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ENR hosts annual sight in your rifle events NWT-wide. Events are held 
to make sure hunter’s firearms are sighted property to ensure accurate 
shots, reducing wounding and wastage. For more information of Sight 
in your Rifle events, contact your local ENR office. 

HOW TO 
SIGHT-IN  

YOUR RIFLE

Set up a paper target with a 
safe backstop (the base of a 
hill, gravel pit, etc.) at 25 yards 
(23 metres). Place your rifle on 
a solid rest. Fire at least three 
test shots. 

1

Check the target. If the group of 
shots is not at your point of aim, 
adjust the rear sight in the same 
direction you want to move your 
shots. This will help you make 
sure your next set of shots hit the 
target. Fire another group of at 
least three shots. If they are hitting 
at your point of aim, go onto step 3. 
If not, repeat steps 1 and 2.

2

Set a target at the furthest 
distance at which you expect to 
shoot big game, to see where 
your rifle hits at longer ranges. 
Adjust your sights to hit your 
point of aim at that distance.

3
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Conserve our wildlife resources.  
Hunt responsibly and safely.

Sight rifle before 
hunting

Know and practice  
gun safety

Wear ear and eye 
protection when 

shooting

Wear sunglasses 
 in spring

Consistency is the key to good shooting. You want your test shots to 
strike close to each other. If the shots are not grouped together,  

it could be due to your technique or some other mechanical factor. 

Note: These are general guidelines only. If you need more 
information or help with your technique, please talk to your local 

Renewable Resource Officer. 
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DRESSING SMALL GAME
With the animal lying on its back, remove the 
head and cut the feet off at the joints. Slide your 
knife under the skin, cutting along each hind leg 
to the base of the tail. Cut the tail off from the 
base of the animal. Pull the skin off the entire 
animal, like a sock.

Place the skinned animal on its back and  
make a cut along the belly to the anus.  
Remove intestines and organs. Wash away  
any remaining blood or intestinal fluids.

FIELD DRESSING SMALL GAME 
AND UPLAND GAME BIRDS

DRESSING GAME BIRDS
When in the field, remove the innards/gizzard 
as soon as possible.

With the bird lying on its back, cut off the head, 
wings at the first joint, and feet. Make a small 
cut to the skin on the belly and rip open. Peel 
off the skin by working around the body, legs 
and wings, until all the skin is off. Cut under 
the rib cage to make a small opening. Reach in 
and slowly pull the innards/gizzard out. Wipe 
or wash the body cavity clean.

To breast the bird, cut down into the middle 
of the breast. Cut all the way down until 
you reach the rib cage. Carefully remove the 
breasts from the ribs by pulling the meat back 
while slicing the connecting tissue. This will 
produce two breast steaks.

Remember to wear rubber disposable gloves 
when cleaning your game. 

Always cook game meat thoroughly to kill 
disease organisms and parasites.

FIELD 
DRESSING
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FIELD DRESSING BIG GAME

BONING OUT
With the animal lying on its side, cut the hide 
lengthwise along the belly from the rear of the lower 
jaw to anus or brisket to anus if a shoulder mount is 
planned. Cut straight up the back of each leg from the 
knee to the centerline cut. Sever hide at knee joints. 
Skin the complete upper side of the animal to the 
backbone. Lay the hide on the ground still attached 
to the backbone.

Raise the front leg straight up and cut underneath 
(in armpit) to above the top of the shoulder blade. 
There is no bone to bone connection in the shoulder. 
Remove the leg to a tarp or other clean area.

1

1

1
2

2

2

2

3 3 3

2

Raise hind leg and carefully cut away along 
pelvis. Keep raising and cutting until ball and 
socket joint is exposed and severed. Continue 
cutting close to the pelvis until the whole leg is 
severed.

Remove the backstrap by cutting a deep “V”. 
The first cut is down along the backbone from 
the base of the neck to where the hind leg was 
removed. Then cut up towards the first cut along 
the top of the rib cage. The backstrap should 
come off in one long piece.

