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Grilled Beef Tenderloin  
For Four 
With Rosemary Soy Marinade
Note: This recipe is very quick and fresh tasting but with an elegance that is more than the sum of its parts. 
Next time you have another couple over for dinner, make this one. We like to serve it with sushi rice instead of 
potatoes because of its oriental undertones. 

¼ cup olive oil

1 T. balsamic vinegar

2 jalapeño peppers, stemmed		

2 T. coarsely chopped rosemary

3 garlic cloves

2 lbs. center cut beef tenderloin, trimmed

1 cup grape tomatoes, halved	

3 T. soy sauce			 

2 T. brandy

2 scallions, white parts only, diced

Heat two tablespoons of oil in a small saucepan over high heat. Add the whole jalapeños and garlic, turn the 
heat to medium-low, and cook slowly, stirring often, until soft, about five minutes. Transfer to a small bowl and 
let cool. 

With a sharp knife cut the tenderloin crosswise into eight medallion slices. Transfer the jalapeños and garlic, 
with the cooking oil into a blender. Add the soy sauce, brandy, vinegar, rosemary and the remaining two table-
spoons of olive oil and puree. Place the meat in a single layer in a shallow baking pan and pour marinade over 
the meat. Make sure each piece is well coated. Marinate for thirty minutes to an hour. 

Preheat your grill to high. Take meat out of marinade, draining it well and put the marinade into a small  
saucepan. Put the meat on the grill. The meat should be ready very quickly, about 2-3 minutes on each side. 

Meanwhile, bring the marinade to a boil and cook for one minute. Add the tomatoes and scallions and cook 
for two minutes. Transfer the beef to four plates, top with sauce and serve.
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Filet of Beef with Herbed Cream 
Cheese filling and Bordelaise Sauce
Note: This is a great dish to make to impress your friends. The hardest thing is to find the veal stock or  
demi-glace. If you can’t find it, use 3 cups of beef stock and reduce it slowly until you have just a cup. 

4 center cut beef tenderloin steaks, ½ inch thick

Kosher salt and fresh pepper

4 oz. Boursin cheese, softened

2 T. olive or canola oil

1 garlic clove, minced

Bordelaise Sauce

Season the steaks with salt and pepper. Set aside. Cut an “X” into the top of each filet, almost but not all the 
way through the steaks. Open the “X” with your fingers and stuff with 1 or 2 T. of the Boursin cheese, packing 
the cheese well and level with the top of the steak. Chill the steaks in the refrigerator for at least 15 minutes, to 
firm up the cheese. 

Meanwhile, make the Bordelaise sauce. 

To cook the steaks, preheat the oven to 400°. Heat the oil in a large ovenproof skillet until very hot but not 
smoking. Sear the steaks, cut side down, until nicely browned, about 5 minutes. Flip the steaks carefully, using 
a spatula to get under the crispy cheese crust so it doesn’t stick to the pan. Sear the other side for 1-2 minutes, 
then finish them in the oven to the desired doneness (6-8 minutes for medium-rare). To serve, spoon warm 
Bordelaise sauce over the steaks.

For the Bordelaise Sauce:

1 cup cabernet sauvignon or Bordeaux wine			   1 cup rich veal stock or demi-glace

2 T. minced shallots						     2 T. butter

1 tsp. chopped thyme leaves, or ½ tsp. dried thyme		  Salt and pepper

Place the wine, shallots, and thyme in a small saucepan, bring to a boil, then simmer until reduced to ¼ cup. 
Add the stock and reduce again to about ¼ cup. Whisk in the butter, bit by bit, until the sauce is thick and 
glossy. Season to taste with salt and pepper and keep warm. 



64

Elegant Beef Stroganoff
Note: Very quick and easy, but we save this dish for special occasions because of the quality of the ingredi-
ents. You may substitute dry wild mushrooms for the fresh mushrooms or substitute créme fraîche for the sour 
cream if you prefer. It is always a hit. 

6 T. butter

1 shallot, finely chopped

2 lbs. beef tenderloin cut into 1 inch strips

¾ pound of your favorite mushrooms (portabellos, shiitakes or morels) cleaned and sliced

¼ cup dry red wine

¼ cup beef broth

Kosher salt and freshly ground black pepper

16 oz. sour cream, don’t use low fat, at room temperature

Fresh parsley for garnish if desired

Melt the butter in a large sauté pan over medium heat. Add shallot and cook until soft, about three minutes. 
Add the mushrooms and cook another five minutes. With a slotted spoon, transfer mushroom mixture to a 
plate and reserve. 

Season the beef strips with salt and pepper. Increase the heat to high, add the beef strips in a single layer 
and sear, turning once until brown (about one minute per side.) Transfer the beef to a plate and keep warm. 
Add the wine and broth to the bottom of the skillet and cook, scraping the bottom of the pan until the liquid 
reduces by about half, around one minute. Season with salt and pepper and reduce the heat to low. Whisk in 
the sour cream but do not allow it to boil. Return the beef and mushroom mixture to the pan and cook until it 
is thoroughly heated, about five minutes more. Serve over noodles and garnish with parsley. 
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Date Night Ribeye
Note: This is David’s favorite steak. We save it for special occasions because it serves two perfectly. Serve it 
with great red wine and Phil’s Roasted Yukon Gold Potatoes (page 156) drizzled with white truffle oil. 

1 double cut boneless ribeye steak (it should be about two inches thick and weigh about two pounds.)

½ T. black peppercorns

½ T. white peppercorns (or substitute more black peppercorns)

1½ tsp. Kosher salt

½ tsp. dried thyme leaves

½ tsp. dried rosemary

2 tsp. Scotch whiskey or cognac

2 tsp. olive oil

In a spice grinder or coffee grinder, grind together the peppercorns, salt, thyme and rosemary until the pep-
percorns are ground evenly. Transfer to a small bowl, add the whiskey and olive oil and stir well until you get a 
nice paste. Rub the paste into the meat very well on the sides and lightly on the fat ends. Cover and set aside 
at room temperature for one hour. Preheat the oven to 500°. 

Coat an oven-proof cast iron skillet with nonstick cooking spray. (large fajita pans are perfect for this recipe.) 
Put the skillet on a burner at the highest heat setting and when hot, cook the meat for exactly four minutes 
on each side. Transfer the meat still in the skillet to the oven. Roast for approximately eight minutes turning 
once for medium rare. You want to take the meat out of the oven when your meat thermometer reads about 
130° and cover with foil for about five minutes. Carve the steak into slices about ½ inch thick against the grain. 
Spoon the juices over the meat and serve immediately. Serves 2.
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Tuscan T-Bone with Fresh 
Tomato Relish
Note: If you use the highest heat, freshly ground white pepper, great quality olive oil and of course, best 
quality meat, these will be the best steaks you have ever had. The recipe is deceptively easy, for such excellent 
results. The tomato relish is optional and best served at room temperature. 

