
What A Difference Food Demonstration and Tastings Make
Marta Blanco, Bilingual Nutritionist

Last Spring, I contacted Pamela Bicket, the Springs food 
pantry director of operations. This pantry serves on average 
between 140-150 families per year within the Springs 
School District, East Hampton.  The number of participants 
declines during the summer months to about half of that and 
increases in October, primarily due to the decline of seasonal 
jobs. According to Mrs. Bicket, 75% of registered recipients 
are Latinos (about 105 families). Of those recipients, 80% of 
them are Ecuadorean, plus a few from Guatemala, Colombia, 
and El Salvador.

The pantry gets chopped venison in a variety of 2, 3 or 5 lb. 
packs. Hunting groups from across Long Island donate excess 
venison that is then processed by USDA certified butchers.  
Through Long Island Cares “Donated” list, the pantry usually 
gets 2 lb. packs for 32 cents and the 3 lb. for 48 cents. 

During the summer, Mrs. Bicket shared the concern that the 
majority of the Latino families where opposed to the ground 
venison and where missing out on this good protein source 
in their meals. At this time, only about 20% of the Latino 
families where using the venison. She continued to share 

with them that it is clean and free of antibiotics and similar in 
origin to organic meat based on what the deer eat in the wild. 

I explained to her on a personal note, that as a Latino, venison 
was not a meat we would culturally eat. I suggested that 
we should come up with some food demonstrations and 
prepare it in a way that would be appealing to them and that 
they would be willing to taste. After some research about 
venison to better prepare me for cooking it and to speak to 
its nutritional qualities. I was given some ground venison and 
tried a couple of the USDA/SNAP recipes that in the past I 
have used with beef or turkey and I substituted with venison. 

In October, I did a food demo using the “Easy Skillet” recipe 
and then another one with the “Venison Chili”. Both recipes 
where very well accepted and it was a sold out! I had even 
children tasting the venison and many participants couldn’t 
believe it was the same venison they were offered at the 
pantry. I proposed that we do another food demo prior to 
Thanksgiving, and teach them how to use it in “venison tacos” 
and “turkey tacos” to show how easy it is to prepare food 
with leftovers. 



Last Wednesday, we had a large turnout at the pantry and 60 tacos were 
served.  The pantry, including 60 corn tortillas, provided most of the 
ingredients. According to the report given by Mrs. Bicket, the number of 
recipients who took venison the day of the food demo increased to 60%, for 
a total of about 60 families. She was pleasantly surprised to see that all 60 
packs of venison ordered where handed out last week to 85 families that 
attended. Last winter they gave out about 25 packs to 75 families, which was 
mostly to local families that were already used to eating venison. 

Due to this success, I have presented the same idea to other local food 
pantries that are having the same resistance with this meat. Additionally, 
this coming week I will be doing more food demos using the venison at three 
other pantries.
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