FOSSIL FARMS

WILD. NATURAL. SUSTAINABLE.

Elk Medallions Tataki Thai Style Salad

* Prep Time: 25 minutes ¢ Yields: 10 servings

Ingredients:

2 pkg. Fossil Farms Elk Medallions,

3 ea. 4 ozavg.
1 lb. arugula or peppery greens

1 cup mirin or red wine vinegar
Juice of 1 lime

2 tbsp. Sesame Seed

1/4 cup Shoyu or aged soy

Salt & pepper to taste

1 thsp. vegetable oil

Equipment:

Stove

Large skillet

Measuring cups & spoons
Small mixing bowl

Sharp knife

Cutting board

Large serving plate

Method:
1. Season Elk medallions with salt and black pepper.
2.In alarge pan, sear peppered Elk medallions for 1 minute on each side.
3. Set aside to rest for 2 minutes.
4.In a mixing bowl, whisk together the mirin, lime, sesame, and shoyu.

5. Slice the Elk very thin across the medallion and place into the mixture, cover, and
refrigerate for 10 minutes.

6. When the time is up arrange greens on a plate. Add the Tataki Elk medallions and an extra
drizzle of the sauce mixture as a dressing.

7. Garnish with sesame seeds or more greens and enjoy!
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https://www.fossilfarms.com/products/elk-medallions-4-4ounce-1-pound-package