4 T-Bone or New York Strip Steaks about 1½ inches thick

Kosher salt

Freshly ground white pepper

½ cup of the best quality extra virgin olive oil you can find

For the Tomato Relish:

1 pint red grape tomatoes cut in half

4 oz. fresh mozzarella cheese cut into tiny cubes

3 T. best quality olive oil you can find

1 T. balsamic vinegar

2 T. roughly chopped fresh basil 

Kosher salt to taste

At least two hours before you plan to grill the steaks, make the tomato relish. In a small bowl combine the 
halved tomatoes and the rest of the ingredients. Adjust to your taste, keep covered until dinner. 

For the steaks, you want the absolute hottest grill you can get. Generously salt and pepper the steaks. When 
ready to cook, oil the grill grate. Place the steaks on the hot grate and cook to taste, about 6-8 minutes per side 
for medium-rare. When they are done, about 130°-135° on your pocket thermometer remove the steaks to a 
deep platter and generously salt and pepper again. 

Drizzle the olive oil over the hot steaks and let stand for about 3 minutes before serving. Cut the servings off 
the bone for each eater. Be sure to mix the olive oil in the bowl with the meat juices and spoon them over the 
steak like a sauce. Serve the tomato relish on the side. 
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Cowboy Steak
Note: A real crowd pleaser with minimal prep work. You can throw the spice paste together while the grill is  
preheating. We like to grill the onions coated with the spice paste and serve on the side. 

1 2 lb. boneless sirloin steak about 1½ inches thick—You may have to have your butcher cut this for you.

2 T. minced garlic 

¼ cup chopped fresh oregano, don’t substitute dried oregano

2 T. good quality sweet paprika

2 T. cumin seeds, toasted in a dry skillet over medium heat, shaken frequently until fragrant, about 3 to 5 minutes

3 T. whole grain mustard

¼ cup olive oil
1/3 cup red wine vinegar

Kosher salt and fresh ground pepper

In a small bowl, combine the garlic, oregano, paprika, cumin, mustard, olive oil and vinegar. Mix well.  
Dry the steak with a paper towel, sprinkle it with salt and pepper, then coat it generously with the  
spice paste on all sides. 

Preheat your grill to high. Place the steak directly on the grill at the hottest point and sear well on one side,  
about 4 to 5 minutes. Turn over and sear well on the other side, another 4 to 5 minutes. Move to a cooler part  
of the grill and continue to cook until it is done to your liking, 10 to 12 more minutes for medium-rare.  
The steak should be taken off when it is slightly more rare then you like it. Cover with foil and let it sit for  
5 minutes. Slice in thin strips against the grain, like you would a London broil.
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Tomatillo Sauce for Steaks
Note: When we told people we were going to compile a cookbook this is the recipe everyone  
demanded we include. The tomatillo broth you don’t use in the sauce is great to have on hand for extra flavor 
in Southwestern recipes. 

1 lb. (about 22 medium) ripe tomatillos, rinsed, husks removed

4 jalapeño peppers.  If you don’t like spicy foods, use only 2 or use 4 and take out the ribs and seeds

32 oz. chicken broth

½ cup or more fresh cilantro leaves

1 large garlic clove peeled and roughly chopped

1 T. canola oil

½ cup sour cream at room temperature (optional)

Put the tomatillos and jalapeños in a pot, cover with broth and bring to a simmer. Cook until the tomatillos are 
soft but not falling apart, about 15 minutes. Remove from heat and strain, reserving about 1/3  cup of the stock 
for later.

Put the reserved broth in a blender or food processor. Add the cooked jalapeños, cilantro and garlic and pro-
cess until smooth. Add the tomatillos and blend to make a fairly smooth sauce.

 In a sauté pan, heat the canola oil over medium-high heat. Add the sauce and reduce over medium heat until 
the sauce thickens and seasons, about 10 minutes. Season with salt and pepper to taste. You can add sour 
cream to the sauce now. Whisk in a little at a time and taste. If the tomatillos are ripe and flavorful you may not 
want the sour cream. If the sauce is spicier than you intended, sour cream helps. However, you want some of 
the spice to hold up to the rich steak flavor. Serve over steak.
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ULTIMATE STEAK—FOR STEAK PURISTS
Note: This spice rub compliments marbled steaks in a way that is hard to believe. It adds a richness that makes 
juicy steaks just taste steakier. We don’t recommend it for filet mignon.

5 best quality ribeye, New York strip or T-bone steaks 

1 tsp. cumin seeds, toasted in a dry skillet until fragrant but not burned

5 bay leaves 

2 T. Hungarian sweet paprika 

1½ tsp. ground chipotle pepper (optional)

Cambozola, Saga Blue or other favorite creamy blue cheese 

Preheat the grill to medium-high heat. Finely grind bay leaves, paprika, chipotle and cumin seeds in a spice 
grinder. Season steaks with salt and pepper. Evenly spread spice mixture onto both sides of the steaks. Grill 
steaks to almost desired doneness. While steaks are hot, put a dollop of blue cheese on each one and cover 
with foil to rest a bit before serving.
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Grilled Miso-Marinated  
Filet Mignon  
with Sugar Snap Noodle Salad
Note: Super fast, healthy and really delicious. Prepare the salad ingredients while the steaks are marinating 
and make the salad while the steaks are grilling. A great meal to serve in the summer. 

For the Steak:

3 T. finely chopped green onions

2 T. red miso paste* (found in the refrigerated section near the produce department or in the health food  
     section of most grocery stores.)

1 T. rice vinegar

1 T. honey

1 T. soy sauce

2 tsp. Dijon mustard

1 tsp. dark sesame oil

4 beef tenderloin steaks

Combine first 7 ingredients together and pour into a zip-lock bag. Add the steaks and turn to coat. Let stand 
at room temperature for twenty minutes turning occasionally. Remove steaks from the bag and grill to desired 
doneness. Serve over the rice noodle salad.

For the Sugar Snap Noodle Salad:

1 box wide rice noodles (like the noodles used in pad Thai)

1 cup sugar snap peas

1 orange or yellow bell pepper cut into strips

1 T. dark sesame oil

¼ cup sliced green onions

1 t. sambal oelek (ground fresh chili paste, or substitute siracha or crushed red pepper flakes)

1 T. minced fresh ginger

Cook the rice noodles according to the package directions. Add the sugar snap peas and bell pepper strips 
during the last 3 minutes of cooking the noodles. Drain and rinse with cool water. Drain again. Add the re-
maining ingredients. Toss and serve. Serves 4.

