Beef Wellington

This is my version of Beef Wellington. Served iamy fine dining restaurants, now you
can easily prepare this at home. It's easy ang testy.

2 4oz Filet Mignon

1  Cup of chopped portabella mushrooms
20z Gorgonzola Cheese

loz White Wine

Y  cup crushed walnuts

2  Sheets of Puff Pastry

Take your mushrooms, cheese, nuts, and white widdkend together to make your
filling. You don’t want this to be runny, so magkere you don’t add to much wine. It
must be a dry mixture. Spoon the topping eventp @ach puff pastry sheet. Place a
steak on each sheet and wrap. The mixture sheudd the top when baking. Make sure
your entrée is completely sealed. Let it sit iimigerator for about 5 minutes. Bake at
400° for 35 minutes. Let stand for 5 minutes. vBet to your guest.

You can make small Wellington’s if you wish to se@as appetizers. Just cut the meat
into small 1 ounce tender tips.

Serve with your favorite side dish. | chose stedwegetables with brown sugar glaze
over top of them.
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