
 
Venison Chops With Creamy Morel Orzo 
Serves 4 to 6 

 
Ingredients 

● 1 Venison Back Strap, Whole Bone In 

● 16 Ounces Dry Orzo Pasta 

● 16 Ounces Fresh Morels Or Other Fresh Mushrooms (Or About 3 Ounces Of Dried Mushrooms) 

● 1/4 Cup Heavy Cream 

● 2 Tablespoons Butter, Divided 

● 2 Tablespoons Olive Oil, Divided 

● 1/4 Cup Parmesan Cheese Grated 

● Kosher Salt 

● Fresh Ground Black Pepper 

● 2 Tablespoons Fresh Rosemary, Finely Chopped 

● 2 Cloves Garlic, Minced 

● 1 Clove Garlic, Finely Grated 

● Zest of 2 Lemons 

● 1 Small Bunch Fresh Parsley, Finely Chopped 

 



Preparing The Meal 

Start by cutting the venison back strap into double chops (two rib bones per chop). Set aside on a plate and allow                      

to come to room temperature. If using dried mushrooms, put them in a medium bowl and cover with warm water                    

for 20 minutes to re hydrate. When the mushrooms are re hydrated, remove from the bowl, making sure to strain                    

and reserve the liquid.  If using fresh mushrooms you can skip this step. 

Next preheat your grill on high. While the grill is heating, prepare the orzo according to package instructions.                  

Make sure to slightly under cook the orzo at this stage. When the orzo is nearly finished cooking, reserve a cup of                      

the cooking liquid, then drain the orzo. 

 

While the orzo is cooking heat one tablespoon each of olive oil and butter in a large cast iron pan over                     

medium-high heat until shimmering. Add the mushrooms to the pan. Cook stirring occasionally. Cook until the                

mushrooms have given up all of their moisture. Then, add the garlic and cook for an additional two minutes,                   

stirring often to prevent the garlic from burning. Add the drained orzo to the mushrooms, and return the pan to                    

the stove over low heat. Stir in the heavy cream, 1 Tablespoon of butter, 1/4 cup reserved cooking liquid (or                    

mushrooms liquid if you used dehydrated mushrooms) and Parmesan cheese. Continue to cook for several               

minutes until the sauce has thickened, and the orzo has finished cooking. Use the reserved cooking liquid if you                   

need to thin the sauce to the desired consistency. Season with salt and pepper to taste. Remove from the heat                    

and cover until ready to serve. 

 

When the grill is heated, rub 1 tablespoon of oil on the chops and season with salt, pepper, and rosemary on all                      

sides. Place the chops on the grill over direct heat. Leave undisturbed for 2 to 3 minutes. Flip the chops and cook                      

for an additional 2 to 3 minutes. Continue to flip and move the chops occasionally for another 4 to 6 minutes,                     

making sure to prevent the chops from burning. You want the chops to be rare to medium rare. When the chops                     

are cooked, remove from the grill and allow to rest for 10 minutes. 

 

While the chops are resting, prepare the gremolata by combining the grated garlic, lemon zest, and parsley. 

 

To serve scoop a serving of the morel orzo onto each plate. Place one or two chops on top of the orzo, and top                        

with the gremolata.  Grate some fresh Parmesan cheese over top and serve immediately. 

 

 

 

 

 


