secr TeNperlom wWiTH

/ pepPPeRCORN SAUCE \
LG T THE CANDLES, POUR THE WINE, ISN'T
eNTerTamING JuST DIVINE?

THE SAUCE

2 TBSP. BUTTER 30 ml
o cop CHoPPED SHALLOTS 0 ml
> r85P. Green PEPPERCORNS (canneD) 30 ml
Ya coP BRANDY c0 ml
/o coPSs wWIPPING CREAM 375 ml

| TBSP. STEAK SAUVCE OR /15 ml
BARBECUE SAUCE
2 7BSP. CHOPPED FRESH PARSLEY 30 ml

| Beer TenNDeRLON
opproxmaTely 2k (8s. (125 kg)

vegeTasle o/l
salT AND CoARSELY GROUND PEPPER

For THE sauce: MELT BUTTER N spucePAn, #DD
siallors AnD PEPPERCORNS AND sauTE oNTIL
soFT. ADD BRANDY AND BRING TO BO/L. ADD
cream AND STEAK SAUCE AND SIMMER ONTIL

SLIGHTLY THICKENED - ABOUT 5 MINUTES. ADD
parsleyY AND SET AS/DE.

70 PREPARE MEAT: BRUSH renperloml wiTH ol
anD sensoN wited salT anND PEPPER. BAKE AT

450°F FOR 30 MINUTES FOR MED/UM BEEF. sl/ice
anlD SerVE WITH WARMED pePPERCORN seucs./
(/FE IS LIKE A DOGSLED TEAM. IF YOU aN'T THE
(eAD DOG, THE SCENERY NEVER cHANGES.
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