Hmount Measurs Irmredisnt - Preparation Method
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tablespoon papriks
tablespoon oarlic powcsr
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reshily groundd black pepper
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filet migrnorn - L.5Y thick
tablespoon olive oil
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ablespoons fresh flat-leaf parsley - ninced
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Jespoon didon mustard
JEERDOnE %:r:sm.zxi:z:s ;:xa-ri:e

R S R A A D S
i
i1

Ly

Mix rub ingredients in 8 small bowl. Spreinkle 321l over meat, reserwing L tablespoon. Let the
staaks stand a2t room temperaturs for L5 minutss o L hour

Im & laras, heswy fruing pan over medium-hish heat, heat the olive il Add the stesks
o ;"n"'z!‘ 'E‘i i 'f‘hw sjs-”';_!
ard let rest, ternted, whils goug make the pan sauce,
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sived doneness, turning ones, 53-8 minotes per side, Transfer o s platier

Im the sams pan over medium hesat, melt the botber. Hdd the shallot arnd parsley and saube
urmtil the shallot iz softened, 2-3 minutes, Feamowe the pan from the heat and add the coonac.
Briefly veturn bo hest fo warm i:hers ramove Trom hest and lonits, meking sure overhssd
fan iz off. When flame has burned oot vetuen pan o hiah heat and ehizk in the mustarcd,
tomato paste, L thepn rab, and beef stock. Cook, whisking often, o reduce sauce by 102,
G- mirwites, Bamowe Trom hest and whisk in the oream and cagenne to faste. Hdd ang Juices
from steaks arnd sall and pepper o tasis.

Spoon Sauos over sheaks and serwve.