*Miso paste or miso is a paste made from fermented soybeans.
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HANGER STEAK  
WITH WATERCRESS SAUCE
Note: This is one of our all-time favorite recipes ever! If you are making it for a small group, we highly recom-
mend serving it with the Mashed Potato Pancakes with Jarlsberg Cheese on page 189. If you have more than 
4 or 5 people, it’s too complicated to make the pancakes. Now that Krogers is carrying Flatiron Steaks, we are 
making this more and more often. This cut of meat is very inexpensive and flavorful, but definitely needs the 
tenderizing and marinating as instructed. You also want to serve it more on the rare side because it will get 
tough if it’s overdone. 

3 ½ lbs. hanger steak (or flatiron steak)

For the Marinade:

5 cloves garlic, minced

2 tsp. peeled and minced fresh ginger

¼ cup soy sauce

1 T. yellow, black, or brown mustard seeds, lightly toasted

2 T. coarse-grain mustard

1 T. Dijon mustard

¼ cup extra virgin olive oil

¼ cup sherry vinegar

1 tsp. freshly ground black pepper

½ tsp. salt

Cut the meat into 6 steaks, about 9 oz. each. Poke the meat all over with a fork or a Jaccard tenderizing tool. To 
make the marinade, combine all the ingredients and mix well. Place the steaks in a nonreactive dish, pour the 
marinade over them, cover and marinate in the refrigerator for at least 3 hours and up to 12 hours. 

Grill the steaks over medium-hot fire for 3-5 minutes, rotating them a quarter turn to make nice crosshatch grill 
marks when the meat moves freely and no longer sticks to the grill. Flip the steaks and cook for another 3 to 
5 minutes, rotating the steaks to make nice grill marks. Transfer the steaks to dinner plates and serve with the 
sauce, onion jam, and Jarlsberg potato pancakes. 
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For the Watercress Sauce:

½ cup mayonnaise or Greek yogurt

¼ sour cream

1 tsp. chopped shallots

2 cloves garlic

½ bunch watercress, coarse stems removed

1½ tsp. Dijon mustard

1 tsp. freshly squeezed lemon juice

Pinch of salt

Pinch of pepper 

To make the watercress sauce, combine all the ingredients in a food processor or blender and whirl until bright 
green and pureed to a desired consistency. Cover and refrigerate until you are ready to serve. 
	    
For the Onion Jam:

1 T. extra virgin olive oil

2 cups sliced onions

2 T. sugar

½ tsp. soy sauce

2 T. balsamic vinegar

2 T. red wine

2 T. water

Heat the olive oil in a skillet over medium heat. Add the onions and cook for 5 to 8 minutes, until tender  
and translucent. Add the sugar and cook, stirring occasionally, for 15 to 20 minutes, until golden brown.  
Add all the remaining ingredients and cook, stirring often to avoid scorching, for 20 minutes or so, until thick 
and jamlike. The slower you cook it, the richer the jam will become. Store tightly covered in the refrigerator  
for up to 1 week. Serve chilled. 
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Filet Mignon with Truffled 
Red Wine Risotto
(For when he’s been really, really good)

Note: When you serve the Warm Parmesan Broth ladled around the risotto, it’s a big deal meal. The broth  
is what takes the most time, so if you’re in a hurry just use Parmesan cheese. The truffle butter or oil provides 
richness to the dish, so add it to taste. Phil says this is the best thing he has ever tasted so save those  
cheese rinds! 

For the Truffled Red Wine Risotto:

4 sprigs fresh thyme				    2 cups Arborio or carnaroli rice

2 fresh Italian parsley sprigs 				    2 cups red wine

1 tsp. whole black peppercorns			   1 T. red wine vinegar

2 bay leaves					     1 T. minced fresh chives

1 tsp. fennel seeds					     1 oz. white truffle oil or white truffle butter

Cheesecloth					     ½ cup grated Parmesan cheese or warm

2 cups chicken broth		                                           Parmesan broth, recipe below

2 cups beef broth					     ½ small onion, minced

3 T. butter or olive oil				  

1 garlic clove, minced

Place first five ingredients in double layer of cheesecloth. Gather ends. Tie tightly with kitchen string and trim 
excess cloth. Bring chicken and beef broths to simmer in a teapot or saucepan. Melt butter or heat oil in a large 
saucepan over medium heat. Add herb bundle, onion and garlic. Cook, stirring occasionally, until the onion 
is soft, about five minutes. Add the rice and stir to coat. Cook about two minutes until rice starts to pop a bit. 
Add wine. Increase heat to high. Boil until almost dry. Add warm broth mix one cup at a time, allowing each 
addition to be completely absorbed before adding more broth. Stir often until rice is as tender as you like it. 

This should take about twenty minutes. Remove herb bundle. Then add truffle butter or truffle oil, vinegar, 
parsley and chives. If you are using Parmesan cheese instead of Parmesan broth, add it now. Stir until every-
thing is blended and melted. Season to taste with salt and pepper. 

Divide risotto among pasta bowls. You will put one steak in the middle of each serving and ladle a bit of the 
warm Parmesan broth around the outside of the risotto, if you have it. If not, pass more cheese at the table.
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For the Steaks:

4 tenderloin steaks

Kosher salt and freshly ground black pepper

Season steaks with salt and pepper. 
Grill until done to your liking.  
Serve in center of the Truffled Red Wine Risotto.

For the Warm Parmesan Broth (optional but phenomenal):

1 T. butter							    

1 small leek, white part only, chopped			 

1 small fennel bulb, chopped

½ onion, chopped

2 fresh thyme sprigs

½ head of garlic, halved crosswise

2 fresh Italian parsley sprigs

8 cups water

1 tsp. tomato paste

1½ lbs. Reggiano-Parmesan rinds, broken into 2-3 inch squares

To save time, you can chop the leek, fennel and onion in the food processor together. Melt butter in a large 
saucepan over medium heat. Add leek, fennel, onion and garlic. Stir until the vegetables are soft, about five 
minutes. Add tomato paste and cook until it starts to brown on the bottom of the pan, about two minutes. 
Add cheese rinds, parsley and thyme. Add enough water to cover. Bring to a boil and then reduce to a 
medium-low heat. Cover and simmer, stirring occasionally. Strain, discarding solids. Return broth to a sauce-
pan and boil until reduced, about fifteen minutes. Season with salt and pepper. This can be made ahead and 
freezes well. 
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TOP BUTT STEAK WITH 
WHISKEY-MUSTARD SAUCE
Note: This is what you get when you leave the men alone in the kitchen. Awesome steaks made  
with pyrotechnics. 

1 2-lb. Boneless Top Butt Sirloin Steak (about an inch thick)

1 T. olive oil

2 T. minced shallot

½ cup whiskey

1 cup chicken broth

2 T. whole grain mustard

3 T. butter

½ tsp. cider vinegar

Season steak with Kosher salt and freshly ground black pepper. Heat oil in a 12-inch heavy skillet over 
medium-high heat until it shimmers. Sear steak, turning once, about eight minutes total for medium rare. 
Let steak rest covered with foil while you make the sauce. 

