Beef Wellington
If you are looking for a UK Inspired dish (think Gordon Ramsay)
that is decadent with an amazing presentation, then this Beef
Wellington recipe is for you! This Beef Wellington recipe brings
a juicy beef tenderloin with a layer of Dijon mustard, mushroom
sauce, and prosciutto all wrapped in a soft, buttery pastry.

Ingredients:
2-3 lbs beef tenderloin
1lb Portabella Mushrooms
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6-8 slices prosciutto
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1\4 cup onion, chopped
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2 eggs, beaten
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1 sheet puff pastry
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3 tbsp Dijon mustard
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2 tbsp olive oil
Salt and pepper

Directions:
1. In a large skillet over medium high heat, add olive oil; sear the
tenderloin on each side for about 2-3 minutes or until it gets a
golden-brown sear; remove from heat and set aside.
2. In a food processor, add the mushrooms, garlic and onion.
Pulse until the mixture becomes a puree.
3. Heat the skillet on medium high heat and add the mushroom
puree. Sauté until majority of the moisture has left. Remove
from heat and allow to cool.
4. Prepping the tenderloin. Roll out some plastic wrap and lay the
prosciutto out so that it is even, overlapping and the length/
width of the tenderloin. Spread the mushroom mixture on top
of the prosciutto making sure to leave an inch boarder from the
sides. Next, rub the Dijon mustard on the tenderloin and then
roll the tenderloin up in the prosciutto and mushroom mixture.
Fold up the sides around the tenderloin as you roll (think
burrito-style). Wrap the plastic wrap tightly around the beef and
refrigerate for 30 minutes.
WARNING: The following recipes may contain nuts or other allergens
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5. As the tenderloin sets, preheat the oven to 400 degrees.
6. Roll the puff pastry sheet out on a lightly floured surface. If you
are using a frozen puff pastry, make sure it is completely thawed
before using.
7. R
 emove the tenderloin from the refrigerator and carefully
unwrap it from the plastic wrap. Place the tenderloin in the
center of the puff pastry. Brush the egg mixture around the
tenderloin on the puff pastry as well as some on the prosciutto.
Roll the tenderloin tightly in the pastry. Brush the remaining egg
mixture on the outside of the pastry and cut slits in the top of
the pastry.
8. Bake the pastry wrapped tenderloin for about 45 minutes
or until the pastry is golden and beef reaches a temp of 120
degrees.
9. Remove the beef wellington from the oven and allow to rest for
10 minutes before slicing.

