Mmount Measure Inovedisnt - Preparvation Method
1 ouE bughher
£ mloves garlic - chopped
s Fresh breasdorunbs mads Trom orustlsss french braead

FE s choppad fresh parsley J2-3 laros burohess)

2 poundds center-cul beef tendevloin roast - et 2 of them
24 =mlices bracor

carnnla oil

—
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i
ke urhil oolden breowrn shout 4 minotes,
I and peppaer. Dool completelu.

W botrer in lavos pot over medium hest, Sodd osvlicos saute 2 minutes, Sodd breadorombes,
Bemows from heat mix in parsledy. Seaszon with

fEx]

if
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Stavtirmg st L lorg side, cub each btercerloin lenotheiss almost in half, stopeing aboot 102
irchy from oppcsite lomng side. Open Dernderloins like books, Sprirkls oot sides with =salt and
pappar. Fack half of stuffing on b side of sach ternderloirn. Fold plain sicde over stuffing.

i

Slimhtly overlap half of bacon slices on sheset of parchment paper, forming rectansls sgual
im lenath o i tenderlodn. Flace ternderloin st L edos, sovoss bacon ends,. Using parchnent
gz aid, roll up ternderlodin in bacon. Using kitehen string, sscure bacon around tendeeloin,
tuing &t L5 interwals, then e once lenatheize. Fepest with remaining bacon and tenderloin.
Can ke refrissreted for L dew, leb stand 8t voom bems for 1 hours

Frafomat oven to S88, Pour sroooh ol dnto laros skillet o cost bobbom heat over bigh heat
& e until bacon iz beowrn, burrdng ofter, aboot 40 mirotes, Transfer "f:x::
‘r~immed bakirg shest. F:egz:xe.ai: ity ~rx-“as“~ﬁr;xj 'tend“'*ls:!im na:t il thermomster inssrbed into