Add shallot to skillet and cook for two minutes until softened. Add whiskey and carefully ignite with a long 
kitchen match. BE SUPER CAREFUL. Flames will shoot up quite high. When flames die down, whisk in the 
broth and mustard and boil until the sauce is reduced, about six minutes. Add meat juices from the platter 
and whisk in the butter and vinegar. Slice steak against the grain and serve with sauce. 
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Sunday Night Pot Roast

Note: Who would have thought the family favorite would be such an old standby. They call it comfort food 
and request it often. If you like your sauce smooth, purée it before serving.

1 3-lb. chuck roast

Kosher salt and freshly ground black pepper

3 T. olive oil

1 T. flour

1 cup dry red wine

¼ cup balsamic vinegar

½ cup beef broth

1 medium carrot, finely chopped

4 carrots peeled and cut into 2 inch pieces

1 medium onion chopped

3 garlic cloves chopped

2 bay leaves

½ tsp. thyme leaves

12 pearl onions peeled

6 Yukon gold potatoes, quartered

Season the roast with salt and pepper. In a large heavy Dutch oven (with a tight fitting lid) heat the oil over 
high heat. Add the beef and brown on all sides. Remove the roast and stir the flour into the pot.
Cook, over medium-high heat, stirring for about two minutes, then add the wine, vinegar and broth. Add the 
chopped onion, chopped carrot and garlic and cook for another two minutes. Return the roast to the pan and 
add the bay leaf and thyme leaves. Bring to a boil and cover and simmer for about 1½ hours. 

Add the potatoes, carrot pieces and pearl onions and simmer until the vegetables are tender, about 34-45 
more minutes. Transfer the roast to a cutting board and let it rest a bit before carving. Slice the pot roast 
across the grain and serve with the vegetables and a gravy boat of the pan juices. The kids like to eat this with 
noodles and David likes the potatoes. Serves 5-6.
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CREOLE GRILLADES
Note: Grillades are a New Orleans classic and they are especially good when you serve them over cheese grits. 
Don’t be put off by the number of ingredients. This is an easy one and a real hit. Even though the pot will be full, it 
will only serve 5. 

For the Grillades:

1½ lbs. beef top round, sliced ½-inch thick 

1 lb. veal top round, sliced ½-inch thick 

½ cup all-purpose flour

2 T. Rustic Rub (recipe follows) or other Creole seasoning

¼ cup vegetable oil 

1 large onion, chopped 

1 red bell pepper, chopped 

2 ribs celery, chopped

1 (29-oz.) can diced tomatoes, drained

1 large clove garlic, minced

2 bay leaves

 
Cut beef and veal into two-inch pieces. Combine flour and rustic rub in a small bowl. Working with one piece at a 
time, lightly coat meat with seasoned flour, then gently pound meat to ¼-inch thick with a meat pounder. Heat oil 
in a large Dutch oven over moderately high heat. Sauté all meat in batches, turning each piece over, until evenly 
and lightly browned on both sides, about 5 to 6 minutes. Remove meat. 

Add onion, bell pepper and celery and cook until softened, about five minutes. Add tomatoes and garlic, and cook, 
stirring frequently for about three more minutes. Then add the dry spices, broth and wine, stir and return meat to 
the pan. Simmer, partially covered, stirring occasionally, until the meat is very tender, about 90 minutes. 

Discard bay leaves and stir parsley and scallions into the grillades. Serve immediately over cheese grits.

 

For the Creole Rustic Rub:

4 T. paprika 

½ T. cayenne 

2½ T. freshly ground black pepper

3 T. garlic powder 

You’ll have much more spice rub than you need for the grillades. You can use it for fish, pork or beef dishes.

¼ tsp. dried thyme

¼ tsp. dried oregano

¼ tsp. dried basil

1 tsp. Kosher salt

¼ tsp. cayenne pepper

Freshly ground black pepper

2 cups beef broth

½ cup red wine

3 T. chopped green onions 

2 T. chopped fresh parsley  

1½ T. onion powder

3 T. Kosher salt 

1¼ T. dried oregano

1¼ T. dried thyme
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Steak and Ale Pie
Note: Lindsey fell in love with Steak and Ale Pie while we were in England. This is our somewhat lazy  
version using store bought pastry, but you could certainly make your own. The filling is better when  
you make it ahead of time and let the flavors blend, making it a perfect meal for a weeknight. 

¼ cup all-purpose flour

Kosher salt and freshly ground black ground pepper

2 lbs. beef sirloin, trimmed of fat and cut into 1½ inch cubes

2 T. olive oil

1 large onion sliced ¼ inch thick

2 cloves garlic, minced

3 Portobello mushrooms, sliced ½ inch thick (about 6 ounces)

1 cup dark ale, like Guinness Stout

3 cups beef stock

1 tsp. dried sage

1 package Pepperidge Farm Puff Pastry, thawed in the refrigerator

(12-oz.) ovenproof individual casserole dishes

In a Ziploc bag, combine the flour, salt and pepper. Add the beef a few pieces at a time, and shake, making 
sure each piece is well-coated on all sides with flour. In a Dutch oven, heat the oil, over medium-high heat. 
Add the beef a few pieces at a time and brown on all sides, about 10 minutes. Then add the onion and garlic 
and cook with the beef for about 2 minutes. Add the mushrooms, and continue to sauté for 5 more minutes 
until the onion is translucent and the mushrooms begin to give off their liquid. Add the ale, stirring to loosen 
the flavorful brown bits stuck to the bottom of the pan. Add the broth and sage and bring the mixture to a 
boil. You can make ahead up to this point. Cover and refrigerate. 

Preheat the oven to 375°. If the meat mixture is chilled, put it on the stove and reheat it. Spray your casserole 
dishes with cooking spray and transfer the meat mixture to each dish. Cut the puff pastry into a shape that 
covers each dish and place on top of each casserole. Bake for about a half hour until the pastry rises and be-
comes golden brown and flaky. Put each casserole dish on a plate and serve. It will be very hot. Enjoy!
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David’s Roast Beef Tenderloin
Note: This is always an elegant presentation, and so easy. Wonderful for Christmas dinner.  
Serve with your favorite sauce. 

1 oven ready beef tenderloin, about 4½ lbs.

1 large garlic clove, peeled and cut into thin slivers

¼ cup good quality whole grain mustard

Salt and freshly ground white peppercorns

Preheat oven to 425°. With the tip of a sharp knife, cut slits into the meat and insert slivers of garlic. Rub the 
top surface with the mustard and generously salt and pepper it. Set in a roasting pan. Bake for 10 minutes. 
Reduce the heat to 350° and bake for another 25 minutes for rare (120°), 30 minutes for medium-rare (130°) 
and 35 minutes for medium (135°). Remove roast from the oven and let stand for 10 minutes before carving. 
Serves 8-10
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San Antonio Beef Stew
Note: This is a great dinner to make when everyone’s schedule is crazy. You can make the stew in advance 
and keep on the stove to serve as people get home. We usually double the recipe and freeze a batch to serve 
when we are very busy. 

2 lbs. beef stew meat, cut into 1 inch pieces

2 T. vegetable oil

2 10½ oz. cans beef broth

1 8 oz. jar of Pace picante sauce

1 medium onion cut into ½ inch wedges

¼ cup chopped cilantro

1 tsp. salt

1 tsp. ground cumin

2 cloves garlic, minced

1 16 oz. can chopped tomatoes with juice

3 medium carrots, cut into 1 inch pieces

Kernels removed from 2 ears of fresh corn, or substitute frozen corn

2 medium zucchini, cut into 1 inch pieces

½ cup cold water

2 T. Wondra Flour for gravies and sauces, or substitute all-purpose flour

In a large Dutch oven, heat the oil over medium-high heat. Brown the meat on all sides. When browned, add 
beef broth, picante sauce, onion, cilantro, salt, cumin, garlic and chopped tomatoes and bring to a boil. Reduce 
heat and cover. Simmer one hour until the meat is tender. 

Add the carrots, corn, and zucchini. Cover and simmer 25 minutes longer until the vegetables are tender. In a 
small Tupperware container or jar with a lid, add the cold water to the flour and shake until smooth. Gradually 
stir into the stew. Cook until the stew is hot and thickened. Serve over rice or noodles.
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Rosemary-Merlot Flank Steak
Note: This family favorite is easy, delicious and 208 calories per serving. To save time, you can marinate the 
steak before you leave in the morning or just make the marinade ahead of time. It doesn’t need to marinate 
long because the sauce gives it flavor. 

1 cup finely chopped onion

¾ cup low-salt beef broth

¾ cup Merlot or other good red wine

1 T. chopped fresh rosemary or substitute 1 tsp. dried rosemary

½ tsp. salt

¼ tsp. dried Italian seasoning

2 garlic cloves, minced

1 large flank steak

2 tsp. Dijon mustard

1 T. tomato paste

Preheat grill. Combine first 7 ingredients in a large Ziploc bag. Add flank steak and marinate in refrigerator for 
20 minutes turning once. Remove steak from the bag, reserving the marinade. 

Place steak on the grill, cook about 6 minutes on each side or until desired degree of doneness. Let stand 5 
minutes. Cut steak diagonally across the grain into very thin slices. Keep warm. 

While steak is cooking, combined reserved marinade, tomato paste and mustard in a medium saucepan over 
medium-high heat. Stir well and bring to a boil. Cook until reduced to about 1 cup, around 7 minutes. If you 
like your sauce smooth you may want to purée it in a blender or food processor. Serve the sauce with the 
steak.
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Filet Mignon with Sichuan 
Peppercorn Sauce
Note: You may have to go the Chinese Grocery to find Sichuan peppercorns, but don’t substitute them. 

For the Beef:

2 T. brandy

1½ lbs. beef tenderloin, trimmed well  
    and cut into ½ inch thick slices

1 T. cornstarch

1 T. corn or other vegetable oil

½ cup corn oil

2 T. infused Sichuan peppercorn oil, see below

¼ cup chopped onion

2 garlic cloves, minced

Marinate the beef. Mix the brandy and beef together in a large bowl. Add the cornstarch and toss to coat. Add 
the tablespoon of oil and mix well to separate the pieces of meat. Refrigerate for 1 hour. 

To cook, heat ½ cup corn oil until it is very hot, almost smoking. Add half the beef, using a fork to separate the 
pieces as they cook. Cook very quickly on both sides to sear the meat so it is still rare on the inside but brown 
outside. Remove the beef slices with a slotted spoon, drain and set aside. Repeat with a remaining beef and 
discard oil. 

Heat the peppercorn oil in a skillet. Add the onion, gingerroot, and green peppercorns. Cook over high heat, 
stirring for about 2 minutes until the onion is golden. Add the stock mixture, soy sauce, salt and bell pepper. 
Cook for another 2 minutes until heated through. Return the beef to the pan. Add the cilantro and cook for 
about 3 minutes until the sauce coats the meat. Serve immediately.

 
For the Sichuan Peppercorn Oil:

2 T. roasted Sichuan peppercorns, whole (see below)

1cup corn or olive oil

3 garlic cloves, peeled

Sichuan Peppercorns are always roasted before they are used for cooking. Heat a heavy skillet then add the 
peppercorns. We usually roast a whole bag at a time. Turn the heat to low and cook the peppercorns, stirring 
frequently until they are dark brown and their intense fragrance is released, about 15 minutes. Let them cool 
and store them in a tightly sealed Ziploc bag. You can grind them in a peppermill and use them in any number 
of ways to flavor stocks and sauces.
To make the peppercorn oil, heat oil in a small sauce pan until very hot. Add roasted peppercorns and garlic, 
stir for 2 minutes over high heat, then turn the heat off. When cool, strain and store in a glass bottle.

1 tsp. peeled, minced gingerroot

1 tsp. dried green peppercorns

½ c beef or chicken stock, mixed with 1 tsp. 
     cornstarch

1 T. soy sauce

1 tsp. Kosher salt

1 red bell pepper, julienned

¼ cup chopped fresh cilantro
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THE FAMOUS Carne Asada RECIPE
Note: The great thing about Carne Asada is that you can whip it together quickly on a night when you are 
rushed. You can use store bought fresh salsa and guac or do what we do… stop and pick some up at your 
favorite Mexican restaurant to save time. Carne Asada’s a bit spicy, but not as much as you would think. You 
may have to order the jalapeño chile powder online. There is no good substitue for it.

1¼ cup olive oil

2½ T. jalapeño chile powder

2 T. medium chile powder, preferably New Mexican

3 T. chopped garlic

1 T. Kosher salt

2 tsp. red pepper flakes

You’ll want to start your carne asada marinating the night before you want to serve it. Slice the beef very thinly 
with the grain into 3 to 5 inch long pieces. In a large bowl, stir together the olive oil, spices and lime juice. Add 
the onions and beef slices, turning them several times to coat well with the marinade. Cover and refrigerate for 
up to 24 hours. 

Heat the grill to medium hot. Grill the onions in a grill basket before the steak cooks and set aside. Remove 
the meat slices from the marinade and grill them about 2 minutes on each side, working quickly to prevent 
the meat from overcooking. Heat the tortillas in the microwave for about 30 seconds and then shuffle them 
around and heat more if needed. To serve, place guacamole on the tortillas, along with the meat and onions 
and serve salsa on the table.

