Beef – It’s what’s for dinner

We eat a lot of chicken at our house. That is partially because it’s easy to prepare and less expensive. However, I am a beef eater at heart. There is nothing that I love more than a good, rare steak with a baked potato. However, beef is so easy to make tough that I don’t cook it often enough unless I put it in the crock-pot for stew or pot roast.

This week we have some recipes that will make that beef stand out and won’t make it taste like shoe leather. Give them a try and then let me know how you liked them. When you do your shopping this week, buy some fresh herbs. You can keep them in the refrigerator or put them in a vase on your kitchen counter. Then you will have them when it’s time to cook.

The first recipe is meatballs. It’s easy to prepare and if you garnish it with a few sprigs of parsley and serve it with pasta or wild rice, it will make a beautiful and delicious meal. 

Recipe number two is Herb crusted beef tenderloin. It’s a great company dinner. The recipe came from the Food Network recipe files. It’s recommended to be served with the Potato Flan and Red Onion Marmalade. They are great together. Even if you don’t make the potato dish, try the onion marmalade. It’s great on any beef dish.

The last recipe is mini Wellington’s. This is an impressive dish. It’s beautiful when you egg wash the pastry and it’s shiny and golden brown. The kids will like having their own little puff pastry shell and will like the cheese. Just don’t tell them about the mushrooms.

I hope you enjoy these as much as I do. 

MEATBALLS IN RED WINE SAUCE

2 Eggs
3/4 Cup Bread Crumbs
1/2 Cup Half & Half
1 Medium Onion, Chopped
2 Lbs. Ground Beef
2 Tbsp. Butter
2 Tbsp. Beef Bouillon
1 1/2 Tsp. Salt
1/4 Tsp. Allspice
1/2 Lb. Mushrooms
1 Clove Garlic
1 1/2 Tbsp. Flour
1 C. Dry Red Wine

Beat the eggs; mix in the bread crumbs, half & half, salt, allspice, dash of pepper, and 1/2 onion; then lightly mix into ground beef. Shape into meatballs. Bake in a 500 degree oven for 10 minutes or until browned. Transfer the meatballs to a casserole dish.

In a saucepan, sauté the onion in butter until lightly browned. Mix in sliced mushrooms, crushed garlic, and flour. Cook until bubbly. Stir in the wine and beef concentrate until thickened. Pour sauce over meatballs. Bake at 350 degrees for 30-45 minutes.

Serve over your favorite pasta or wild rice.

Herb Crusted Beef Tenderloin
2 Lbs Center Cut Beef Tenderloin, trimmed 
1/4 Cup Olive Oil 
2 Tsp Chopped Fresh Rosemary 
2 Tsp Chopped Fresh Italian Parsley 
2 Tsp Chopped Fresh Thyme Leaves 
2 Tsp Minced Garlic 
1 Tbsp Kosher Salt 
1 Tbsp Freshly Ground Black Pepper 
Potato Flan, Recipe Follows 
1 Cup Red Onion Marmalade, Recipe Follows 

Special Equipment: An Ovenproof Skillet And Butcher's String 

Preheat the oven to 400 degrees F. 

Tie the beef with butcher's string and rub with the olive oil. Combine the rosemary, parsley, thyme, and garlic and pat the mixture on the beef. Season the beef with salt and pepper. 

Over high heat sear the beef in an ovenproof skillet, turning to brown on all sides, about 5 minutes. Place the skillet directly into the oven and roast the beef for 20 to 25 minutes. Let the beef rest for 10 minutes before removing the string and slicing. 

Potato Flan


1 Tbsp Unsalted Butter 
3 Tbsp Minced Garlic 
9 Yukon Gold Potatoes, very thinly sliced (about 3 lbs) 
1/2 Lb Gruyere, grated 
3 Eggs 
1 1/2 Cups Heavy Cream 
1 Tbsp Kosher Salt 
1/2 Tsp Freshly Ground Black Pepper 
1/4 Tsp Grated Nutmeg 

Special Equipment: 8 x 8 x 2-Inch Baking Pan And Parchment Paper 

Preheat the oven to 375 degrees F. 

Line the bottom and sides of an 8 x 8 x 2-inch baking pan with parchment paper. Rub the parchment paper with butter and a little bit of the garlic. Lay the potatoes in overlapping rows to cover the bottom of the parchment paper. Sprinkle with some of the cheese and garlic. Repeat the layering process until all the potatoes, cheese and garlic have been used. 

Whisk together the eggs, cream, salt, pepper, and nutmeg. Pour the egg mixture over the potatoes. Press down on the potatoes to distribute the egg mixture. Cover the dish with parchment paper and bake for 1 1/2 hours. (Remove the parchment paper from the top for the last 20 minutes to brown the top). 

Allow the flan to rest for at least 15 minutes before turning out of the pan and cutting into serving sizes. This dish is best made a day ahead, then portioned and reheated in 400 degree F oven for 10 to 15 minutes. 

