WILD. NATURAL. SUSTAINABLE.

Roasted Elk Striploin with Red Wine Sauce

* Prep Time: 1 hour 30 minutes * Yields: 4 - 6 servings

Ingredients:

1 pkg. Fossil Farms' Elk Striploin,

avg. 1.25 Ibs.

Salt and black pepper to taste
Olive oil

Y cup minced shallot

Y4 cup red wine

Y2 cup beef broth

1 tsp. fresh thyme, chopped

1 tbsp. cold unsalted butter

Equipment:

Oven

Measuring cups & spoons
Cast iron pan

Meat thermometer

Knife

Cutting board

Serving plates

Foil paper

Method:

1. Preheat your oven to 350°F.

2. Allow the elk to sit at room temperature for about an hour prior to cooking. Then, pat dry and
season all over with salt and pepper.

3. Heat about 1¥2 tbsp olive oil in a cast iron pan or heavy bottom skillet over medium high until
shimmering.

4. Place the striploin in the pan and sear until nicely browned on all sides, about 8-10 minutes.
5. Transfer the seared meat to another oven-safe pan and place in the preheated oven.

6. Roast until the internal temperature reaches 130°F for medium-rare. Cooking times will vary
based on your oven, but this will likely take between 10-20 minutes.

7. Use a digital cooking thermometer to check the meat periodically to avoid over cooking.

8. While elk is cooking, place the shallots in the pan used to sear the meat and cook over medium
heat until softened, but not browned.

9. Deglaze the pan with the red wine, then add the broth and thyme. Increase the temperature to
medium-high and cook until the sauce thickens enough to coat the back of a spoon.
If it becomes too thick, add a bit of water or broth.

10. Remove sauce from heat, add cold butter and stir until combined.

11. Remove elk from oven once desired doneness is reached and allow to rest, loosely tented
with foil, for about 10 minutes.

12. Transfer to a cutting board and slice.
13. Serve elk with red wine sauce, alongside your favorite vegetable and rice, potatoes or pasta.

14. Enjoy!
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