For the Salsa Fresca (if you want homemade):

5 ripe roma tomatoes				    ¼ cup chopped fresh cilantro 

¼ white onion					     pinch of ground cumin (optional)

1 jalapeño, stemmed, seeded and finely minced		  ¼ tsp. salt

Chop the tomatoes into 1/8-inch squares. Cut the onion into the same sized pieces. Mix everything together 
into a small bowl. Stir and serve at room temperature within 2 hours of making it. If you want to make home-
made guacamole we recommend Cindy’s Famous Guacamole recipe on page 5.

1 tsp. freshly ground black pepper

2 T. fresh lime juice

3 red onions, cut into quarters and separated into pieces

3 lbs. beef flap meat, skirt steak or flank steak (fajita meat)

Flour or corn tortillas
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Supper Club Anticuchos 
(Peruvian Beef Kebabs)

Note: We make anticuchos with either sirloin or tenderloin. They are both excellent! Serve with Mashed Purple 
Potatoes with Lime Butter on page 165. 

For the Beef and Marinade:

1½ lbs. sirloin or filet mignon steak, cut into 1 inch cubes

3 T. red wine vinegar

2 T. hot paprika  (use sweet paprika if you don’t like spicy foods)

1 tsp. Kosher salt

1 tsp. freshly ground black pepper

½ tsp. ground cumin

½ tsp. ground turmeric 

For the Fiery Rub:

1 tsp. hot paprika

1 tsp. Kosher salt

½ tsp. freshly ground black pepper

¼ tsp. turmeric

3 T. chopped cilantro

To prepare the beef, combine the beef and marinade ingredients in a large bowl and toss well.  
Cover and chill for 3 hours. 

For the Yellow Pepper Sauce, preheat broiler. Cut the bell pepper in half lengthwise, discarding seeds and 
membranes. Place pepper halves, skin sides up on a baking sheet and flatten with your hand. Broil 15 minutes 
or until blackened. Take out of the oven and put into a paper bag. Let sit for about 15 minutes and peel the 
peppers. Place the bell peppers in a blender with the other ingredients and process until smooth. 

Preheat grill. Thread beef on shewers. Press the Fiery Rub on the beef. Place kebabs on grill rack coated with 
cooking spray. Grill until desired doneness, about six minutes for medium rare turning once. Serve with Yellow 
Pepper Sauce on the side.

For the Yellow Pepper Sauce:

1 large yellow pepper

¼ cup chopped green onions

2 T. white vinegar

1 T. water

1 T. olive oil

1 T. lemon juice

1 tsp. ground cumin

1 tsp. hot paprika

¼ tsp. salt

¼ tsp. black pepper

1 garlic clove minced

¼ tsp. turmeric
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Korean-style Grilled Sirloin 
In Pear Jalapeño Marinade
Note: This is a very interesting (in a good way) flavor combination. The heat of the jalapeños and cayenne 
pepper is balanced by the sweetness of the pears and the nuttiness of the sesame seeds. Serves 4. 

For the Sirloin:

¼ cup sesame seeds, toasted until golden brown  
     in a small dry skillet

1 tsp. Kosher salt

3 T. vegetable oil

1 jalapeño pepper, stemmed
      (Use 2 jalapeños, stemmed if
       you like spicy)

To prepare the steaks, sprinkle the toasted sesame seeds with salt and crush with a mortar or in a small spice/
coffee grinder. Don’t process too long or you’ll get sesame paste. Put in a small bowl. 

Add one tablespoon of the vegetable oil to a small skillet over medium-high heat. Cook the whole jalapeños 
in the skillet about three minutes, stirring  frequently until soft. Remove from the pan and let cool. 

Place the poached pear (recipe below) in a blender, add the jalapeños, garlic and scallions. Puree. Put in a small 
bowl. Add two tablespoons of the sesame seeds (save the rest for later), soy sauce, the rest of the vegetable oil, 
sugar and cayenne pepper to the pear mixture. Stir well. 

Put steaks in a large zip lock bag and add the marinade making sure the steaks are well covered and marinate 
for 4 to 8 hours, turning occasionally. Remove the steaks from the marinade and grill to your taste. Sprinkle the 
steaks with the remaining sesame seeds and serve.

For the Poached Pear:
1/3 cup sugar
1 T. fresh lemon juice
1½ inch sliced fresh ginger, crushed
1 cinnamon stick
1 medium-firm Anjou or Bartlett  pear, peeled and cored
 
Place one cup water, sugar, lemon juice, ginger and cinnamon stick in a small saucepan, Bring to a boil over 
high heat then simmer for five minutes. Place the pear in the hot liquid, cover and simmer until tender,
about ten minutes. Drain and cool.

1 large garlic clove, peeled

2 medium scallions, trimmed and cut into 1 inch pieces

¼ cup soy sauce

1T. toasted sesame oil

1 tsp. sugar

¼ tsp. cayenne pepper

4 8-10 ounce sirloin steaks, one inch thick



86

Argentine Ribeye Steaks with 
Genuine Gaucho Chimichurri
Note: Make the chimichurri the day before so that the flavors have a chance to blend. You’ll have some leftover 
with this recipe which can be kept refrigerated for two to three weeks. 

1 boneless ribeye steak per person

Kosher salt

Chimichurri (see below)

Season your steaks with salt and grill to perfection. Serve with room-temperature chimichurri, using this 
authentic recipe.

For the Chimichurri:

First make the salmuera (salt water), then the rest of the chimichurri

1 cup water

1 T. Kosher salt

1 head garlic, separated into cloves and peeled

1 cup packed Italian parsley leaves

1 cup packed fresh oregano

2 tsp. crushed red pepper flakes

¼ cup red wine vinegar

½ cup extra virgin olive oil

To make the salmuera, bring the water to a boil in a small saucepan. Add the salt and stir until it dissolves. 
Remove from heat and allow it to cool.

Mince the garlic very fine and put it in a medium bowl. Mince the parsley and oregano and add to the garlic, 
along with the red pepper flakes. Whisk in the red wine vinegar and then the olive oil. Whisk in the salmuera. 
Transfer to a jar with a tight- fitting lid and keep in the refrigerator until an hour before using.
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Argentine Bricklayer Steak

Note: This is a phenomenal meal on a summer evening: a thin grilled marinated steak cooked on a chapa with 
guacamole and tomato salad. The Argentinian guacamole has red bell peppers and lemon, rather than lime 
like we are used to, but it is right up there with the best ever.

 

2 pounds butterflied beef tenderloin, pounded to ½ inch thick, ask your butcher to help you with this.

