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Rib Eye of Arctic Muskox
with Maple Sauce

(SCIVEeS: 6)
G NS OZ riheve steak GNX 1504
salt, pepper
2 thsp buer 30 ml
1 1sp shallots Sml
172 cup maple svrupy 125 ml
4 thsp ne whiskey GO ml

Methocd
4 season ribeve steak with salt and pepper. Pan fry in butter.
Remove trom pan and set aside. Saute shallots and deglaze
with nve whiskey, Add maple syrap.
—_— SN ——
d Pour sauce omo plate and place ribeve on top. Garmish
with boiled purple potato, white tumip and edible llowers.

Roast Rack of Arctic Muskox
with Mustard Coat

1SCTVes: 65)
OX 1207 muskox rack G X 30608
salt. pepper
1 tsp garlic 5ml
1 1sp thyme Sl
2 thsp oil 30 mi
6 thsp Jrainy dijon mustard 90 mi
2 thsp honey 30ml
3 thsp bread crumbs 45 ml
L cup SIOCK 250 ml
2 thsp madeira GO ml
I thsp butter 15 ml
Method

4 Trim tat from rack and meat trom between bones. Rub
cach rack with sailt. pepper. garlic and iresh thvmee, teat
roasting pan. add oil and brown o scal. Place in 350 F (175
Croven tor 10O minutes, Mix dijon. bread crumbs. Brush rack
with honey and coat with mustard mixtuare, Return 1o oven tor
S min. or untl medium rare. Remove rack from pan. add
stock and madeira. Reduce by halt and slowly add buuter.,

Serne —m ——————
4 Pour sauce onio 6 plates. Slice muskox racks and gamish
with wild rice crepe, asparagus. cherry iomato, morel
mushroom. cranberries. pistachio nus.

Mcdallions of Arctic Muskox with
Roquefort Cheese and Port wine Sauce

(SCIVeS: )
2NX207 muskox striploin medallions 12X 60OR
salt. pepper
4 thsp butter GO mit
31sp shallots 15 mi
1/3 cup port wine: K0 ml
2/3 cup IMUSKOX Hrown stock 150 ml
6 07 roquetort cheese K0y
173 cup cream 30 mli
Method

J Season medallions. dipy in tlour and pan trv in 273 of butter.
Remove medallions trom pan, place one picce ol roquetort
cheese on cach and keep warmn., Sauté shallots in remaining
173 of butter. Add port wine and stock. Add cream and
reduce 10 desired consistency:

_ SN —
A Pour sauce on plates and place nvo medallions on cach.
Garnish with wild rice. zucchini, melon and grapes.

-
Arctic Muskox Rouladen

ISCTVES: 6)
18X 140z thin slices ot muskox (top round) 18X45 g
[SReYA ham 170 g
[SRVA pickle 170 ¢
GOz carrot 170 g
1 thsp flour 30 ml
2 thsp butter 30ml
12 0z SIOCK 360 ml
6 O7 red wine 180 ml

SEeASONINgG

Methodd

J Rub muskox slices with sall. pepper and mustard. Cuat
ham, pickle and carrot 24" 6 cny in length and place on slices
of muskox. Roll up tighthy and secure with tooth picks. Dip
rolls in flour and trv in butter 1o brown on all sides. Add stock,
cover and cook tor 30 minutes. Add wine and reduce.
scraping botorm of pan. Adjust scasoning.

_—sene —
J Place aring ol warm potato salad on plate. Pour sauce in
centre. Put rolls ontop. cutting 1 open.



Tenderloin of Arctic Muskox in Broth

ISCNVEeS: 6)
bxzh muskox tenderloin [INES'S SBY;

wleaned)
O leaves Savov cabbage 6
12 baby carrots 12
12 celery sticks 12
12 green beans 12
6 silver onions 6
6 Sprigs ot fresh thyvme 6
2 bav leaves 2
12 turned small potatoes 12
1 oy white wine 250 ml
4 cups StOCK 1 fitre
1 thsyp Oil 15 ml

Method ———————
< Hear oo nadeep pot. Lightly brown the ienderloin on ail
sides eccegctables. potatoes, herbs and browned silver
omon. cocswhite wine and stock. Bring to a boil and cook tor
RN SRTI FUNIES

Adid cabbage leaves and continue cooking until
~oand potatoes are tender.

NEUERIN

serve
A Place ciables, potatoes and broth on six plares . top
cachie s cnree slices ot meat.

