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preparation time: about 25 minutes
surf & turf

Components:
beef tenderloin

baby potatoes

béarnaise

king crab

butter

lemon

Roasted Potatoes:
Preheat an oven to 400ºF. Toss the potatoes with just enough olive oil to coat and 
season them with salt and pepper. Roast them in the oven until they are fork tender 
and beginning to brown on the outside.

Filet Mignon:
Allow the béarnaise to warm to room temperature. Massage the bag to soften the 
béarnaise to a smooth consistency. Season the whole 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 the oven and roast to desired doneness, using a probe thermometer to 
check the center temperature. Medium-rare is 130ºF, medium is 140, and medium-
well is 150. Remove the beef from the oven, and allow it to rest for a few minutes, 
then slice it into 2 portions. Cut one corner from the bag of béarnaise and squeeze it 
alongside the beef and roasted potatoes.

King Crab:
If frozen, allow the king crab to thaw slowly in the refrigerator.

• Steamer: Let the water in the bottom of a steamer pot come to a boil, then add 
the crab legs in the steamer and cover. Steam for about 5 minutes, until just 
warmed through.

• Oven: Arrange the crab legs in a shallow baking pan. Add just enough hot water 
to fill pan 1/4-inch deep. Cover tightly with aluminum foil. Bake at 350ºF until 
just heated through, approximately 7 to 10 minutes.

Most of the crab legs are provided with the shells already split, and the crab meat ready 
to pull out gently with a fork or with your fingers.

If there are any sections of crab leg which are not split or cut open, the best way to get 
at the crab meat is to use kitchen scissors or shears. Break the crab apart at the obvious 
places and then cut the shell lengthwise down the middle.

Serve with melted butter and lemon wedges.

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