¼ cup créme fraîche (optional)

For the Marinade:

4 bay leaves

1 T crushed red pepper flakes

1 T. smoked paprika

1 head garlic, separated into cloves, smashed and peeled

1 small bunch oregano, chopped

1 tsp. black peppercorns

½ cup extra-virgin olive oil

 

For the Guacamole:

1 small red onion, finely chopped

1 small red bell pepper, finely chopped

4 ripe Hass avocados

Juice of 2 lemons

1 small bunch cilantro, chopped

1 jalapeño chile, finely chopped

2 T. extra virgin olive oil

Kosher salt and freshly ground black pepper

To marinate the beef, cut the meat into 4 equal pieces. Place in a baking dish and add the bay leaves. Combine 
the red pepper flakes, smoked paprika, garlic cloves, oregano, peppercorns and olive oil in a small bowl and 
pour over the meat, turning to coat on all sides. Refrigerate for at least 8 hours or overnight.

To make the guacamole, combine the onion and red bell pepper in a bowl. Halve, pit and peel the avocados. 
Rinse with cold water. Chop into a small dice, add to the onion and bell pepper and toss with the lemon juice. 
Stir in the cilantro, jalapeño and olive oil. Season with salt and pepper. Set aside.

For the Tomato Salad:

4 small ripe tomatoes, sliced

4 green onions, sliced

1 T. red wine vinegar

2 T extra-virgin olive oil

¼ cup chopped Italian parsley

Kosher salt and freshly ground black pepper
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To make the salad, combine the tomatoes, green onions, vinegar, olive oil and parsley in a small bowl. Season 
with salt and pepper to taste and set aside. Heat a chapa over medium-high heat until a drop of water sizzles 
on the surface. Place meat on the hot surface without brushing off the herbs and spices. 
Cook without moving for about 3 minutes on each side until medium rare. To serve, spread each steak with 1 T. 
créme fraîche, if using. Top with a large spoonful of guacamole and the tomato salad on the side. 

Note: A “chapa” is essentially a piece of flat cast iron set over a fire.  We discovered Wilton Armetale Gourmet 
Grillware which works well as a chapa but you can also use a cast iron skillet or a cast iron griddle. The chapa 
method produces a crust without drying out the meat or causing flare-ups. 

It is used for both of these recipes.

Argentine Filets Wrapped  
in Bacon and Sage

4 strips best quality thick-cut bacon. If you live in Knoxville go to B & B and get Benton’s bacon for this one!

4 beef filet steaks

16 fresh sage leaves

Kosher salt and freshly ground black pepper

Place the bacon in a saucepan with 4 cups cold water, bring to a simmer and blanch for 5 minutes.  
Drain and pat dry with paper towels. 

Take a piece of bacon and evenly space 4 sage leaves along the slice. Wrap the bacon with the sage leaves 
around the circumference of your steak and tie with kitchen string. Repeat with the other three steaks. Season 
with salt and pepper.

Heat the chapa on the grill over high heat until it starts to smoke and a drop of water sizzles on the surface. 
Stand the steaks on their sides on the hot surface of the chapa so that the bacon is in contact with the hot 
pan. Cook without moving them for two minutes. Rotate the steaks a quarter turn and cook until the bacon is 
crisped, then repeat two more times so that the bacon is crisped all the way around. 

Turn the steaks to their flat sides and cook until medium-rare. Transfer to a platter and let rest for a couple of 
minutes before serving. Remove the string and serve the steak. Serves 4
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Beef Ragú Chiantigiana
Note: We have been experimenting with Italian ragús lately and have grown to love them. The best way to 
describe this one is robust chunks of Italian pot roast pieces served clinging to wide pasta noodles. It looks 
daunting, but the hardest part is just chopping the onion. It is a dish perfect for a winter weekend when you 
have time to cook and are home to stir the pot.

4 lbs. beef chuck, cut into 1 in.  pieces			 

3 T. olive oil					   

Kosher salt

Fresh ground black pepper

1 large carrot, finely chopped

2 ribs celery, finely chopped

1 large yellow onion, finely chopped			 

2 cloves garlic, mince

2 tsp. chopped fresh rosemary

2 T. chopped fresh sage	

In a food processor, pulse the meat chunks in batches, about five times for a few seconds every time. You want 
to make sure it is coarsely chopped with many different sized pieces. Set aside. 

Heat the olive oil in a large heavy pot. Brown the meat in batches adding just enough meat to cover one 
layer of the pot. Season with salt and pepper. Sear each layer, stirring occasionally, for about five minutes  and 
remove from the pan. 

Then sauté the carrot, celery and onion in the same pan until soft and lightly browned, about ten minutes. 
Return the seared meat to the pot. Add the garlic, rosemary, sage and marjoram and sauté until fragrant. Add 
1¾ cups of wine and stir scraping the bottom of the pan to loosen any little brown bits of flavor. Let the wine 
reduce until its almost gone, about five minutes. Reduce the heat to low. 

Add the tomato puree and simmer uncovered for two hours. As it cooks, juices will evaporate. Here you want 
to increase the intensity of the ragú by reducing liquids to build layers of flavor. To do this, add ½ cup beef 
stock periodically, to total about two cups, letting it reduce after each addition. In two hours, the meat should 
be tender and the flavors melded. Add the remaining wine toward the end, about fifteen minutes before the 
ragú is ready. Taste and adjust the seasonings. You can make this part ahead of time if you like. This is one of 
those dishes that improve over time. 

When you are ready to serve, cook the pasta and drain it well. Whisk butter into the ragú and blend well. Either 
add the pasta to the saucepot or the sauce to the pasta pot and toss well over low heat for a minute. Serve 
immediately with Parmesan.

2 tsp. dried marjoram

2 cups Chianti or similar red wine	

2 cups canned pureed tomatoes

2 cups beef stock or canned broth

3 T. butter	

1 lb. pasta, wide ribbons work best.  
      Coppola’s Mafalde is perfect. (Fresh Market) 

Freshly grated Parmesan cheese
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Ragú Alla Contadina 
(Country Style Ragú)

Note: This is another ragú that we have made lately. This one is lighter than the beef ragú but still has a  
complex flavor. We have doubled the recipe here, so it will make enough for two pounds of pasta or one  
dinner with pasta and one dinner with saffron risotto. Again it looks daunting, but the hardest part is chopping 
the onion. 

6 T. extra virgin olive oil

4 oz. pancetta, finely chopped

2 medium onions, diced

2 celery stalks with leaves, chopped

2 carrots, chopped

½ lb. boneless veal shoulder, round or stew cut

½ lb. mild Italian sausage made without fennel,  
      or boneless pork loin, trimmed

1 lb. beef skirt steak or beef chuck

Set the pancetta aside. Coarsely grind the rest of the meats, including the Prosciutto, together in a food 
processor. Heat the olive oil in a 4-5 quart heavy pan over medium-high heat. Add the pancetta and chopped 
vegetables and sauté, stirring frequently for about ten minutes until the onions begin to color. Stir the meats 
into the pan and slowly brown over medium heat. Stir often and cook about fifteen minutes or until the meats 
are a deep brown. Put the lid on the pot to hold the meat and pour off any excess fat. 

