
Recipe: Beef Steak with Mushroom Sauce; Roasted Garlic Mash Potatoes; Broccoli  

Yield: 4       Oven: 450 degrees 

Steak 
6 tablespoons unsalted butter 
12 ounces mixed mushrooms, coarsely chopped 
Kosher salt 
Pepper 
2 cups chicken stock or low-sodium broth 
2 tablespoons demi-glace (1.5 ounces) 
Four 6-ounce center-cut beef tenderloin steaks 
2 tablespoons extra-virgin 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  

Steamed Broccoli 
1 ½ lb Broccoli 
Salt & Pepper 

1. Heat the oven to 450°. In a large cast-iron skillet, melt 2 tablespoons of the butter. Add the mushrooms 
and cook over moderate heat until golden brown, 10 minutes. Season with salt and pepper. Add the stock 
and demi-glace and bring to a boil. Simmer the sauce until thickened, 10 minutes. Whisk in the remaining 
4 tablespoons of butter and season with salt and pepper. Transfer the mushroom sauce to a medium bowl 
or saucepan and keep warm. Clean the skillet. 

2. Heat the skillet. Rub the steaks with the olive oil and season with salt and pepper. Sear over moderately 
high heat until browned, about 2 minutes per side. Transfer the skillet to the oven and cook the steaks 
until an instant-read thermometer inserted in the thickest part registers 125°, 6 to 8 minutes. Transfer the 
steaks to a work surface and let rest for 5 minutes. Serve the steaks with the mushroom 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. 

Steamed Broccoli:  Trim the broccoli into large florets. Place the broccoli in a steaming basket over 
boiling water; cover and steam for 3 minutes. Remove the lid for a moment, then cook, partially covered, 
until the stems are tender-firm, another 8-10 minutes. Remove and season with salt and pepper 


