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	ITEM

Bison Buco (Bison Shanks)
	PORTIONS: 

4 portions


	INGREDIENTS
	

	 2 pounds bison shanks, approx 1 inch long each 
 3 oz all-purpose flour 

 1/4 tsp salt 

 1/4 tsp fresh ground black pepper

 2 oz cup butter 

                    2 oz oil

 2 cloves garlic, crushed 

 1 large onion, chopped 

 1 large carrot, chopped 

 4 celery stalks

 6 oz dry red wine 

 6 cups beef stock 

 1 (14.5 ounce) can diced tomatoes
Spice Bag:
 1 sprig fresh thyme

 1/8 tsp dry basil

 2 sprigs fresh parsley, chopped

 2 bay leaves 

 

Gremolata: Toss the following together for a colourful garnish 
 1/2 cup chopped fresh flat leaf parsley 

 1 clove garlic, minced 

          2 teaspoons grated lemon zest

          1 tsp olive oil

Optional:  2 lbs potatoes, washed, peeled, and halved

      


METHOD:

· Preheat oven to 350F
· In a shallow dish, stir together flour, salt, and black pepper. Dredge meat in seasoned flour. In a large skillet, melt butter with oil over medium heat. Brown meat. Remove meat from pan, and set aside.
· Add onion, carrots, celery, and garlic to drippings in pan. Cook and stir over medium heat for about 5 minutes.
· Add wine and deglaze, by scraping off the bits of food stuck to the pan.  Then stir in diced tomatoes, and stock.  Add the spice bag (basil, thyme, parsley, and bay leaf). Return meat to pan. Bring to a boil, and reduce heat to simmer. 
· Cover, and cook in a preheated oven in a dutch oven for one hour, and check from time to time to ensure the meat does not burn, by stirring.  Option – add the potatoes to the pot before putting it into the oven or halfway during the roasting period if you like them firmer. Total braising time may be up to 2 hours or until meat is very tender. 
· Reserve sauce to serve over the meat and garnish with a teaspoon of Gremolata.
Tip: this recipe goes well with rice or buttered noodles
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