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	Buffalo Pilaf
	PORTIONS: 15 



	INGREDIENTS



	 
¼ cup (60 mL) olive oil

1 large white onion

1 Tbsp (15 mL) Worcestershire sauce

1 green pepper

½ tsp (2.5 mL) salt

¼ tsp (1 mL) black pepper

½ tsp (2.5 mL) garlic powder

1 ½ cups (350 mL) long grain rice

3 cups (700 mL) beef stock

1 bunch green onions

1 cup (250 mL) mozzarella cheese, grated

12 oz (300 gr) ground buffalo meat




1. Dice white onion
2. Dice green pepper
3. Chop green onions

4. Heat 2 tablespoons of the oil over medium heat in a skillet and cook the white onion for 2 minutes.

5. Add the Worcestershire sauce and continue to cook for 1 minute.  Remove onion from pan and place into a medium bowl.

6. Add 1 tablespoon of oil to the pan and add the green pepper and cook for 2 minutes.  Remove and add to the bowl of onions.

7. Add 1 tablespoon of oil to the pan and add the bison, salt, pepper and garlic powder and cook for 5 – 7 minutes, frequently stirring with a wooden spoon to break up the chunks of buffalo

8. Cook until the meat loses the pink colour.

9. Add the rice, stock, and the onions and bring to a boil

10. Cover and turn down heat to a med-low temperature and cook for 20 minutes.

11. Remove lid and add the cheese and cover.  
12. Serve hot.
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