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MINIBEEFWELLINGTONS WITHHORSERADISH CREME SAUCE

This is a GKEAT Partg clish..‘easg and fun to make and can be made ahead. Be sure to make a bunch,

these are favorites that go quicugl

* 12 ounces fresh mushrooms (eg‘, = 2 tab]espoons dry sherry
button, crimini, wild mix), very Finelg * 1 teaspoon fresh thgme
choPPecl . Sa]t & pepper to taste
= 2 tab]espoons sha”ots, Fine!g * 8 ounces beef met, mignon cut into
minced 14 inch cubes
» i clove garlic, Finely minced = Package qu pastry (two sheets)
= 3 tab]espoons butter LI egg 3o”<
=2 teasPoons vegetable oil " teasPoon water

TOMAKE FILLING:

o

(0]

Flace Finelg choppeci mushrooms in clean dishcloth and squeeze out as much moisture as Possible.

Melt butter with oil in large sauté pan over medium heat. Add shallots and garlic to pan and sauté 2-3
minutes until translucent. Add mushrooms and sauté over meciiumiwigh heat for 6-7 minutes or until

slightlﬂ browned.
Add slﬁerrg and reduce mixture until the liquicl has evaPoratec{‘ Saltand FCPPer to taste, add tlﬁgme and

let mixture cool.

TOASSEMBLE WELLINGTONS:

(0]

Ona lightlg floured surface roll out PwC]C pastry sheets (one at a time) to approx 1,/8” thickness. With a
slﬁarP knife, cut the pastry into approx. 37 squares.

[nabowl, thoroughlg mix egg 3o”< with water to make an egg wash.

On the middle of ecach Pastry square, Place i teasPoon of the cooled mushroom mixture and one cube of

filet.

Brush eclges of pastry with egg wash, fold pastry square in half and completelg seal eclges, crimPing with a
fork.

Flace We”ingtons ona ba‘(ing sheet lined with Parclﬁment paper that has been lightlg sPraged with non-
stick cooi(ing spray. Jus’c before ba‘(ing, brush tops of We“ing’cons with egg wash.
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o DPakein 4~OO—<Jegree oven for aPProximately 10 minutes, or untilgolden brown. Serve with [orseradish
Créme Sauce‘

Note: We”ingtons can be made up to several hours in advance and will kccp on baking sheet covered with Plastic wrap in the
rclcrigerator. Do not brush tops of egg wash until right before }Jaking‘

[Horseradish Créme Sauce

" taHesPoon horseradish " teasPoon A~] ® Steak Sauce
= cup sour cream . Sa]t & pepper to taste

=] teasPoon Worcestershire sauce

(0] Combine ingreclients and mix well. Mag be made up to three clags in advance, l(eeP covered in reFrigerator.
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