SEARED ROSEMARY BEEF TENDERLOIN
1
tbsp light butter

 ¼
tsp black pepper, freshly ground 

 ¼
tsp table salt 

 1 
tbsp rosemary, chopped 

 1 
tsp olive oil 

 14 
oz reduced sodium beef broth

 2 
medium garlic cloves, minced

 1 
tbsp shallots, minced

 12 
oz beef tenderloin, trimmed (4 steaks)

 ¼
cup Madeira wine

                                                                                                                                                                                           Sprinkle steaks with salt and pepper. 

Heat oil in a large non-stick skillet over medium-high heat. 

Add steaks; cook 8 minutes, turning every 2 minutes. Transfer beef to a serving platter; cover and keep warm.

Reduce heat to medium-low; add rosemary, shallot and garlic to pan. Cook, stirring constantly, 30 seconds. 

Add wine and broth; bring to a boil over high heat. Cook, stirring often, 10 minutes or until reduced to 1/3 cup.

Remove from heat; stir in butter.

Serve these tasty beef medallions with crusty French bread to sop up every drop of the rosemary sauce.

	Nutrition Facts 

	Serving Size 1 serving 

	 

	Amount Per Serving

	Calories from Fat 163

Calories 272 

	 

	% Daily Values*

	Total Fat 18.11g 
	28%

	 
	Saturated Fat 7.152g 
	36%

	 
	Polyunsaturated Fat 0.716g 
	 

	 
	Monounsaturated Fat 7.439g 
	 

	Cholesterol 58mg 
	19%

	Sodium 722mg 
	30%


