitoring dietary intake. Squirrel meat is a lean source of protein
and contains essential vitamins and minerals. However, frying increases the
fat content, so moderation is advised.



Nutritional Profile of Squirrel Meat

Squirrel meat is rich in protein, low in carbohydrates, and contains a
moderate amount of fat. It is an excellent source of B vitamins, iron, and
zinc. Compared to other game meats, squirrel offers a distinctive flavor with
a nutritional profile suitable for balanced diets.

Health Considerations When Frying

Frying adds calories and fat due to oil absorption. Opting for healthier oils
such as peanut or canola oil and maintaining proper frying temperatures can
reduce excessive oil uptake. Additionally, removing excess oil after frying
by draining is recommended to make the dish lighter.

Frequently Asked Questions

Is fried squirrel a common dish in Southern cuisine?
Yes, fried squirrel is a traditional and popular dish in many parts of the
Southern United States, often enjoyed for its unique flavor and tender meat.

How do you prepare squirrel meat before frying?
To prepare squirrel meat for frying, first clean and skin the squirrel, then
cut it into pieces. It's often marinated or soaked in buttermilk to
tenderize, then seasoned and coated with flour or batter before frying.

What is the best oil to use for frying squirrel?
Peanut oil or vegetable oil are commonly recommended for frying squirrel
because they have a high smoke point and impart a nice flavor to the meat.

How long should you fry squirrel pieces to ensure
they are cooked properly?
Fry squirrel pieces for about 8-10 minutes per side over medium heat until
the meat is golden brown and cooked through, reaching an internal temperature
of 165°F (74°C).

Can you use the same recipe for fried squirrel as
you would for fried chicken?
Yes, many fried squirrel recipes are similar to fried chicken recipes, using



similar seasoning, breading, and frying techniques, though cooking times may
vary due to the size of the meat pieces.

What are some popular seasonings used in fried
squirrel recipes?
Common seasonings include salt, black pepper, garlic powder, paprika, cayenne
pepper, and sometimes herbs like thyme or sage to enhance the flavor of fried
squirrel.

Is it safe to eat squirrel meat, and what
precautions should be taken?
Squirrel meat is safe to eat when properly cleaned and cooked thoroughly to
an internal temperature of 165°F (74°C). It's important to source squirrels
from safe, uncontaminated areas and handle the meat hygienically to avoid
foodborne illness.

Additional Resources
1. Fried Squirrel Feasts: Traditional Southern Recipes
This cookbook dives into the rich heritage of Southern cooking with a special
focus on fried squirrel recipes. It offers step-by-step instructions on how
to prepare and cook squirrel meat, along with side dishes that complement the
flavors. Readers will also find tips on sourcing and cleaning the meat for
the best results.

2. The Art of Cooking Wild Game: Fried Squirrel Edition
A comprehensive guide for hunters and cooks alike, this book explores the
nuances of cooking wild game, with fried squirrel as a centerpiece. It covers
seasoning blends, frying techniques, and pairing suggestions. The book also
includes anecdotes and stories from experienced outdoorsmen.

3. Southern Comfort: Fried Squirrel and Other Game Delicacies
Celebrate the comforting flavors of the South with this collection of fried
squirrel recipes and other game dishes. This book emphasizes authentic
preparation methods passed down through generations. Each recipe is
accompanied by historical context and serving ideas.

4. Country Kitchen Classics: Fried Squirrel and Beyond
This cookbook features a variety of country-style recipes, highlighting fried
squirrel as a beloved staple. It provides practical advice on cooking times,
batter options, and oil choices for frying. Readers will also find recipes
for homemade sauces and dips to serve alongside.

5. Backwoods Cooking: Mastering the Fried Squirrel
Designed for those interested in rustic cooking, this book focuses on
mastering the art of frying squirrel in a backwoods setting. It includes tips



on campfire cooking, seasoning with wild herbs, and preserving squirrel meat.
The book also offers ideas for transforming leftovers into new meals.

6. Game Day Fry: Squirrel Recipes for Every Occasion
Perfect for casual gatherings and game day celebrations, this book showcases
a variety of fried squirrel recipes tailored for entertaining. It features
crowd-pleasing flavors, dipping sauces, and sides that pair well with the
main dish. The book also suggests beverage pairings to enhance the
experience.

7. From Field to Table: Preparing and Frying Squirrel
This practical guide takes readers through the entire process of preparing
squirrel for cooking, from field dressing to frying. It emphasizes food
safety, proper cleaning, and marinating techniques. The book includes
detailed, easy-to-follow fried squirrel recipes suitable for beginners.

8. Southern Fried Squirrel: Recipes and Stories
Combining culinary instruction with storytelling, this book shares cherished
fried squirrel recipes alongside tales from Southern kitchens. It highlights
regional variations and family traditions that make each recipe unique.
Readers will appreciate the warm, nostalgic tone throughout.

9. Frying Up Tradition: The Ultimate Fried Squirrel Cookbook
This definitive cookbook offers an extensive collection of fried squirrel
recipes, covering classic and innovative styles. It explores different
batters, frying oils, and seasoning techniques to suit diverse tastes. The
book also includes troubleshooting tips to ensure perfect fried squirrel
every time.
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