
HOW TO FIELD-DRESS A DEER

FIELD-DRESSING GEAR
be prepared when you head 
off on a hunt.

The Saratoga 3 Piece Field Dressing 
Set includes a 3.5" skinning knife, a 
2.5" caping knife, and a hook 
skinning knife with replaceable 
blade. The skinning and caping 
knives feature machined cutouts 
and finger holes for op�mal blade 
control. All pieces have solid one-
piece stainless steel frames. In 
addi�on to the knives, the set 
comes with an extra blade for the 
hook skinning knife and two nylon 
sheaths with belt loops for storage.

The Yuma All-Purpose Mini Saw by 
Allen features an efficient 6" 
serrated cu�ng blade that cuts 
through tough bone and big game 
with ease.  The saw is made of a 
solid one-piece stainless steel 
frame with an oversized, 
contoured grip for comfort and 
easy maneuvering. The saw’s blunt 
�p helps prevent puncturing the 
intes�nes or bladder during the 
dressing process. Also perfect for 
clearing shoo�ng lanes, camping, 
gardening, survival kits, and more.
Nylon carry sheath with belt loop 
included.

The Takedown Gambrel & Hoist Kit 
has an 800 pound capacity. With 
cast metal pulleys and steel 
construc�on, this kit also collapses 
for easy storage.

Saw through 
the pelvic bone; 
avoid the bladder 
or urinary tract, if 
you do puncture 
these it will 
taint the 
meat
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Cut the 
diaphragm 
(the thin bit of 
muscle & 
connec�ve �ssue 
between chest 
& abdomen) 
free from the 
rib cage by 
cu�ng through 
the white �ssue 
near the rib cage
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Seperate the 
windpipe 
from other 
connec�ve 
�ssue, leaving 
it a�ached to 
the intes�nes 
only
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Place the deer 
on its back with 
the front-end 
elevated and 
spread the hind 
legs

Cut around the 
anus & genitals 

and separate the 
male organs
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Cut along the 
mid-line of the 
belly, from the 
anus to the 
breastbone. 
Avoid cu�ng 
into the paunch 
& intes�nes by 
using a knife with 
a guthook
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Pull the heart, liver, lungs, intes�nes and bladder rearward, out of the animal.
(You can save the heart and liver)

If a tree is available, hang the deer up by the head or antlers for about 20 
minutes. If you plan to have the head mounted, hang the deer by its hind legs 
using a gambrel to spread the hind legs. Hanging the deer allows any remaining 
blood to drain out of the body cavity. If no tree is nearby, leave the deer res�ng 
on a slant to drain.

Keep the cavity clean while transpor�ng the deer from the field.

Skinning It’s easiest to remove the skin within the first two hours a�er harves�ng, 
while the deer is s�ll warm. You can start while the deer is draining.

To remove the skin, make a cut down the inside of each leg to the middle of the 
carcass. Cut the skin all the way around the neck, as close to the head as possible. 
Grab the skin with both hands at the back of the head and pull down hard. 
In most cases, the skin will come off down to the forelegs. Using your knife, work 
the skin off the legs and any other spot that s�cks to the meat.
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for more informa�on on this or other product got to kilwell.co.nz
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