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Grilled tenderlion with Blue Cheese Endive, Lentil & Potato Pancakes and
Port Wine Sauce
AMAH
=2H O
BEFXZ do|lB AE&AR AAlo|TE B EQ IBMA T4 X E
AL~
10Q't
Ingredients ( 13 j’ ) ODrgfi;f‘ Standard & Remark

&% Beef Tenderloin, How to Cook ? &

“AF A (3 d)9] 26| 0] T A8 & 0w }?

A. Beef tenderloin marinade

Beef tenderloin 160g 120 71&%
Suju(=Jeongjong) 2ml *BHI1E o] & A s A
Butter Salt-free + Garlic Chopping some *RAAHE () : hRut=(2)e H &R B o2
Salt & pepper some
*ulg v o] E= H 4 2080148
B. Lentil potato pancake
Frozen ldaho Potatoes 1ea(200g) * Q B A T & A (200°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
* A E S FATol B A7) whet Aetei AR HFA L= Han, 2 200°C 20 ) *




C-2. Mixed vegetables

Asparagus, Carrot Boiled(+salt) 1ps * 32 FL R ofAxEt A2 3cm Cut
Butter(Salt-free) 5¢
Yuzu concentrate some
Salt & pepper some

C-3. Semi-dry tomato

FEEL AF+EFHOUE o] QB

Tomato 1ps (100°C 50minute) =2}o] A1

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 9L 13714 £ AR 4y
Demi-glace 200ml
Water some *HvZEs s e Yol &
Salt & pepper some
Butter(Salt-free) 59 *HE ZH (Y5ol~~)

E. Cold - "Garnish"

E-1. Mushroom Cheese Dumplings

Stir-fried Shiitake Mushrooms, Fine Chop 4q *2=718to 2 B3l YEald.
Cream cheese 129
Whipped cream 29

E-1. Other Garnishes

Thyme fresh 1 leaves
Parmesan Cheese "tuille" 1ps *rgr guliko 2 ulE] FH QY
Balsamic Reduction some
Green herb oil some

G. Steak roasting - grid method(Checkered)

Marinade Beef Tenderlion 1609 *ulEylo] = H 4 208 = §3 7|7

*Qbal & A 4ol A AATHE RFAL Feho] Mol A Stir-fried.
W, A 9] Tl ol whek o] Alzke] oFzk xpo] 7} QLA T 220°C 8-1082 HEE MWK 2%,




4 Cooking Method @

1.t 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] &

—‘v

@MBeef Teck @Chateau Briand ®Fillet @Tournedos
®Fillet Mignon

2.317] §719 = A2
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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




