Stéphane Reynaud: Filet de boeuf roti en croiite de champignons (roast fillet of beef with

INGREDIENTS

mushrooms “en croiite™)

1 beef eye fillet (about 1.25kg)

2 tbsp olive oil

50 gm butter, coarsely chopped

300 gm button mushrooms, quartered
150 gm cépes, quartered (see note)

3 golden shallots, finely chopped

1 small bunch flat-leaf parsley

2 slices white sandwich bread, roughly torn
300 gm ready-made puff pastry

1 egg yolk, for brushing

METHOD

Main

Preheat oven to 160C. Heat oil in a flameproof casserole. Add beef fillet and brown on all sides over high heat for 7 minutes, then
remove and cool beef on a wire rack. Season to taste.

Heat butter in a frying pan and sauté mushrooms and shallot over medium heat, until all the water has been released.

Put the mushroom and shallot mixture with the parsley and bread into a food processor, and process to a fine stuffing mixture. Season

- to taste.

Spread mushroom stuffing along the length of the fillet.

Roll out the puff pastry to a length that will completely wrap around the beef fillet. Brush the edges of the pastry with egg yolk, then lay

2 the beef fillet on the pastry and wrap it up tightly like a parcel, pressing the seams together firmly and tucking the ends under. Put the

parcel seam-side down into the casserole, then brush all over with remaining egg yolk.

Make a couple of vents in the pastry to allow steam to escape, then bake for 35 minutes until golden and cooked rare. Rest for 10

©  minutes before serving.