Add the wine to the pot and adjust the heat so the sauce bubbles quietly. Stir occasionally until the wine has 
evaporated. Add one cup of the stock at a time, and let it bubble for about ten minutes or until totally evapo-
rated then repeat with the next cup of stock. Add the milk with the last cup of stock. 

Partially cover the pot and cook for one hour. Stir frequently to check for sticking. Add the tomatoes, crush-
ing them as they go into the pot. Cook covered at a very slow bubble another 45 minutes until the sauce 
resembles a thick meaty stew. Season with salt and pepper. 

Toss half of the ragú with freshly cooked pasta and serve immediately. Thick pastas like tagliatelle or Mafalda 
hold the ragú the best. Pass Parmesan cheese at the table. Reserve the other half of the ragú for later.  
It freezes well.

2 oz. thinly sliced Prosciutto

1 1/3 cups dry red wine

3 cups chicken stock

4 cups whole milk

6 canned plum tomatoes, drained

Kosher salt and freshly ground pepper

Freshly grated Parmesan cheese
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BEEF AND PORK Ragú LASAGNE
Note: This is the recipe for our famous Lasagne. It is not your typical recipe loaded with ricotta and mozzarella. 
This is a more rustic, flavorful version that is not quite so heavy. Precooked lasagne noodles save time and taste 
great. The ragú is the most time consuming part. We usually double the recipe and freeze it. Don’t skimp on 
the parmesan cheese. It needs Reggiano. 

For the Ragú:                

6 T. butter

¼ cup olive oil

2 celery stalks, finely chopped

2 carrots, peeled and finely chopped

2 small yellow onions, finely chopped

1 lb. boneless chuck, finely diced or very coarsely pulsed in food processor

1 lb. boneless pork shoulder, finely diced or coarsely pulsed in the food processor

½ lb. pancetta, finely diced

2 cups dry red wine

½ cup tomato puree, canned

¼ cup tomato paste diluted in ½ cup water

2 cups beef broth or chicken broth

1 cup whole milk
 
Make the ragú: In a large Dutch oven, melt the butter with the olive oil over medium heat. Add celery, carrots 
and onions and cook, stirring occasionally, until softened and lightly golden, about 15 minutes. Add the beef, 
pork and pancetta and cook, breaking up the meats with a spoon. Cook until meats lose their redness, about 8 
minutes. 

Stir in the wine, tomato puree and tomato paste and simmer vigorously until the liquid is just about evapo-
rated, 15 to 20 minutes. Add the broth and milk, cover with the lid ajar, reduce the heat to low and simmer 
gently until you have a rich concentrated sauce, about 2½ hours. Check every 30 minutes to see if you need 
more liquid and add more broth to prevent the bottom from burning if needed. Season with salt and pepper 
and let it cool down. 
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For the Besciamella Sauce:

6 T. butter

6 T. all-purpose flour

3½ cups whole milk, heated

1 tsp. Kosher salt

½ tsp. white pepper, freshly ground if you have it

2 small pinches freshly grated nutmeg

In a 2 quart saucepan, melt the butter over low heat. Add flour and whisk constantly for 2 to 3 minutes. Don’t 
let it brown. Slowly whisk in the hot milk and simmer, whisking frequently. Cook until the sauce has thickened 
to a thick gravy-like consistency, about 10 to 12 minutes. Remove from heat and stir in the salt, pepper and 
nutmeg. Use the sauce within 30 minutes. If it thickens too much, add a little more warm milk and whisk it in.  

To Assemble the Lasagne:              

1 T. butter

1 box precooked lasagne noodles or regular lasagne noodles, cooked

1 recipe Bechiamella Sauce

1 cup freshly grated Reggiano Parmesan. (DON’T sub cheaper Parmesan cheese.)

 
Preheat oven to 350°. Grease a 9" X 12" X 3" baking pan. Spread ½ cup ragú on the bottom in a sparse layer. 
Cover with a slightly overlapping layer of noodles, cutting them as needed. Spread 1½ cups ragú on the 
noodles and drizzle one cup of the Besciamella on the ragú. Sprinkle with 1/3 cup of cheese. Repeat the layers 
until you have three layers. You may not need all the pasta. Dot with butter cubes. Place the baking dish on a 
cookie sheet and bake for about 50 minutes. Remove from oven and let sit for 10 minutes before serving. 
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Thelma’s Beef Brisket
Note: Our mother was given this recipe in 1964 by Thelma Ritter, a vivacious Jewish lab tech. They worked 
together at the New York Hospital blood bank and Thelma would bring it in for lunch. It was a major treat at 
the time and one of dad’s favorite recipes.

1 3-4 pound beef brisket

3 T. olive oil

1 lb. mushrooms, sliced

1 large onion, chopped

4 cloves garlic, peeled

1 bottle Heinz Chili Sauce

1 cup beef stock

Cut slits into the brisket and insert garlic slices in both sides of the beef. In a Dutch oven, sear brisket in olive oil 
over medium-high heat. Remove beef from pot and set aside. 

Sauté onions until transparent. Add mushrooms and cook for another 5 minutes. Add beef back to pan. Cover 
tightly and simmer over very low heat for two hours. Remove beef and take out garlic cloves. Add chili sauce 
and beef broth to the pot. Slice beef thinly against the grain and return beef and juices to the pot. Cover and 
simmer for 2 more hours. Serve with noodles or parsley potatoes. Best when cooked a day ahead. Good dish to 
portion off and freeze.
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ZINFANDEL BRAISED BEEF BRISKET
Note: This is a favorite on a winter day. You can serve with potatoes added to the pot or with  
wide noodles to sop up the sauce. 

2 cups red zinfandel wine 

½ cup chicken broth 

¼ cup tomato paste 

1 2-3 pound beef brisket 

8 cups sliced sweet onions (about 4 medium) 

2 T. sugar

1 tsp. dried thyme

6 garlic cloves, sliced or minced

2 carrots, peeled and cut into slices

2 celery stalks, cut into slices

Chopped fresh parsley

Preheat oven to 325°. Combine first three ingredients, stirring with a whisk. 

Heat a large Dutch oven over medium-high heat. Season beef with salt and pepper. Coat pan with cooking 
spray or olive oil. Add beef to pan and brown on all sides, about eight minutes. Remove beef from pan and  
set aside. 

Add onions, sugar, thyme and cook, stirring occasionally for about twenty minutes until the onions are tender 
and golden brown. Season with salt and pepper. Add garlic, carrot and celery. Cook another five minutes.  
Place beef on top of onion mixture and pour in wine mixture. Cover and place in the oven. 

Bake for about 2½ hours until tender, turning once after 13/4 hours. If you would like to add more root veggies, 
like carrots or potatoes, add them when you turn the beef. When done, remove beef from the oven and cut 
across the grain into thin slices. Serve with onion mixture and sprinkle with parsley.




