
Spinach-Mushroom Stuffed Beef tenderloin 

With Truffle Gravy


Ingredients

3 lbs Beef Tenderloin

6 c spinach

6 c cremini mushrooms

2 cloves garlic

1 medium onion

3 sprigs thyme

2 lbs grape potatoes

3 slices bacon

2 c beef stock

1 cup pinot noir

3 tbs Flour

4 tbs butter

2 tsp truffle oil

2 tbs olive oil

Toothpicks

Salt and pepper


Preparation

Beef:

1. Preheat oven to 375 degrees Fahrenheit 

2. Finely chop spinach, onion, mushrooms, bacon, and 

garlic

3. Heat olive oil over medium heat, add spinach, bacon, 

onions. Once spinach is soft add garlic and sauté 
for 8 minutes


4. Butterfly the beef loin, but not fully through (leave a 
seam between the two slices)


5. Once open dust with salt and pepper, spread the 
vegetable mixture with 1/2 in. Gap around all edges


6. Roll tightly and secure with toothpicks

7. Cut potatoes in half, place beef in pan and spread 

potatoes around add 1/2 c of wine on beef; bake 35+ 
minutes until internal temperature is 160 


Sauce:

1.	   Heat beef broth, thyme, and wine in large saucepan, 

simmer until 1/3 liquid remains

2.   Add flour and whisk until thick, remove sprigs, add 

truffle oil; keep warm, serve over cooked beef


