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preparation time: about 45 minutes
beef tenderloin

Components:
beef tenderloin

chocolate mole*

roasted carrots

cashew whip

sfogliatelle with
date filling

*contains pistachio

Preparation instructions:
Preheat an oven to 400ºF. Allow the cashew whip to warm to room 
temperature.

Season the whole provided piece of beef tenderloin with salt and pepper and 
rub it with olive oil.

Heat a sauté pan over high heat and sear the outside of the tenderloin for 1-2 
minutes on all sides, until evenly browned.

Transfer the beef to a sheet pan, along with the carrots. Place the pan in the 
oven and roast the beef to desired doneness, using a probe thermometer to 
check the center temperature. Medium-rare is 130 degrees, medium is 140 
degrees, and medium-well is 150 degrees. Remove the beef from the oven, 
and allow it to rest for a few minutes. (The temperature will continue to rise 
by a few degrees after you take the it out of the oven, so pull it out a bit before 
reaching the temperature you want.)

While the beef is resting, put the sfogliatelle in the oven to reheat them, about 
7 to 8 minutes.

In a small pot over low heat, gently warm the chocolate mole. Split the beef 
into 2 equal portions, cutting each portion into slices if preferred, or leaving 
each one intact.

Spoon 2 to 3 tablespoons of chocolate mole onto each of 2 plates. Cut the 
corner off of the bag of cashew whip and squeeze a large dollop off to the side. 
Pull the edge of the spoon through it to create an attractive smear.

Rest a portion of tenderloin in the center of each pool of chocolate mole. 
Then place the roasted carrots next to the beef.

Place a warm sfogliatelle on top of each dish and serve.

Prepare and serve within 2-3 days. Store in the refrigerator until use.


