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Recipe Information

Deadline – March 23, 2007

	School Name
	Brighton High 

	Teacher Name
	Barb Scrafford

	Menu Item
	American Bison - Golden Potato “Risotto”,  page 2 of 3

	Number of Portions
	Two

	Portion Size
	6 oz.

	Cooking Method
	Pan fry

	Recipe Source
	original


Ingredients:
	Item
	Amount

	Chicken stock
	2  cups

	Bacon, finely sliced
	1/2  slice

	Butter
	3 tablespoons

	Onion, small, small dice
	1/2 onion

	Yukon gold potatoes, small dice
	4

	Carrot, small dice
	1/2 carrot

	Parmesan cheese
	2  tablespoons

	Fresh sage, chiffonade
	3 leaves

	Salt and white pepper 
	To taste

	
	

	
	

	
	

	
	

	
	

	
	

	Procedure:

	· Bring chicken stock to a boil and set aside.

· Saute bacon

· Add butter and onions. Cook onions until translucent.

· Add potatoes and  carrots, begin feeding “risotto” in increments of 2-3oz. chicken stock at a time.

· As chicken stock cooks in, add more liquid in same increments until potatoes are done.

· Finish “risotto” with remaining butter, parmesan and sage.

· Check for seasoning.



