
Beef Wellington

Raciones para 1

Beef tenderloin

50 g
Butter

1 Onion

250 g
Mushrooms

30 g
Foie

25 g
Breadcrumbs

Serrano ham sliced

Dijon mustard

1 First we will cook the beef tenderloin.
For this, you will need to melt 50 g of
butter in a skillet and put to sear the
beef tenderloin. Don't cooked it
completely, as it will finish cooking in
the oven.

2 In the same pan where you had
cooked the beef, sauté chopped 250 g
mushrooms with the chopped onion.
When they are almost done, add 25 g
of breadcrumbs.

3 Winding the tenderloin, placed in
plastic wrap 4 or 5 slices of ham and
extends above the fried mushrooms
and onions. Placed on top the beef
and with brush spread a little of Dijon
mustard. Using cling film wrap the
tenderloin in ham and let it cool for 20
minutes.

4 In a dough of square puff pastry, place
the roll tenderloin and ham. Before
you roll the pastry over, paint the
edges with beaten egg. Then decorate
the cake with pastry strips to your
taste.

5 Bake the beef wellington for 25
minutes at 200 ºC until the puff pastry
is golden and inflates.

6 Served on a plate several slices of this
pie pastry wellington tenderloin
accompanied by the side dish that you
prefer, like some lamb's lettuce and
enjoy it!
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Chef's Notes

https://cookinglovers.teka.com/es/receta/solomillo-wellington/
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