Red Onion Marmalade


2 Tbsp Olive Oil 
1 1/2 Lbs Red Onion, thinly sliced 
1/4 Cup Plus 2 Tbsp Sugar 
1 1/2 Tsp Kosher Salt 
1/2 Cup Ruby Port 
1/2 Cup Red Wine Vinegar 
1 1/2 Tsp Chopped Fresh Thyme 

In a medium pot heat the olive oil over medium-high heat, add the onions, and cook for 7 minutes until soft, stirring frequently. Stir in the sugar and salt, and cook for a further 7 minutes. Add the port and vinegar, and bring to a boil. Reduce the heat to medium-low and simmer for 30 minutes or until thickened. Stir in the thyme. Keeps for 1 week stored in the refrigerator in an airtight container 
Mini Beef Wellingtons with Gorgonzola
8 (1 1/2-Inch-Thick, 6 Ounce) Center-Cut Filets Mignons 
2 Tbsp Vegetable Oil 
8 Large Mushrooms (about 1/2 lb total) 
2 Tbsp Unsalted Butter 
2 Tbsp Shallot, finely chopped 
2 Tbsp Garlic, minced 
Salt & Freshly Ground Black Pepper (to taste)
2 Large Eggs 
2 Puff Pastry Sheets (from a 17 1/4-ounce package frozen puff pastry), thawed 
1/2 Cup Gorgonzola (about 5 ounces) 

Preheat oven to 425 degrees F. 

Pat the filets mignons dry and season with salt and pepper. Sear on both sides in sauté pan with heated oil. Chill filets, covered, until cold, about 1 hour. 

Thinly slice the mushrooms and in a heavy skillet cook in butter with shallot, garlic, and the salt and pepper, to taste, over moderate heat, stirring, until mushrooms are lightly browned. Transfer mushroom mixture to a bowl to cool completely. In a small bowl lightly beat eggs to make an egg wash. 

On a lightly floured surface roll out puff pastry sheets into 2 (14-inch) squares. Trim edges to form 2 (13-inch) squares and cut each square into 4 (6 1/2-inch) squares. 

Put 1 Tbsp Gorgonzola in center of 1 square and top with 1/8 of the mushroom mixture. Top mushroom mixture with a filet mignon, pressing it down gently, and wrap 2 opposite corners of puff pastry over filet, overlapping them. Seal seam with egg wash. Wrap remaining 2 corners of pastry over filet and seal in same manner. Seal any gaps with egg wash and press pastry around filet to enclose completely. Arrange beef Wellington, seam side down, in a non-stick-baking pan. Make 7 more beef Wellingtons in same manner. Chill remaining egg wash for brushing on pastry just before baking. Chill beef Wellingtons, loosely covered, at least 1 hour and up to 1 day. 

Preheat oven to 425 degrees F. 

Brush top and sides of each beef Wellington with some remaining egg wash and bake 20 to 30 minutes, or until pastry is golden and the meat temperature is 117 degrees F. 

Sauce: 
2 Cup Veal Or Beef Demi-Glace 
4 Tbsp Madeira 

Make the sauce while the beef Wellingtons are baking. In a saucepan, boil demi-glace and Madeira 1 minute and keep sauce warm. 

Serve Beef Wellingtons with sauce. 

Did You Know?

Beef Basics

What are beef quality grades? There are eight quality grades for beef that can be assigned by a USDA grader, but only the top three are generally used by grocery stores and restaurants: Prime, Choice and Select. Factors considered by the grader are meat color, firmness, texture, age and marbling. Marbling is responsible for the flavor and juiciness of the meat. The more marbling present in the meat the more flavorful and juicy the product. Therefore, the Prime grade, which has the most marbling, is followed by Choice and Select. 

How long and at what temperature do I cook my roast?
More tender cuts are best used for this cooking method such as rib roast, ribeye roast, tenderloin, tri-tip roast, sirloin roast and rump roast. 
Step by Step:
1. Season beef.
2. Place roast, fat side up, on a rack in a shallow roasting pan.
3. Insert a meat thermometer into thickest part of roast.
4. Do not add water, do not cover.
5. Roast meat to 5 to 10 degrees below desired doneness. Temperature will continue to rise to desired doneness.
6. Let roast stand 15 to 20 minutes before slicing or serving. 

How can I make beef jerky at home? Here is an easy version to start with. You'll need 1 pound beef flank or round steak, soy sauce, garlic salt and pepper. Trim all visible fat from the steak. Slice with the grain into 1/8-inch thick strips. Dip strips into soy sauce and place them on a wire rack over a shallow pan. Season with garlic salt and pepper. Bake in oven at 350 degree oven until internal temperature reaches 160 degrees. Lower oven to 140 to 150 degrees F and continue to cook for 8 to 10 hours or until dry and chewy. If using a food dehydrator, roast in oven until internal temperature is 160 degrees, then follow directions for your dehydrator. 

Another method is to slice and then marinate the beef for 3 to 4 hours in the following marinade: 1 tsp. Liquid smoke, 3 tsp. Soy sauce, 2 tsp. Worcestershire sauce, 2 tsp. Water, 2 tsp. Salt, Coarsely ground pepper to taste, 1/4 tsp. Hot pepper sauce. Then follow the above directions for baking. 

Tips:

Put beef in freezer for 15 minutes prior to preparation to make it easier to slice. 

When baking, keep oven door slightly ajar so jerky will dry and not cook. 

Store jerky in a sealed container in the refrigerator for food safety purposes. 

(http://www.txbeef.org/index.php3) 

