
Bison Stew (tanka-me-a-lo in the Cherokee Nation) 

 

Ingredients:  
 

2 lbs. bison/beef stew meat  

2 lbs. red potatoes, cubed  

2 large carrots, diced  

16 cups water 

2 stalks celery, diced 

1 can stewed tomatoes 

1 cup barley  

 

 

Instructions: 

1.  Brown the bison over high heat for about three minutes. Add the water, potatoes, and carrots into a 

large pot bring to a boil.  

2. Add celery, tomatoes, barley, and let cook for another five minutes or so. Simmer for 30 minutes.  

3. Season to taste  

 

 


