- You're GoiNGg ALL ouT BUT waNT 10 STAY
...

> Beer TeNDerRLONS, 2z (BS. eACH 2 -125 kg
5 mepiom GarLIC CLOVES, FINELY S(/VERED

2l rasp. olwe o/l 37 ml
/b TBSP. BUTTER OR MARGARINE 2z ml
4 MEDI/IUM SHALLOTS, MINCED

2 CUPS BEEF STOCK 500 ml
2 TBSP. COGNAC OR BRANDY 30 ml
2 r8sP. prJoN| MUSTARD 30 ml
b cop BUTTER, CUT INTO 8 PIECES 125 ml
3 7BSP. CHOPPED, FRESH PARSLEY 45 ml

SALT ¢ FresHlY GROUND PEPPER TO TASTE

cur 34" peer stTs IN MEAT. INSERT GARL/C
SiWERS INTO SUITS. PREHEAT ovenN 1o 450°F. IN
(arcE SKILLET HeRT o1l AND srownN meaT o
all S/DES. PlAcE MEAT ON A RACK /N ROASTING
pan. SET SKILLET AS/DE. ROAST MERART TO
peES/RED DONENESS, ABOUT 40 M/NUTES FOR
MED/IUM-RARE.

WA E . melr e TespP. BuTTER IN
reESERVED SKILLET. ADD SHALLOTS anD sAauTé
Nl soFTeENED. STIR /N STOCK, scrAPING UP
srow/n BITS. BRING TO BOIL AND COOK oNTIL
REDUCED BY HAlF. ADD COGNAC AND BO/L onNe
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