1 teazpoon kozher =alt
oliwe oil

2 tablsspoons pesnut oll for fragins
Fimot Moir Beduchion
= shallot - minosd
Z 0 tablespoons  unsalited botiser
R . Fimot Moir
2 doren frash bing cherries - pithed
152 cup chicken stock

Cauliflowsr Mash

Glared Carrobs

s"i!

Frepare steaks by salting them, then let them come o room temperaiure. Bub them with oil
e fors conkinog.

T make the saoos, aguickly saubs the shallots in 2 tablespoors of the butber o soften, about
Somirngtes, Fodd the wine, checvises, angd ohicken Juices beforse the botber browns. Cook The

mavics about 20 minutes, o oreducs to about U2 oo, stivring freguentlu. e its dores, 1L

i

should be the consistency of heated jam. Set azide.
When the stesks ave done cooking, reheat the sauce arnd add L tablespoon butber.

Serwe with cauliflower mash and carrots, and then spoon sauce owver top.



Hmoumt Measurs Imovredient - Freparation Method

Pz cauliflowsr - about 2 lbs
unzalted Duttar
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TEmEROOn bosher 'E--Exl?:

Chiops of f the stem of the cauliflowsr and bresk up the vemaindsr inbo flovebs. Pob the

cauliflowsr in s steam baskel owver water in & pot with & lid Make sure gou have water up o
H“sw basket. Bring to s boll, andd cook for ;LLI 12 mirwbes, or until fender. Drain and coscsaly
mash the flovets with & potato masher hefore pubtting into & food processor. Hdd the botter
ard =alt and blend until smooth, 1-2 mingtes, Sovape and serve,



