Hmount Measurs Irmredisnt - Preparation Method

14528 oups o el wins

= carlio clove - choppeaed
134 ocups et broth
1 cups low-=alt chicken broth
145 teblespoons tomato pasts

1 braw leaf

i Frash thums sprig

2 oounces bacon - U0 pisces L bablespoon all-pureoss Floore
1 tablezpoon butter 4 heef fenderloin steasks - 1Y thick
1 tablaspoon bourbon

Bodl wire andd garlic in heswy mediom saucepan until veduced o 002 cup, aboot 45 minotes,
Modd meet B oingeecdismtss bodl ontil reduced b half, sboot 28 minotes. Selt saucs aside.

1

Dok bacon in heswy larse skillet over med-hish hest ontil orise, sbout 8 minutes. Using
=lotted =poon, tramsfer to paper bowmelz, Poure off sl]l bot 4 tsbhlsspoon dreippdinos from
skillet. Fdd flour o deippines in skillety whisk fo blende Cook L mirots, whisking constantia.
Gradually whisk in ssuce bring o bodls Eeducs hesty simmer until saoce thicksns, about 2
mirnibes,

Mearmhils, melt botter in another heswy laroe skillst over med-hioh heat. Sprinkles steabks
with =alt arnd pepper. Hdd o skillet ardd cook o desived donernsss, ashout 4 minutes per =i
for med rave. Transfer shteaks to plates,

Mix bacor and bourbor indo saucs. Seasor with salt and pepper. Spoon owver sheabs,



