Amoumt Measurs Imovredient - Freparation Method

oo haef top loin or tenderloin - well trimmed

EEHTO vaegetable oil
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TeaEpOon Rlack peppar

gzpoorE unsalted butter - softensd, divided
tablespoons  avesn onion - minoes

LI i warmouth
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TERELOON white pepper

Heast botter ard oil in lavoes skillet, When hob, add stesbs, Cook for 4 minutes each side. Put
oy waTm plate and =alt argd pepper. Pour of ) juicss for saucs,

Modd 4L thep botber ared meld over low hest. Stiv in onions argd saube L miroie. Eemows from
Feat ard add vermouth. Cook owver bioh hest for 45 minubes, scoraping brown bits from sides
until almost & Surup.

remove Trom heat and cool L mirngte, hisk in 5 theps butter, 4 thep a3t 5 time. Bealt in lemon
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guios argd vemaining 3 ingredients. Spread over steaks



