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Grilled tenderlion with Blue Cheese Endive, Lentil & Potato Pancakes and
Al Port Wine Sauce
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& Beef Tenderloin, How to Cook ? && - AP A (2 )9 £H o)A 2EY L oW}
A. Beef tenderloin marinade

Beef tenderloin 160g 18 71&%
Suju(=Jeongjong) 2ml *BFIE o] &I A BHE A
Butter Salt-free + Garlic Chopping some *AAHE () : hRut=(2)e H &R B o2
Salt & pepper some

* mlg o] = A& 208 0|4

B. Lentil potato pancake

Frozen ldaho Potatoes 1ea(200g) * Q B A F9 & A (2000°C 10minute)
Lentil boiled 10g * WY S v g Frops o= A
Bacon chopping 10g
Onion pine chopping 10g
Butter(Salt-free) 5¢
Garlic Chopping 29
Whipping cream 30ml
Salt & pepper some
Potato starch some
parsley chopping some

C. Hot vegetables

C-1. Endive Blue Cheese

Endive 1/2ea(500)
Blue cheese 129
Wite wine 100ml

Salt & pepper some

[¢} =
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C-2. Mixed vegetables

Asparagus, Carrot Boiled(+salt) 1ps *Fe TEEY ol A2 3om
Butter(Salt-free) 5¢
Yuzu concentrate some
Salt & pepper some
C-3. Semi-dry tomato
*EUEE AF+EF+2 Y S 5 L B9 A
Tomato 1ps (100°C 50minute) =2he] A7)
Salt & pepper some
C-4. Shallot Confit
Red wine 1000ml
Balsamic 200ml
Honey 200g
Salt some
D. Ruby port wine sauce
Ruby port wine 100ml *EE Q1L 1/374A] &4 A9 G ¥
Demi-glace 200ml
Butter(Salt-free) 59 *HE ZH
Water some *HuEes s wE Yol &
Salt & pepper some
E. Cold - ""Garnish"
Thyme fresh 1 leaves
Parmesan Cheese "tuille" 1ps * g /vjulit o 2 v g Fu 8
Balsamic Reduction some
Green herb oil some
G. Steak roasting - grid method(Checkered)
Marinade Beef Tenderlion 160g o] = H 4 208 AL FH 7|7
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4 Cooking Method @

1o 791 B4
(1) Beef Teck(¥] 2 8): W <F
(2) Chateau briand(AFE B
(3) Fillet(2 2): T H-2/<t
(4) Tournedos(FE2=%):

(5) Fillet Mignon(Z =l 7] &
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@MBeef Teck @Chateau Briand ®Fillet @Tournedos
®Fillet Mignon
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#Hlol(Rare): 47~50°C

]_ Rare

. = 0|0 o (Medium Rare): 52~55°C
2 Medium Rare

; = 00 (Med 57~60°C
5 Medium 0§ A (Medium):
4 Medium Well * P12 #EMedium Well: 62-65°C

5 Well Done -0 (Well Done): 69~72°C