Filet slabs off the exposed side of the neck.

Roll the carcass over onto the hide to expose the 
other side and repeat cuts done of the first side.

Tender Cuts
Use dry heat.  

Roast, fry, broil, barbeque.

Medium Tender Cuts
Use dry or moist heat.  

Moist heat for extra tenderness.

Less Tender Cuts
Use moist heat methods.  

Braise, pot roast, stew.

2 31
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BE BEAR AWARE!

Wildlife violations are serious offences. Violators, 
including poachers, deplete wildlife populations 
and destroy natural habitat. If you see something 
suspicious or illegal, please report as much detail 
as possible, including date, time, location, vehicle 
licence plate, air registration letters or boat 
registration number, and the nature of the incident. 

To report a wildlife violation, call 1-866-POACHER 
(762-2437). This toll-free line is open 24 hours a 
day, seven days a week.

Call 1-866-762-2437. Information provided on the 
line is passed on to a Renewable Resource Officer.

REPORT A POACHER

Three kinds of bears live in the NWT: black, grizzly and 
polar. The following tips will help you reduce encounters 
with a bear.

While hunting…
• Carry bear deterrents and make sure you know how 

to use them. Remember that an animal call may also 
attract a bear.

• Be cautious when tracking a wounded animal.
• If you see a bear, leave the area. Don’t risk an 

encounter.

After you kill an animal…
• While field dressing the carcass, be aware that the 

scent may be attracting a bear. Make noise so nearby 
bears know that you are in the area.

• Remove the carcass as quickly as possible. 
• Do not drag the carcass back to camp. Doing so will 

leave a scent trail that a bear can follow directly to 
your camp.

Returning to the carcass later…
• Separate the carcass from the gut pile. Bears will often 

be attracted to the gut pile first.
• When returning to the kill site, use caution. Approach 

the site from upwind, use binoculars to see if the site 
is clear and make as much noise as possible.

Once	you	have	finished	butchering	your	carcass...
• Stash blood-soaked clothing in a plastic bag at the 

same location as your meat.
• Wash thoroughly before entering your sleeping 

quarters.
• Never trim hides or meat around camp; the scraps 

will attract scavenging bears long after you leave.
• Keep your meat and hides at least 100 m away from 

your campsite.

Bear safety videos are available from Distribution Access:
Phone: 1-866-999-5292, or through their website at 
www.distributionaccess.com.

 CONTACT INFORMATION
For more information, contact the Environment and 
Natural	Resources	regional	office	nearest	to	you:

Fort Simpson 867-695-7450

Fort Smith 867-872-6400

Inuvik 867-678-6650

Norman Wells 867-587-3506

Yellowknife 867-767-9238 
ext. 53461

Visit our website www.enr.gov.nt.ca 

Sahtu Wildlife Emergencies 867-587-2422

Dehcho Wildlife Emergencies 
(May – Sept) 867-695-7433

Fort Smith Wildlife Emergencies 
(May – Sept) 867-872-0400

Hay River Wildlife Emergencies 
(May – Sept) 867-875-7640

Inuvik Wildlife Emergencies 
(May – Oct) 867-678-0289

North Slave Wildlife Emergencies 867-873-7181

Forest Fires 1-877-NWT- FIRE
(1-877-698-3473)

24-hour Spill Report Line
(collect calls accepted) 867-920-8130

For information on tourism in the NWT or to obtain a 
list of licenced outfitters, contact: 
NWT Tourism
Box 610
Yellowknife, NT, Canada X1A 2N5
Toll free: 1-800-661-0788
Outside North America: 867-873-5007
Fax: 867-873-4059  
E-mail: info@spectacularnwt.com
Website: www.spectacularnwt.com



USE THIS TO HELP SIGHT IN YOUR RIFLE

✂

61

Ju
ly

 1
, 2

02
0 

to
 Ju

ne
 3

0,
 2

02
1




