
Ingredients

Directions
1.  Combine all ingredients in a large mixing bowl. Mix thoroughly by hand,

kneading until mixture is uniform and sticky.

2.  Divide the bison mixture into 12 equal portions. Press and shape each portion

into a long oval shape around a 6-8” bamboo skewer.

3.  Cook the bison skewers:

2 lbs ground bison

1 tbsp salt

¼ cup finely chopped fresh sage

¼ cup finely chopped green onion

2 tsp finely chopped garlic

2 tsp ground juniper

2 tbsp rose hips, softened in hot water

(optional)

BISON KOFTA
WITH SAGE +

JUNIPER
YIELDS 6 SERVINGS

SUMAC YOGURT DIPPING SAUCE

1 cup Greek yogurt

2 tsp ground sumac

1 tsp salt

1 tbsp lemon juice

¼ cup grated cucumber

Combine all sauce ingredients in a small

bowl + stir to incorporate.

Stove: Heat 1 tbsp cooking oil in a large skillet over medium high heat until

shimmering. Working in batches, add skewers in an even layer and cook for about 5

minutes total, turning to brown evenly all over, until they are cooked through

(internal temperature of 160°F).

Grill: Grill on medium high for about 6 minutes, rotating to brown all over.

Broiler/oven: Set oven to broil and place the oven rack 10" from the heat source.

Arrange the skewers in a single layer on a baking sheet and place in the oven. Cook

for about 6 minutes, then turn the skewers over to brown on the other side for 6

more minutes (this will not result in all-over browning the way the stovetop or grill

method would).
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