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Use a small tenderloin here because it is™

compact and will hold together better tha '1~-

a larger one. Serve with garlic mash

potatoes and green beans, Swiss chard or
small side salad.
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beef tenderloin with juniper

serves 6
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redients
clove garlic
pounds beef tenderloin, cut into 12 medallions,
about 1 inch thick
cup gin
juniper berries, 12 crushed and 24 left whole
teaspoon chopped fresh thyme, or ¥4 teaspoon dried,
plus 6 sprigs, for garnish
tablespoons butter
cup mascarpone cheese
salt and fresh-ground black pepper

preparation

1.

Cut slits in the garlic clove and rub over the meat. Rub the inside of
a large heavy frying pan, preferably cast iron, with the garlic.
Discard the garlic.

Put the beef in a stainless-steel or glass baking dish. Pour % cup
of the gin over the meat. Sprinkle the crushed juniper berries and
the thyme ove rthe meat. Cover and refrigerate for 1 hour, turning
once.

Pat the meat dry, discarding any bits of juniper. Heat the prepared
frying pan over high heat until hot, about 5 minutes. Add 1
tablespoon of the butter. When the foaming subsides, add half of
the meat and cook, turning once, until browned, about 1%2 minutes
on each side for medium-rare. Transfer to a platter. Add the
remaining 1 tablespoon butter to the pan and repeat with the
remaining meat

Reduce the heat to low and add the remaining 24 juniper berries
and Y4 cup gin. Cook for about 45 seconds to burn off the alcohol.
Stir in the mascarpone and heat until melted, about 2 minutes.
Season the sauce with salt and pepper. Return the meat to the pan
and cook, spooning the sauce over it, until heated through, about
2 minutes.

Put the meat on dinner plates and spoon the sauce over the top,
making sure to include a few juniper berries in each serving.
Garnish with the thyme sprigs.

? wine recommendation

A spicy red wine that’s not too rich would echo the juniper
flavor of this dish. Try a good Dolcetto d’Alba, full of black

peppery spice.
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