Beef Tenderloin

1 Beef Tenderloin sized to liking

salt 

pepper

canola oil

garlic

thyme

butter

Salt and pepper the meat generously. Vacuum pack in bag and cook sous vide in water bath at 59.5 or 139.1 for 30 minutes. Remove from water bath, remove from bag and dry very well. Add to hot pan with hot canola oil to crisp. Once crisp, add butter, thyme and garlic and baste all over. Remove from pan and let rest 5 minutes prior to cutting. 

To cook traditionally:

Heat oven to 450 degrees. Season meat. Sear meat in very hot canola oil until crisp on all sides. Transfer to oven and let cook until desired temperature is reached. Remove from oven and proceed with basting as above. 

Beef 

1. Rare - (48.9°C/120°F core temp) The outside is gray-brown, and the middle of the steak is red and slightly warm. 

2. Medium rare - (52.2°C/126°F degrees core temp) The steak will have a fully red, warm center. Unless specified otherwise, upscale steakhouses will generally cook to at least this level. 

3. Medium - (57.2°C/135°F degrees core temp) The middle of the steak is hot and red with pink surrounding the center. The outside is gray-brown. 

4. Medium well done - (62.8°C/145°F degrees core temp) The meat is light pink surrounding the center. 

5. Well done - (73.9°C/165°F degrees core temp) The meat is gray-brown throughout and slightly charred.
Bordelaise Red wine reduction

2 Cups Red Wine

¼ cup port wine

2 teaspoons balsamic vinegar

2 cups veal stock

1 ea cut 1” carrots

1 ea shallot sliced

3 cloves sliced garlic

½ cup mushrooms

parsley

thyme

1 bay leaf

6 peppercorns

1 tablespoon sugar

2 tablespoon cold butter, cut in pieces

Glaze the carrots in a bit of butter until well caramelized, then add shallot, garlic and mushrooms until fragrant. Add wine and port, herbs, bay leaf and reduce over low heat slowly, until almost dry. Next add the veal stock and peppercorns. Reduce slowly to about 1 cup, then strain into clean sauce pan. Reduce over low heat until thick and sauce like, then add sugar to taste, and whisk in cold butter to proper consistency.

Black Chantrelles

Chantrelle Mushrooms Fresh

Canola Oil

Butter

Minced shallot

Minced parsley

Clean each mushroom with brush gently to remove dirt. Heat canola in pan and when hot add the mushroom. Cook until browned about2-3 minutes, then flip over. Add the butter and continue cooking while basting with butter until tender. Toss with shallot and parsley at last moment. Serve and top with fleur de sel. 

