
Rosemary-Orange Filet Medallions
WITH SWEET POTATOES and COMPOUND BUTTER

Yield: 4 servings  |  Prep Time: 40 minutes  |  Cook Time: 25 minutes

For more recipes and to have USDA Choice steaks delivered to your door, visit trbutchershop.com.

ingredients: 
 
Medallions and Butter:

• 4 pkgs. filet medallions, thawed
• 2 Tbsp. cooking oil
• 6 oz. (1 ½ sticks) unsalted butter, 

softened
• 3 Tbsp. fresh rosemary, finely 

chopped
• 1 ½ Tbsp. orange zest
• ¾ tsp. kosher salt

Sweet Potatoes:
• 8 strips bacon, cooked until crispy, 

drippings reserved
• Additional high-temperature cooking 

oil, if needed
• 2 lg. sweet potatoes, cut into quar-

ters then sliced ½-inch thick (do not 
peel)

• 1 lg. red onion, cut into ½-inch pieces
• Salt and pepper to taste
• 2-4 tsp. fresh rosemary, finely 

chopped

Directions:
1. In the bowl of a food processor, combine the butter, rosemary, orange zest 

and salt. Blend until smooth. Scoop butter onto a large piece of plastic wrap 
and roll up into a log. Refrigerate overnight or at least 4 hours to allow the 
flavors to blend.

2. Pat the filet medallions dry, season with salt and pepper, and allow them to 
come to room temperature while preparing the sweet potatoes.

3. Add sweet potatoes to a large pot of lightly salted water. Bring to a boil and 
reduce heat to simmer until barely fork tender.

4. Immediately drain the potatoes and spread them out on a large sheet tray to 
cool for about 5 minutes.

5. In a large skillet, heat enough reserved bacon fat to form a thin layer in the 
pan. Use supplemental high-temperature cooking oil if you do not have 
enough bacon fat. Heat to med-high.

6. Add a layer of sweet potatoes to the pan, careful to not overcrowd them. 
Depending on the size of your pan, you may need to do this in two batches.

7. Add the red onion and season with salt and pepper. Reduce heat to medium. 
Allow the potatoes and onion to cook until the potatoes are nicely browned 
on the bottom. Flip them over and continue to cook until browned on the 
other side.

8. During the last minute or two of cooking, add the fresh rosemary and 
crumble in the reserved bacon. Keep potatoes warm in a preheated 170°F 
oven if working in batches. 

9. For the filet medallions: heat a skillet on med-high heat then add 2 Tbsp. of 
cooking oil and allow it to get hot.

10. Add the filet medallions and sear them, flipping frequently, until you get 
a nice crust on both sides and are within about 5 degrees of your desired 
finished internal temperature. Turn the heat down to med-low and add 5-6 
Tbsp. of rosemary-orange butter. 

11. As soon as the butter melts, spoon hot butter over the tops of the filet 
medallions. Flip them frequently, basting with hot butter. Add more butter if 
needed and cook until medallions are done. Do not allow the butter to burn. 

12. Serve with a teaspoon of fresh rosemary-orange butter on top of each filet 
medallion and a side of sweet potatoes.

TIP: Any remaining herbed butter will last in the refrigerator for up to 7 days. You can 
also freeze any excess for later use.


