
)RU�7UXIÁH�%HXUUH�%ODQF�
1. Sauté shallots in the olive oil until translucent in a 

sauté pan over medium heat. Add white wine 
and cook until it evaporates.

2. Add cream and reduce to about 1/4 cup. 
3. 5HPRYH�IURP�KHDW�DQG�ZKLVN�LQ�EXWWHU�DQG�WUXIÁH�

oil. Season with salt and pepper; add lemon juice, 
WR�WDVWH���6WUDLQ�WKURXJK�D�ÀQH�PHVK�VWUDLQHU��

4. Stir in chives and keep warm. 

)RU�5RDVWHG�0XVKURRPV�
1. 3UHKHDW�RYHQ�WR����Ý)�
2. Toss mushrooms with olive oil. Add garlic; season 

with salt and pepper. 
3. 3ODFH�RQ�SDUFKPHQW�OLQHG�VKHHW�SDQ�DQG�URDVW�IRU�

20 minutes.  Remove from oven and set aside.

7R�6HUYH�
1. 3UHKHDW�RYHQ�WR����Ý)��6HDVRQ�EHHI�RQ�DOO�VLGHV�

with salt and pepper. 
2. Heat oil in a large sauté pan or skillet over 

PHGLXP�KLJK�KHDW��$GG�VWHDNV�DQG�VHDU��DERXW�
��PLQXWHV�HDFK�VLGH��7UDQVIHU�VWHDNV�WR�DQ�RYHQ�
proof baking dish and place in oven for about 5 
PLQXWHV�IRU�PHGLXP�UDUH�

3. While steaks are in oven, add mushrooms to sauté 
pan and stir over medium heat for 2 to 3 minutes. 

4. To serve, top steaks with mushrooms and 2 
tablespoons of beurre blanc sauce.  Serve 
immediately.

INGREDIENTS

DIRECTIONS

7UXIÁH�%HXUUH�%ODQF
• 1 shallot, sliced
• ��WDEOHVSRRQ�H[WUD�YLUJLQ�ROLYH�RLO
• 1 cup white wine
• 1 cup heavy cream
• 1/4 cup butter, cubed
• ��WDEOHVSRRQ�WUXIÁH�RLO
• Coarse salt, freshly ground black pepper, to 

taste 
• )UHVK�OHPRQ�MXLFH��WR�WDVWH�
• ��WDEOHVSRRQ�ÀQHO\�PLQFHG�FKLYHV

5RDVWHG�0XVKURRPV
• ����SRXQG�EXWWRQ�RU�PLQL�3RUWREHOOR�PXVKURRPV��

cleaned and sliced   
• ��WDEOHVSRRQ�H[WUD�YLUJLQ�ROLYH�RLO�
• 1 tablespoon minced garlic 
• Coarse salt, freshly ground black pepper, to 

taste

)RU�6HUYLQJ
• �����RXQFH��ÀOHW�PLJQRQ�
• Coarse salt, freshly ground black pepper
• 1 tablespoon canola oil
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),/(7�2)�%(()�:,7+�52$67('�086+52206�$1'�%(855(�%/$1&

SERVES 4

This recipe has been converted from a larger quantity in the restaurant kitchens. The flavor profile may vary from the 

restaurant’s version. As a reminder, while preparing this recipe, please supervise children who are helping or nearby, 


