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Steak Diane

4 (3-ounce) filet mignon medallions

/4 cup cognac

1 Tsp. Tennessee Gourmet® Savory
Beef Rub

1 Thbsp. steak sauce (recommend A-1)

2 Tbsp. unsalted butter

Y4 cup heavy cream

1 tsp. crushed garlic

/2 cup low-sodium beef broth

1 cup fresh sliced mushrooms

1 Thbsp. chives, finely chopped

Season both sides of filets with Savory; set aside.

Melt butter in a large skillet over medium-high heat. Add filets and cook for 2
minutes on one side. Turn and cook for 1 minute more. Add garlic and mushrooms
and cook for 2 minutes, stirring constantly. Remove filets and set aside on a plate.

Remove pan from stovetop. Tip pan away from you and add cognac. With a (long
match or lighter) ignite cognac, keeping pan tipped away from you at all times.
When flame has burned out, return pan to stovetop. Stir in steak sauce, cream, and
beef broth. Stir thoroughly and bring sauce to a simmer.

Return filets and any accumulated juices to pan. Coat with sauce and warm

through. Stir in chives.

Place filets on warm plates. Spoon sauce and mushrooms over filets.

Want More Recipes? Visit our web site! TNgourmet.com
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