Estoutfadce of Arctic Muskox

ISCIVEeS: 61
2 1b Muskox chiuck QOO0
G O7 Carrols 180 ¢
6 O7 Onion 180 ¢
[$) baby white wrnips 6
6Oz celery 180 &
12 morel mushrooms 12
2 0z tlour 508
G Cups brown stock 1.5 lires
207 Oil 6O ml
| bouquet garmi !
207 mato paste 508

Methodd

d Remove excess sinew and tat from chuck. Cut into 172 ¢y
cubes. I'nv quickly in hot oil unidl lighth: browned. Add the
vegetables. Add the flour and brown on the stove. Add the
tomato paste. Add stock and bouquet garni. bring 1o a boil and
sKim. Genthv cook tor 1 1/2 - 2 hours. Correct the seasoning.

Peppered Tenderloin of Arctic Muskox

1SCNVES: 6)

[ TR muskox tendertoin 1 X675 ¢
wleaned
| R crushed black peppercorns 80 ml
salt and white pepper
ERIFINY olive oil 30 mi

Method
R oo with oil and sceason with salt and pepper.
BRoibr o sned hlack peppercomns. Sear meat on all sides in
FOT O lor sSix minutes, Reeping rare), Remose trom pan

anche o orive minues. Slice tenderloin into thirty sixc36)

=l
serve

- -aces on each plate. Gamish with salad tossed in
T1AISICHe.

d s

SIS

Serve
J Sserve in potato basket on a rimmed soup plate.
-
Arctic Muskox Brochette

(SCIVEeS: 3)
21 MUSKOX (top butt sirloin) 900 g
3 dreen peppers 3
3 red peppers 3
2 onions 2
2tsp black pepper 1o mi
1 1sp ground cumin 5mil
1 1sp thyme sml
1 1sp garlic 5ml
2 thsp brandy’ 30ml
2 thsp oil 30 mil

Method

J Cut topy butt sirloin into thirty (301 equal-sized cubes.
Marinate in brandy. oil and seasonings tor 2 hours. Cut oniorn.
red and green peppers into thiry (301 equal-sized squares
and blanch. Put 5 picces each of meat. peppers and onion
on the 6 skewers, alternating their order. Broil on all sides
until mediume-rare.

Serve
d serve over BBQ sauce. Garnish with white and wild rice.
broiled com and green beans.
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P B DO IS SIOn G HOM AT BRI Coogenaiing

In 1he hands ot a culinany artist, muskox presents @ ment ot extraordinary
taste and preparation optons. Join the select group of chiets and restaurateurs

worldhwide oftering their clientele this rudy superh swildd game meat.

A smart choice for yvour Kitchen

W(I MuskoON has the poential 1o bhe more than merely popular. [t can be

extremeh protitable as swell.

2 Minimal waste: all cus are
wimmed ol excess tat.

J Minimal shrinkagie: provides
Taximun porions per out.,

4 shipped trozen: detrosts
overnight and has a 4-5 dayv shelt
e at 34 10 37 degrees |-

4 Bones and i are excellem

1OF Same consonime or stock.

A rare pleasure 1o
WOrk with

I here is no limit 1o the

Peppered fenderlom
imaginaton with wild muskox. The exceptional versatility of e meat lends O AFCHC MUSKOX

selt 1o almitless vareny of preparation and cooking sivies.

4 1tis particuiarh adaptable 1o haute or regional cuisines.

J The unique and subtle ttavour of wild muskox enhances the most delicate
SAUCCS WIHNOUT OVOTPOMWCTING,

J Muskoxis also excellent with wild vegetables. herbs and nanaral accents.
4 Well marbled meat requures litde or no oil. buter or larding. The meat is
moist, tender and abwavs tavourtul.

d ldeal Tor use as an appetizer. insotps or salads. as well as main enirces.,

To order. or tor more information contact Umavot Corporation.

AN O IENUNTIANLUTT COMPANANY

=400, 505 - 3 AVenue SAV L Caldanys Albernas Canada T212 162 Phone cR031 232-6662 0 Fax 403) 232-6025
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Gorerpment N
An abiding respect tor the land and the careful

Use ot its resources has alwavs been at the verny heart ol

the Inuvialuit way of lite. providing our people with food.
clothing and inspiration.

Todav, dame populations within ovy lands are
healthy, thriving and plentital,

Through the use of raditonal and modern game
management practices, wild muskox can now be
harvested commercially,

To responsibi control utilization of game animals
ke the muskox and to deliver our products 1o the global
market, the nuvialuic have esablished the Umavot
COrpOraion.

Uimavols nission is 1o enhance the qualine of e ol
the Incvialude throueh the commercial wailization ot the

WESICTN ATCUOS renewable resowrces,

FFor tunher information contact:
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