
Bison (Meats) 
 
Interesting facts: Bison are handled as little as possible. They spend their lives on grass, much as 
they always have, with very little time in the feedlot. They are not subjected to questionable drugs, 
chemicals or hormones. Bison has less fat and more protein than grass-fed beef. 
 
How to select: Ground bison is the easiest to start with if you have never tasted bison. It’s lean and 
flavorful and can easily be substituted for ground beef in just about any recipe. Bison makes a great 
burger and for a nice treat, drizzle one to two drops of balsamic vinegar on the patty just before you 
take it off the grill — this really intensifies the natural flavor. Finding bison meat cuts at your grocery 
store might not be as easy as some other meats, but you can easily buy bison meat online. 
 
What to avoid: Always check the “use by dates. Avoid meat that is discolored, looks slimy and has 
off odors. 
 
How to clean and store: Store under refrigeration at temperatures between 37 degrees F. and 40. 
Vacuum packed meats should be left in their packaging until ready to use. You can freeze the meat 
for 2 months placing in freezer paper or freezer bags to prevent freezer burn.  
 
How to cook: Grilling/Barbequing, Roasting 

Grilling/Barbequing: Easiest way to enjoy bison is ground and made into patties for grilling 
or barbequing. Just add salty and pepper, or you can be more daring and mix together 4 
ounces gorgonzola cheese and 3 tablespoons chopped sun dried tomatoes, 2 minced garlic 
cloves, ¼ teaspoon salt and pepper with 1½ pounds ground bison, mix and make into 6 
patties. Let sit for about an hour in the refrigerator and then grill 3-4 minutes and gently turn 
and grill another 3-4 minutes. 
 
Roasting: Any recipe that calls for beef you can use bison; from meat loafs to steaks. Just 
make sure you do not over cook as the bison is leaner than beef generally.  
 

Tip: This meat is very similar to grass-fed beef. It is leaner so the cooking time needs to be less and 
it should not be over cooked but rather cooked to rare or medium rare for best flavor. 
 
 


