ROASTED BEEF TENDERLOIN STUFFED WITH BLUE CHEESE 

1 
cup extra virgin olive oil 

¼
cup balsamic vinegar cup 

1/8
minced garlic 

1 
tablespoon basil 

3 
tablespoons salt 

3 
tablespoons black pepper 

6 
pounds beef tenderloin 

1 
pound shallots, sliced 

1½ 
pounds Maytag blue cheese 

Preheat oven to 350°F. In a bowl combine oil, vinegar, garlic, basil, salt, and pepper; whisk until combined. Set aside. 

From underside of each tenderloin split meat three-fourths of the way through. Pour half the oil mixture into split sections; rub in. Pour remaining oil mixture on surface of tenderloin; rub in firmly. Layer shallots and blue cheese in split sections. Roll and tie tenderloin with kitchen string. Place cut side down on baking sheet. Roast for 20 minutes for medium rare (145°F) and up to 30 minutes for medium (160°F). 

This elegant tenderloin can be served two ways—as a main course or as an appetizer To serve as a main course, let the beef stand for 15 minutes after roasting, then slice and serve. To serve as an appetizer, chill the whole tenderloin for at least 1 hour. Then slice and serve atop sliced baguettes. 

Serves: 10-15 





Source: Iowa Governor’s Cookbook, 12/13

