Tenderloin of Bison with Red
Wine Veal Jus

4 (1-inch thick) beef tenderloins
salt & pepper to taste

1 tablespoon olive oil

1 cup julienned yellow onion

2 cloves minced garlic

1 bay leaf

% cup red wine

1 cup vealjus

1 tablespoon butter

1. Season filets with salt and pepper. Heat olive oil in
medium-sized sauté pan. When olive oil is smoking hot,
gently place beef into pan. Cook on each side, turning

only twice. This creates a layer of carmelization on sauté

pan and on meat. Cook to desired temperature.
Remove beef from pan and keep warm.

2. Sauté onion, garlic and bay leaf for 30 seconds.

3. Deglaze sauté pan with red wine and reduce by 90%. Add

veal stock and reduce until it coats a spoon. Whisk in

butter. Adjust seasoning with salt and pepper. Spoon sauce

around beef and serve.
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