CHEF’S RECIPE OF THE WEEK

Blue Cheese Crusted Filet Mignon

with Port Wine Sauce

Center-of-the-Plate Recipe Suggestion
Serves: 2

Ingredients
1 tablespoon butter

1/2 cup minced white onion

3 cloves garlic, minced

1 tablespoon chopped fresh thyme

3/4 cup beef broth

1/2 cup port wine

1 tablespoon olive oil

4 8 oz Butcher Block Reserve Angus filet mignon steaks
3/4 cup crumbled blue cheese

1/4 cup panko bread crumbs

Directions:

Melt butter in a skillet over medium heat. Add the onion,
garlic and thyme. Cook, stirring constantly, until onion is
tender. Stir in the beef broth, scraping any onion bits from
the bottom of the pan, then stir in the port wine. Bring to
a boil, and cook until the mixture has reduced to about
1/2 cup. Set aside. This may also be made ahead of time,
and reheated.

Preheat the oven to 350 degrees F (175 degrees C).

Heat oil in a cast-iron or other oven-safe skillet over high
heat. Sear steaks quickly on both sides until brown,
then place the whole pan into the oven.

Roast steaks in the oven for about 15 minutes for medium
rare - with an internal temperature of 145 degrees F

(63 degrees C). You may adjust this time to allow the steaks
to finish just below your desired degree of doneness if
medium is not what you prefer. Remove from the oven, and
place on a baking sheet. Stir together the panko crumbs and
blue cheese. Top each steak with a layer of this mixture.
Preheat the oven's broiler. Place steaks under the preheated
broiler until the cheese topping is browned and bubbly.

3 to 4 minutes. Remove from the oven, and let stand for at
least 15 minutes before serving. Serve with warm port wine
sauce.
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Chef’s Recipe of the Week

Sysco San Francisco Inc
510 226-3000

Filet Mignon with Blue Cheese Crust

Serves - 2 for  $42.90

Plate/Serving Total %

Price: $21.45 $42.90

Cost: $6.72 $13.44 31.33

Profit: $14.73 $29.46 68.67
SUPC S Description Brand Qty Type Unit Cost
5643301 BEEF TENDER PSMO CH ANGUS BCH RSV 1 1.00 LB $11.35
5495460 BREAD CRUMB JAPNSE CRSE PANKO  SYSCLS 2 0.25 CP $0.10
0671677 CHEESE BLUE CRUMBLES SYSIMP 3 0.75 CP $0.24
5568233 BROTH BEEF SYSCLS 4 0.75 CP $0.06
7169071 ONION YELLOW DICED 12" SYSIMP 5 0.50 EA $2.70
6651020 GARLIC WHL PLD SYSNAT 6 0.10 EA $3.58
1039270 THYME BUNCH FRESH PACKER 7 0.10 EA $1.22
7485170 BUTTER SOLID USDA AA UNSLTD WHLFARM 8 1.00 B $0.01
5934302 OIL OLIVE BLEND 80/20 AREZZIO 9 2.00 B $0.00





