COOKING INSTRUCTIONS:

WHOLE BEEF
TENDERLOIN

MARKET

gat Fresh For Less!
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Level: Easy Directions:
Total: 40 min
Active: 5 min 1 Preheat the oven to 475 degrees F.
Yield: 8to 10 servings 2 Place the tenderloin on a roasting
rack. Sprinkle generously with kosher
Ingredients: salt and sugar, which will deepen the
savory flavors.

1 whole beef tenderloin, trimmed of all visible
3 Press the crushed peppercorns all

flj(;[sher salt over the surface of the meat. Insert a meat thermometer and place in the oven
until the beef registers 120 to 125 degrees F for medium-rare/rare. Beef will probably

2 teaspoons sugar cook in 20 to 25 minutes depending on its temp before it goes in the oven.

1/2 cup tri-color peppercorns, crushed with a

rolling pin 4 While the meat is roasting, melt the butter with the garlic in a small skillet, and

1 stick butter allow the butter to slightly brown. Remove the garlic and discard.

2 cloves garlic, crushed
5 Remove the meat when it's done and pour the garlic butter over gently (it should

sizzle when it hits the meat). Cover the meat loosely with foil and allow to rest for
10 minutes before slicing.

* PLEASE NOTE THESE COOKING INSTRUCTIONS ARE JUST A
QUGGESTION FROM FOOD NETWORK. OVEN TEMPERATURES
MAY VARY WHICH CAN ALTER THE DESIRED RESULT.




