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Recipe Information

Deadline – March 23, 2007

	School Name
	Brighton High 

	Teacher Name
	Barb Scrafford

	Menu Item
	American Bison,  Page 1 of 3

	Number of Portions
	Two

	Portion Size
	5 oz.

	Cooking Method
	Saute, deglaze

	Recipe Source
	Original


Ingredients:
	tem
	Amount

	Bison Tenderloin
	2 – 5 oz. steaks

	Burgundy
	3/4  cup

	Balsamic Vinegar
	1/4 cup

	Custom seasoning
	To taste

	Clarified butter
	3 tablespoons

	Port wine
	1/4   cup

	Veal stock
	1/2   cup

	Pomegranate concentrate
	1 tablespoon

	Balsamic vinegar
	Dash

	Butter
	1 tablespoon

	
	

	
	

	
	

	
	

	
	

	Procedure:

	· In marinade pan, combine burgundy and balsamic vinegar.

· Rub bison with custom seasoning and place in marinade.  Turn over after 5 minutes.

· Heat 2 tablespoons clarified butter in medium size frying pan over medium heat.

· Sear bison tenderloin on all sides.  Reduce heat to medium low and continue cooking until temperature is at 132 degrees F.

· Remove from the pan and let rest. Keep warm. 

· Deglaze the pan with port wine, add veal stock and pomegranate juice. Reduce to nape.

· Season salt and pepper and finish with butter flake.

	


