
Recipe: Tenderloin w/ blue cheese and herb crust 
Yield: 6
 
Tenderloin 
2 1/4 pounds beef tenderloin 
3 tablespoons butter, softened 
3 tablespoons all purpose flour 
6 tablespoons Madeira wine 
1/4 cup breadcrumbs 
6 tablespoons blue cheese 
1/4 cup chives, chopped 
1/4 cup parsley, chopped 
1 tablespoon olive oil 

Mash Potatoes  
1 head garlic 
Olive oil 
2 pounds russet potatoes, washed well and quartered  
Salt and freshly ground black pepper  
5 tablespoons butter  
3/4 cup heavy cream  

Sauce
 
1. Combine the butter and flour together. 
2. Bring the beef broth and Madeira wine to a boil.  Whisk in the butter and flour mixture 

until completely dissolved.  Simmer the mixture for about 15-20 minutes, until liquid is 
thickened and reduced by half. 

3. While sauce is simmering, preheat the oven to 350 degrees F.  Spray the rack of a 
roasting pan with non stick spray and place in the oven. 

Tenderloin 

1. Slice the tenderloin into 3 inches in diameter and 1 1/2 inches thick. 
2. Combine the breadcrumbs, blue cheese, parsley, chives and pepper to form a paste. 
3. Heat the olive oil in a nonstick skillet over high heat.  Sear the medallions until just 

browned, 2-3 minutes on each side.  Arrange the medallions in a roasting pan.  Coat the 
top side of each medallion with 3 tablespoons of the blue cheese and herb crust. 

4. Roast until the crust is golden brown and the meat is cooked as desired, about 6-8 
minutes for medium-rare, depending on the size of the medallions. 

5. Serve the medallions on the warm Madeira sauce. 



Mash Potato 

Slice off the very top of the garlic head. Drizzle head with olive oil and wrap in foil. Place on a sheet tray 
and bake until tender and fragrant, roughly 35 minutes. Remove from the oven and let cool. Remove the 
cloves and mash with a wooden spoon. Place potatoes in a large stockpot and cover with cold water. Add 
salt and bring to a boil. Cook until fork tender and drain. Mash the potatoes until smooth. Meanwhile 
heat butter and cream until butter melts. Add the roasted garlic and potatoes and mash all together; Taste 
and season with salt and pepper. Serve immediately. 


