a peppery, robust Red Zinfandel,

PAssionATe FooD such as
Sonoma County

MINIBEEFWELLINGTONS WITH FIORSERADISH CREME SAUCE

12 ounces fresh mushrooms, very Finelg choPPecl 1 tcasPoon fresh thgmc

2 tablcspoons shallots, ginelg minced Salt & pepper to taste

1 clove garlic, Fincly minced 8 ounces beef filet, mignon cut into ¥ inch cubes
3 tablcspoons butter 1 Pacl(agc PuH: Pastrg (two shccts)

2 tcasPoons vcgctablc oil 1 egg 30“(

2 tablcspoons clry s|1err3 ! tcasPoon water

T o make {:iningz

(o] Flacc Finc!g cl’xoPPcc{ mushrooms in clean dishcloth and squeeze out as much moisture as Possible.

0 Meltbutterwith oil in Iarge sauté pan over medium heat. Add shallots and garlic to pan and sauté 2-% minutes until
translucent. Add mushrooms and sauté over mecliumJﬁigl’x heat for 6-7 minutes or until slightlg browned.

o Add 5}161”1”3 and reduce mixture until the quuicl has cvaporatcc]. Salt and Fcppcr to taste, add thgmc and let mixture

cool.
T o assemble We”ingtons:

o0 Ona lig!’xtlg floured surface roll out Pug pastry sheets (one at a time) to approx 1,/8” thickness. With a s!’xarP knife,
cut the Pastr3 into approx. 37 squares.

0 |nabowl thoroughly mix egg yolk with water to make an egg wash.

0 On the middle of cach pastry square, place 1 teaspoon of the cooled mushroom mixture and one cube of filet.

0 Drush edges of pastry with egg wash, fold pastry square in half and completely seal edges, crimping with a fork.

0 Flace Wellingtons on a baking sheet lined with parchment paper that has been lightly sprayed with non-stick cooking
spray. Just before baking, brush tops of Wellingtons with egg wash.

0 Pake in400-degree oven for approximately 10 minutes, or until golden brown. Serve with [Horseradish Creme

Saucc.

Note: We”ingtons can be made up to several hours in advance and will kccp on baking sheet covered with Plastic wrap in the
rclcrigerator. Do not brush tops of egg wash until right before }Jaking‘
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PAssionATE Foop

HORSFRADISHCREME SAUCE

1 ta]:>|csPoon horseradish
23 cup sour cream
1 tcasPoon Worccstcrshirc sauce

I teaspoon A-1® Steak Sauce
Salt & pepper to taste

(0] Combine ingredients and mix well. May be made up to three days in advance, keeP covered in

refri gerator.

Serve a]ong side the mini We”ingtons.
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