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20 Recipes Sorted (A-Z)

1. Blackberry Top Sirloin Bison Steak Recipe

2. Blueberry Top Sirloin Bison Steak Recipe

3. Boneless Rib-Eye Bison Steak With Mushrooms Recipe

4. Boneless Rib-Eye Bison Steak With Onions Recipe

5. Budweiser New York Strip Bison Steak Recipe

6. Bison T-Bone Steak With Broccoli Recipe

7. Bison T-Bone Steak With Cauliflower Recipe

8. Garlic Bison Flank Steak Recipe

9. Guinness Stout New York Strip Bison Steak Recipe

10. Hot Cranberry Bison Rib-Eye Steak Recipe

11. Irish Whiskey Top Sirloin Bison Steak Recipe

12. Lemon Basil Bison T-Bone Steak Recipe

13. New York Strip Bison Steak With Carrots Recipe

14. New York Strip Bison Steak With Jalapenos Recipe

15. Orange Basil Bison T-Bone Steak Recipe

16. Orange Top Sirloin Bison Steak Recipe

17. Raspberry Top Sirloin Bison Steak Recipe

18. Strawberry Top Sirloin Bison Steak Recipe

19. Tomato Basil Bison T-Bone Steak Recipe

20. Vodka Top Sirloin Bison Steak Recipe
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Introduction

This ebook features 20 tried and tested gourmet bison steak recipes that you can complete in the comfort of your own home. Each recipe has been carefully written so that the called-for ingredient portions and step-by-step directions are completely accurate. For the best results please be sure to follow our directions exactly. If you wish to customize a recipe you can do so by using a simple commonsense approach.

To complete the recipes within this ebook you will need a meat tenderizer mallet and a large cooking skillet. A thick pre-seasoned cast iron skillet is preferred as they are ideal for even heat distribution and heat control when cooking steaks, especially extremely lean steaks like bison that can overcook very quickly. Other items needed to complete these recipes include a sharp all-purpose kitchen knife and a large wooden cutting board.
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Attention!

Bison steak being much leaner than beef is best served rare to medium, otherwise the meat will be too tough. Bison meat in general cooks much faster than beef due to less fat content, so be careful not to overcook it.

Required Kitchen Equipment:

Meat Tenderizer Mallet, Large Cooking Skillet
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​1. Blackberry Top Sirloin Bison Steak Recipe
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Servings: 4

Prep Time: 10 Minutes

Cook Time: 20 Minutes

Calories Per Serving: 290

Ingredients:

4 Top Sirloin Bison Steaks

2 Tablespoons of Vegetable Oil

1 Teaspoon of Salt

½ Teaspoon of Black Pepper

½ Cup of Blackberry Jam

2 Tablespoons of Butter or Margarine

1 Minced Garlic Clove

1 Tablespoon of All Purpose Flour

½ Cup of Beef Broth

1 Teaspoon of Soy Sauce

1 Teaspoon of Teriyaki Sauce

Directions:

1. Thoroughly tenderize your bison steaks. A quality manual meat tenderizer mallet will get the job done quickly.
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