
BY KOWALSKI’S

BISON BURGERS
with BBQ Remoulade and Sweet Potato Fries

Serves 2

1 Minnesota Grown tomato

3 oz. mayonnaise

½ oz. BBQ sauce

1 tsp. hot sauce

14 oz. Kowalski’s Signature Sweet 
    Potato Fries

12 oz. ground bison

3 tbsp. crumbled cooked bacon

1 tbsp. Indonesian paste

1 tbsp. minced garlic

2 tbsp. diced red onion

- vinyl gloves

2 pats butter

2 Kowalski’s Signature Sweet Egg 
    Buns                        

2 oz. spring mix salad greens

pantry basics
 • 2 tbsp. Kowalski’s Extra Virgin 
Olive Oil 

• ½ tsp. freshly ground sea salt, 
plus more for seasoning to taste

• ¼ tsp. freshly ground black 
peppercorns, plus more for 
seasoning to taste

Sweet potato fries may also be deep-fried in 3" of canola 
oil. Heat a deep pot of canola or vegetable oil to no 
less than 350° and no more than 375°. Add fries in 2-3 
batches; cook for 2-4 min. until desired crispiness. Drain 
on paper towels before serving.

DID YOU KNOW?



1. Preheat oven to 450°. Wash tomato; set 
aside. 

2. In a small mixing bowl, combine 
mayonnaise, BBQ sauce and hot sauce; stir to 
combine. Set sauce mixture aside.

3. In a medium mixing bowl, toss fries with oil 
to lightly and evenly coat. Season to taste with 
salt and pepper; toss again.

4. Bake fries in a single layer on a rimmed 
baking sheet until crispy on the bottom (about 
15 min.).

5. Flip fries; bake until crisp and dark brown on 
the edges (10 min. more).

6. While fries cook, preheat a grill pan to 
medium-high on the stovetop, heat an outdoor 
grill to medium-high heat or preheat a rimmed 
sheet pan under the oven broiler on high. 

7. In a large mixing bowl, combine ground 
bison, salt, pepper, bacon, Indonesian paste, 
garlic and onion.

8. Using gloved hands, mix with your hands 
until well combined; form 2 evenly sized 
patties (about ¾" thick).

9. Cook burgers on preheated grill pan, grill or 
sheet pan to an internal temperature of 165° 
(about 5 min. per side), turning once.

10. Let burgers rest for 5 min. 

11. Spread butter thinly on cut sides of buns; 
toast on the grill pan, grill or under the broiler 
until just crisp and light golden-brown. 

12. Slice tomatoes.

13. Top toasted buns with burgers, tomato 
slices and spring mix. 

14. Top burgers with a spoonful of BBQ 
remoulade; save the rest for dipping the fries.

NUTRITION INFORMATION PER SERVING 
(as prepared)

Total Calories:  1150
Saturated Fat:  16 g
Sodium:  2650 mg
Dietary Fiber:  16 g
Protein:   59 g
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