Mmoot

Measurs

Imovedient - Freparation Method

i

PO S S I N L

FL
Fe e

g

H
i
T
]
]
ot

e b D

EEROTE

rump staak - L inch thick
oliwes oil
=alt

Eauics Dearnalse
=halloh - minoed
frash farranon le;
bl - uhHPPHd
RETTEDON VIrEnaT
wii e wins
white pepparcorns - orushed

o wiolls

T

watar

vrsalied buther
Eal
frashly oround black peppear
lamor - Juios

Pl

i

s el shalks - chopeed and sepavs

ahmd

=~ o, oot indo L2 inch dics

For the ste
then placs

gk, preheat

S olaros =aube Ran over
ke Four

mechivgm biah beeat.
abvatt 2 mingtes on the first side, the flip s

il the vome o

imbo the prebeated pan.

ool For another 2 minutes, Cook -2 minutes more per side for med-rarse. Let v
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Fut the shallot, tarragon stalks, 4 thespn of tavraoon leaves arnd the cherwil, and the vinsoar,

wire ared peppeToorns in s sauceean ared bodl ortil redoced o sboot 4 tablespoor.

Frrass the reduced lguid theoush s resulsr or s strainer arnd lesve o oool. Pub oo yolks
arwd water in the top of & double boller. Det owver the bobtiom, in which watser
simmar. FHdd the redoced and strained Lioguid snd whisk well, Eeep whisking sz gou add the
budbber, oube by cube, until it is a8l sbeorbed. Taste, sesson with salt and peppar, add lamon

Shiv in remaindng tavvaoson lesves and seree with steak.
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