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£ bamaf fenderloin stesks - F-8 oz - L5Y thick
coErEe kosher sall
cracked black peppear

tablespoons canols oil

tablespoons  chilled unsalted buther - divided

clowves aarlic - smashed
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ezt thums sprios

frash rozemnary Sprio
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eI:: chopped U2 cup coonac 2 tablespoons taerg Port 3 oups low-salt
spoons dijon muastard
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v o 35E. Sprinkle stesks on all sides with s:lt and pepper. Haast odl in heswy
lavros 5@ &t : ear Wil beowrs about 2 ominotes per side.
Faducs healt o ﬁasru:fls_xrr;—ls"ss!! Hedd 3 tablespoons butter, garlic, thums and rosemary o skillet,
Cood steaks o desived domenesss, turnino occasionally and basting with pan Juicss, ashout
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12 mirutes for medium-rare.

Tramnsfer steaks to small rimmed baking sheet and besp warm in owen.

Four contents of skillet into small bowl. Feburn 3 fableszpoons drippinos from bowl o sams
z=killet ard place over hioh hest. Aodd shellots arnd ssute 2 ominotes. Bdd Coonec and Port
arwd s=tiv L minube, sovaping up andg browened bivs Bdd breoth oand bodl ontil sauce i reduced
too L o, about L2 minutes. bhdsk oin mostard, then vemaining 3 tablespoors oold bother, 1
tablezpoor 8t s time. Sesson with salt angd peppar, Set asice,

Hrranos steaks on p:xl.ai“es': wivisk areg accumulated juicss Prom baking shest into sauos, Spoom



