
beef tenderloin with crust

  

55 Min.

  

with meat

  Zutaten    4 Personen

250 g potatoes

120 g pear

800 g beef tenderloin from the center cut

2 tbsp rapeseed oil

some salt and pepper

1 package(s) Petrella Peppasweet (125 g)

40 g bread crumbs

35 g butter

1 tbsp parsley, chopped

1 tbsp thyme, chopped

500 g celeriac (rough cubes)

1 package(s) Petrella Chives (125 g)

  Petrella Produkte

Petrella peppasweet

petrella chives



beef tenderloin with crust

  

55 Min.

  

with meat

So wird's gemacht

1. Peel and dice the potatoes and pears. Preheat the oven
to 170 degrees Celsius with both top and bottom heat.

2. Wash and dry the beef tenderloin. Heat oil in a pan and
sear the beef tenderloin on all sides, seasoning with salt
and pepper. Place the meat in a roasting pan or
casserole dish and put it in the oven for about 15
minutes.

3. For the Petrella crust, knead Petrella Peppasweet,
breadcrumbs, half of the butter, parsley, and thyme
together.

4. After the 15-minute baking time, spread the mixture over
the beef filet and cook in the oven for another 20
minutes (medium = core temperature 58-60 °C).

5. Put the celery and potato cubes in a pot and just barely
cover with salted water. Let simmer for 10 minutes. Add
the pear cubes and cook for another 5-7 minutes. Drain
the cooking water and puree. Mix with Petrella chives
and the other half of the butter and season to taste.

6. Take the beef tenderloin out of the oven, let it rest for 4
minutes, remove it from the mold, and cut it into thicker
slices. Serve the beef filet slices on the celery-pear
puree.
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