


S tep  1 Preheat oven to 425°F (400°F for convection oven). Unwrap brown
parchment paper and lay flat on a baking sheet. Remove tenderloin
from plastic and place on parchment paper, leaving room for the
potatoes and green beans. Let the tenderloin stand at room
temperature for 10 minutes. 

Cooking times may vary, please make sure food is cooked all the way through before consuming.

S tep  2 After 10 minutes have passed, add potatoes and green beans to the

baking sheet along side the tenderloin. Place tenderloin, potatoes

and green beans in hot oven for 10 minutes, or until the tenderloin

reaches an internal temperature of 130°F* (medium rare) and the

potatoes and green beans are heated through. *See below if you

prefer your steak more well done.

D e m i - G l a c eT e n d e r l o i n

S tep  4 Transfer demi-glace to a

microwave safe bowl and

microwave for 15-30

seconds or until heated

through. Serve

immediately over heated

tenderloin.

G r e e n  B e a n s P o t a t o e s

C o n t a i n s  D a i r y

S tep  3 Toss heated green beans in a bowl with brown butter almonds and
serve hot.

Rare Well
Done

115°F 135°F 155°F

A l m o n d s

C o n t a i n s  N u t s


