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HAmount Measurs Imovedient - Freparation Method

prorchs bubt-ernd beet ternderloin roast - well-trimmed
tablespoons  weosbable odl

LI choppecd ordon

LA choppad carrot

TEHEROOn crisd thums

g bamaf beoth

LA Canadian whiskeay

tablaspoon a1l purposs Flour

tablaspoon budbber - room bemp
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TEREROOrE coaresiy orushed black pepperoorns

Frafomat owvern bo 08, Pat terderlodn dey with paper bowels, Sprinkls with =21t and pepper.
aroe ovenpront skillet over mediom heat. Bdd beet o skillet
clas, about 2 minubes. Hodd chopeed ondons, carrots and thums

Heat veoetable odl in heaww 1
ard ook until beown on 21l =1
toroskillet.

Transfer skillet o oven and roast beet until 128, stivving wvegetables oocasionally, about
S8 miraibes, Transfer el o platber. Tert with foil o keep warm.

Flace skillet with wvegetables over med-hish hest. Sdd carmed beet broth oand wehisky and

Predrem toos bodl, soraping up brownsd Ditss Bodl ontil Louid iz oreduced o 200 cup, stivring
oocasionally, shout 7 ominotes, Steain saucs and return o skillst.

iz flowr amd butter in small Dowl until smooth paste forms. Hdd o ssuce i skillet zmd
whisk urtil well Dlended., Sdd whipping oream, orushed pepparcorns arnd ang duices from beet.

Simmer over mediom heat urtil sauce thickers, whisking constantly, sbout 2 minutes. Season
with =alt.

Cut beef indo thick slices ardd arrvanos on platier, Sooon Sauoe ower.



