
Beef Eye Fillet with 
Roasted Truss Tomatoes

15 min Ingredients:

ready to cook
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800g-1.4kg Beef Eye Fillet  

30 min

4

Prep

Cook

Serves

What you’ll need from your pantry:
Olive Oil  
Salt and Pepper 

2 Punnets Truss Tomatoes  
120g Baby Spinach  

Caramelised Balsamic  



Feedback or questions?
Shoot us an email at:
online@harrisfarm.com.au

For more recipe ideas, check out our website: https://www.harrisfarm.com.au/recipes

Method -  get cookIng!

1 Preheat oven to 180°C.

Remove the thin membrane off the top of the 
eye fillet with a knife, fold in the thin end and 
tie up the beef using cooking twine.

2 In a hot frying pan, sear the meat for 
approximately 2 minutes on each side until 
golden brown. Place the eye fillet on a lined 
baking tray and cook for approximately 20-40 
minutes, depending on size.

3

4

Meanwhile, place the tomatoes on a lined 
baking tray. Drizzle with olive oil and 
caramelised balsamic, then season with salt 
and pepper. Cook in the oven for 15 minutes 
until soft and brown. Remove from oven and 
set to rest for at least 15 minutes.  
 
In a hot frying pan, sauté spinach until vibrant 
green. Season with salt and pepper. 

Serve the beef in thin slices with spinach and 
caramelised roasted tomatoes. 

Chef’s tips for cookIng and leftover...

Tying the beef together is not necessary but will help it cook more evenly. 
Cook the beef eye fillet in the oven for 20 minutes if it’s small or up to 40 minutes for a 
larger piece. 


