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Recipe Information

Deadline – March 23, 2007

	School Name
	Brighton High 

	Teacher Name
	Barb Scrafford

	Menu Item
	Bison - Beet Garnish, Page 3 of 3

	Number of Portions
	Two

	Portion Size
	One-half of gold beet, one-half of red beet

	Cooking Method
	Frying

	Recipe Source
	Original


Ingredients:
	Item
	Amount

	Red beet, medium
	1

	Golden beet, medium
	1

	Lemon juice
	1/2 lemon

	Water
	2 cups

	Salt 
	2 teaspoons

	Cooking oil
	2 cups

	Salt
	To taste

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	Procedure:

	· Prepare beets using a Japanese mandolin.

· Soak beets separately in 1 cup water with lemon juice and salt (ideally 24 hours). For competition, soak as long as possible

· Remove, pat dry.

· Fry in hot oil. Drain on paper towel. Season with salt.

· Use for garnish.



