heat'and trdnsfer it to a rack set in a
roasting pan. Let the beef cool slightly
and spread it with %5 stick (V4 cup) butter,
softened. Roast the beef in a preheated
very hot oven (450° F.) for 20 to 25 min-
utes, or until a meat thermometer regis-
ters 140° F., for rare meat. Transfer the
beef to a cutting board, let it stand for 10
minutes, and remove and discard the
-string.

In a small bowl cream together Y%
pound Stilton cheese, crumbled, and %
stick (6 tablespoons) butter, softened.
Add 1 cup dry white wine to the skillet,
deglaze the skillet over moderately high
heat, scraping up the brown bits clinging
to the bottom and sides, and reduce the
wine to 2 tablespoons. Stir in | cup light
cream and the cheese mixture and sim-
mer the sauce, stirring, for 4 minutes, or
until it is thickened slightly. Strain the
sauce through a fine sieve into a heated
sauceboat and season it with white pep-
per. Cut the beef into Y-inch slices and
arrange the slices overlapping on a
heated platter. Serve the beef with the
sauce. Serves 4.

Beef Stroganov

In a small bowl let ¥4 cup dried mush-
'ooms (available at specialty foods
ihops) soak in ¥ cup boiling water for 30
ninutes. Drain the mushrooms, reserv-
ng the liquid, remove and discard the
tems, and chop the mushrooms.

In a large heavy skillet sear 2% pounds
ail end beef fillet, trimmed and cut into
- by 1-inch strips, in batches in 3 table-
poons butter over high heat, turning the
trips once, for 30 seconds. Transfer the
eef as it is cooked to a plate and keep it
/arm. Add % cup Cognac to the skillet
nd deglaze the skillet over moderately
igh heat, scraping up the brown bits
linging to the bottom and sides. Add the
wshrooms and 2 shallots, minced, and
ook the mixture over moderately low
eat, stirring, until the shallot is softened.
.dd 1 tablespoon flour and cook the mix-
ire, stirring, for 3 minutes. Stir in 114
ups brown stock (February, 1978) or
nned beef broth, the reserved mush-
yom liquid, and 2 tablespoons thick to-
1ato purée (September, 1978) and cook
le sauce over moderate heat, stirring,
r 5 minutes, or until it is thickened.

dd a pinch of cayenne and salt and

zpper to taste, remove the skillet from

ie heat, and stir in 1 cup sour cream, 4

aspoons snipped dill, and 2 teaspoons

mon juice, or to taste. Add the beef and

:at the mixture over moderately low

2at, stirring, until it is hot but do not let

boil. Transfer the Stroganov to a

sated platter and serve it with rice or

odles. Serves 6.
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