
Menu
March 30, 2021

entree 

pan seared filet mignon

roasted vegetables

chimichurri 

dessert 

strawberry - rhubarb crumble

vanilla whipped cream



Pan Seared Filet with Chimichurri
March 30, 2021

Serves 1

3 tbsp olive oil

4 green onions, green and white portions separated and roughly cut into ½ inch pieces

4 cloves garlic, halved

1 cup cilantro

1 cup parsley

1 anchovy filet

zest of 1 lemon

pinch of red chili flakes

1 tbsp red wine vinegar

½ cup extra virgin olive oil

1 8 oz filet mignon

2 tbsp unsalted butter, room temperature

1 sprig fresh rosemary

3 sprigs fresh thyme

2 cloves garlic, lightly pressed

kosher salt & black pepper, to taste

Heat a small sauté pan over medium heat and add 1 tablespoon of the olive oil.  Once the oil is hot, add 
the white part of the green onions and garlic and cook, stirring occasionally until lightly browned.  Be 
careful not to burn the garlic.  Transfer the browned white parts of the green onion and garlic to a 
mortar and pestle or food processor.  Add the green onion tops, cilantro, parsley, anchovy, lemon zest, 
and chili flake.  If using a mortar and pestle, add a large pinch of kosher salt.  Mash the mixture together 
with the pestle until the green onion and herbs have broken up into small pieces.  Using a rubber spatula. 
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transfer to a bowl and add the red wine vinegar and extra virgin olive oil.  Season with salt and pepper 
and mix well.  Set aside.

Remove the steak from the refrigerator about let it rest at room temperature for about 20 minutes 
before cooking.  Heat a cast iron pan over high heat and season the steak with salt and pepper.  Add the  
remaining 2 tablespoons of olive oil to the pan, and when the oil as begun to smoke, place the steak in 
the pan.  Allow to sear undisturbed until the steak has formed a dark brown crust. Use tongs to flip the 
steak and sear the reciprocal side to create the same coloring.  Once the desired color has been 
achieved, turn off the heat and add the butter, rosemary, thyme, and garlic to the pan.  Tilt the pan at an 
angle so the melted butter, herbs, garlic, and any pan juices accumulate to one side.  Use a spoon to baste 
the steak with the liquid for about 30 seconds.  Remove the steak from the pan and place on a cutting 
board to rest for 3 minutes before slicing.  

Once rested, slice the steak, place the slices on a serving plate, and top with chimichurri. Serve 
immediately.
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Roasted Vegetables
March 30, 2021

Serves 4

1 pound small potatoes (fingerlings, baby belle)

1 pound small heirloom carrots

¼ cup olive oil

8 sprigs fresh thyme

4 sprigs fresh rosemary

kosher salt and black pepper, to taste

  Preheat an oven to 400 degrees.  In a medium bowl, combine the potatoes, half of the olive oil, 4 sprigs 
of thyme, and 2 sprigs of rosemary.  Season with salt and pepper and transfer into a small baking dish.  
Repeat the process with the carrots, using the remaining ingredients and transfer into a separate baking 
dish.

  Place the two dishes into the preheated oven and let roast for 45-60 minutes, or until browned.  The 
potatoes will take slightly longer than the carrots.

Page  of 1 1



Strawberry - Rhubarb Crumble
March 30, 2021

Serves 4 - 6

7 tbsp unsalted butter, cut into small cubes

¾ pound strawberries, stemmed and halved lengthwise

¾ pound rhubarb, trimmed and cut into ½ inch pieces

1 tbsp corn starch

6 tbsp granulated sugar

¾ cup all-purpose flour

large pinch kosher salt

¼ cup almonds, roughly chopped

¼ cup heavy whipping cream

2 tsp powdered sugar

½ tsp vanilla extract

  Preheat an oven to 425 degrees.  Line a sheet pan with parchment paper.  Use 1 tablespoon of butter 
to grease the inside of a 8”x8” baking dish.

  In a large bowl, combine the strawberries, rhubarb, corn starch, and 3 tablespoons of granulated sugar.  
Mix thoroughly and set aside for approximately 20 minutes.

  In a medium bowl, use your hands to combine the flour and remaining butter together until the 
mixture resembles the look of breadcrumbs.  Add the salt, remaining 3 tablespoons of granulated sugar, 
and almonds.  Use your fingers to roll pieces of the mixture into clumps.  Set aside.

  Transfer the strawberry-rhubarb mixture into the greased baking dish.  Evenly distribute the clumps of 
the flour mixture on top.  Place the baking dish onto the prepared sheet pan and place in the oven for 30 
minutes, or until the fruit mixture is bubbling and the crumble is golden brown.  Allow to cool slightly 
before serving.
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  While the crumble is cooling prepare the whipped cream.  In a medium bowl, pour the cream and 
either whip by hand with a whisk or use an electric hand mixer.  Once the cream has started to stiffen 
slightly, add the powdered sugar and vanilla then whip to your desired stiffness.

  Spoon a portion of the crumble into a small serving bowl and top with a dollop of whipped cream.
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Shopping List
March 30, 2021 

garlic 

cilantro 

parsley 

green onion

canned anchovy

lemons 

fresh thyme

fresh rosemary 

small potatoes (fingerling, baby belle, 
or other small varieties)

small heirloom carrots

strawberries

rhubarb 

olive oil

extra virgin olive oil

red wine vinegar

corn starch

granulated sugar

powdered sugar

all-purpose flour

almonds 

vanilla extract

kosher salt

black pepper

red chili flakes

heavy whipping cream

unsalted butter

8 oz filet mignon (1 per serving)
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