Rosemary-Rubbed Beef Tenderloin
SERVES 4
Seasoned with fresh rosemary and garlic, this
juicy beef tenderloin (pictured on page 48) is the
perfect main dish to serve to big groups; any left
overs can be used in sandwiches the day after. For
step-by-step intstructions on tying a whole beef
tenderloin to ensure even cooking, see “All Tied

Up,” page 102.

1 2-1b. beef tenderloin, trimmed of sinew
and excess fat, and tied with kitchen
twine

4 cup canola oil

3 thbsp. finely chopped rosemary

3 large cloves garlic, peeled and finely
chopped
Kosher salt and freshly ground black
pepper, to taste

2 thsp. unsalted butter

1 Place beef tenderloin on a sheet of aluminum
foil, and rub all over with 2 thsp. oil, the rose
mary, and the garlic. Season the tenderloin
generously with salt and pepper, and then let
the beef sit at room temperature for 1 hour,
to allow the seasonings to penetrate the mear
and form a Havorful crust on the exterior of the
roast, (This resting period also takes the chill off
the meat, which allows it to cook more evenly

in the oven.)

2 Heat oven to 425°. Heat the remaining oil and
the burter in a 127 skillet over medium-high
heat. Carefully add the tenderloin to the skil-
let and cook, turning as needed until the beefis

browned on all sides, about 7 minutes.

3 Transfer the skillet to the oven, and cook the
tenderloin until an instant-read thermometer
inserted into the thickest part of the beef reads

125° for medium-rare.

4 Remove the tenderloin from the oven and
let it rest for 20 minutes. (During this resting
period, the tenderloin will continue to rise in
temperature to produce a perfect medium-rare
interior, and the tenderloin’s illiL es will have
enough time to distribure evenly throughout

the meat.)

5 When vou're ready ro serve the renderloin,
remove the twine, and use a long slicing knife
to cut the beef into 2 -thick slices. Transfer
slices to a large serving plarter, and pour any
accumulared juices from the cutting board over
the meat to moisten it. Serve immediately or at
room temperature with roasted potaroes and a

green salad, if you like.

All Tied Up

The recipe for rosemary-rubbed beef tenderloin on page 50 calls for a two-pound

tenderloin. No matter what part of the whole tenderloin your cut comes from, it's

agood ideato tie the meat with kitchen twine before cooking. A tenderloin’s thick-

ness varies quite a bit from end to end, particularly if the cut includes the narrow
tail. Cinching the meat at one- or two-inch intervals will give it a uniform shape
and thus ensure even cooking. Robert Esposito, a third-generation butcher at the
New York City shop Giovanni Esposito & Sons, demonstrated his method of tying,
which he does after removing the tough muscle known as the chain, any excess fat,
and the layer of connective tissue called silver skin. Here's how to do it yourself:
© Place the meat horizontally in front of you on a clean work surface. Cut a one- to
two-yard length of butcher’s string. Beginning at the leftmost tip of the tenderloin,
pass one end of the string underneath the meat one to two inches from the tip, cross
the ends of the string on top of the meat, and tie a knot. Trim the shorter length of
excess string close to the knot. Hold the remaining, longer string above the meat
with your left hand, and loop it around your right hand. @ Using your right hand,
slide the loop under the meat, pulling the string tight with your left hand until the
loop is snugly in place one to two inches below the first loop. @ Make a knot to secure
the new loop. @ Repeat every one to two inches, making evenly spaced and knotted
loops, until you reach the rightmost tip of the tenderloin. When you've made your
final loop, one to two inches from the tip, pull the string tight, tie it into a knot, and
trim the excess string, —Kellie Evan:



