PAN SEARED FILET MIGNON

2 
Tbsp.  salted butter 
2 
Tbsp.  Select olive oil 
4 
sprigs fresh thyme, plus extra for garnish

1 
clove garlic, thinly sliced

4 
5-oz. beef tenderloin filet mignons (1½ in. thick)


 kosher sea salt and black pepper, to taste

½ 
medium onion, cut into
thin wedges

1 
lb. button mushrooms, quartered 
2/3 
cup dry red wine

2/3 
cup  beef broth

¼
cup  heavy


whipping cream

2 
tsp.  Dijon mustard 
PREHEAT oven to 400°F. Heat butter, oil, 4 sprigs thyme and garlic in a large cast-iron skillet over medium-high heat. Season steaks with salt and pepper. 
Add steaks to skillet and sear for4 minutes or until browned on each side, turning once, Transfer steaks to a platter and set aside.

ADD onion to the same skillet and cook for 2 minutes or until tender. Add mushrooms; cook and stir for 5 minutes or until softened. Add red wine and broth; simmer until mixture is reduced by half. Stir in whipping cream and mustard. Return steaks to the skillet.

PLACE skillet in the oven and cook until steaks reach desired doneness, about 5 minutes for medium-rare (145°F).

SERVE steaks with sauce and, if desired, garnish with fresh thyme.

Per serving: 450 calories, 28 g fat, 12 g saturated fat, 0 g trans fat,

125 mg cholesterol, 270 mg sodium, 7 g carbohydrates, 1 g fiber, 3 gauger, 36 g protein

Total Time 30 minutes

Serves: 4 
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