
Ingredients:
Serves 4

Bison Burger
• 16 oz ground bison
• 1/2 tsp salt
• 1/2 tsp black pepper
• 1-2 tbsp tabasco sauce
• 1-2 tbsp worcestershire
• 1/2 red onion, sliced
• 4 oz blue cheese crumbles
• 1 tbsp brown sugar
• 4 brioche / sesame buns
• 2 tbsp butter
• 2 oz mayonnaise
• 4 fresh pieces of lettuce
• 8 fresh slices of tomato

Grilled Bison Burger
w/ Caramelized Onions & Blue Cheese

Preparation:

Bison Burger
1. Place the ground bison into a medium mixing bowl. Add 1 teaspoon salt and 
1 teaspoon of ground black pepper. Add a few dashes of Tabasco  and worcester-
shire sauce. Mix the meat and seasoning well. Set aside.

2. For the onions, heat a medium skillet over low heat. Add in 1 tablespoon 
butter. Add the sliced red onions to the pan. Now add 1 tablespoon brown sugar. 
Give it a toss to combine the ingredients. Allow the onions to caramelize over 
low heat for about 20 minutes, tossing occasionally. Season with a pinch of salt.

3. While the onions are caramelizing, make the spicy mayo. Place 2oz of may-
onnaise into a small bowl and simply add a few dashes of Tabasco. Stir together 
and adjust to taste.

4. Next, slice the brioche / sesame buns in half and spread each half with about 
1/4 tablespoon of butter. Place them face down on a grill pan or skillet over 
medium heat. Lightly grill the rolls so they’ll be tough enough to hold the spicy 
mayo. Let the rolls cool on a plate until you need them.

5. Form the meat into 4 patties and place on a grill pan or skillet over medium 
to medium-low heat. Allow each to cook about 3 minutes, then using a spatula, 
rotate 45 degrees, leaving it on the same side. 

6. Flip the burger and cook it for a couple of minutes, rotating it 45 degrees 
again to get the nice grill marks. You may add more salt and pepper to each side 
if desired.

7. Now add a generous helping of caramelized onions over top of each patty, 
followed by an equally generous helping of crumbled blue cheese. 

8. As it finishes, spread the spicy mayo on the buns and add a slice of fresh let-
tuce and 2 slices of fresh tomatoes on top of the bottom buns. Transfer the burger 
on top. Top each with the top half of the bun. Serve immediately.

Estimated Plate Cost: $3.25-$3.75
Valued Selling Price: $9-$16+
Estimated Food Cost Pcentage: 
36.1%-23% and under.

Nutrition Content
(per 3.5 oz portion)

      Bison      Beef             Salmon
Calories         141.89     281.8 204.40
Protein (g)           28.18       25.8   21.93
Fat (g)             2.38     19.05   12.31
Iron (mg)             3.37       2.68         .3
Sodium (mg)           56.66     60.53   60.53
Potassium (mg)     358.20   343.32 381.02
Saturated Fat (g)          .90       7.58     2.48
Cholesterol (mg)     81.36     82.36   62.51

Why Eat Bison?
• Research has shown that Bison is a highly-

nutrient dense food due to the proportion 
of protein, fat, minerals, and fatty acids to 
it’s caloric value.

• Although Bison has been proven to be 
much healthier than other proteins, it still 
shares a very similar flavor profile to beef.

• Today, with the ever growing “Foodie” 
market, there are more and more people 
looking for different and unique menu 
items.

WE SET THE STANDARD


