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Filet mignon, renowned for it’s buttery tenderness and mild
flavor transforms into something extra special when paired
wild a luxurious wine reduction sauce. This simple yet elegant
addition combines the bold richness of red wine with shallots
and fresh herbs creating a sauce that enhances the steak’s
natural juiciness A wine reduction sauce is surprisingly easy
to make. With just a few high — quality ingredients and a bit
of patience, you can make a dish that is restaurant- worthy.
Pair your filet mignon with this sauce and serve with roasted
vegetables and creamy potatoes for a meal perfect for
special occasions or when you want to indulge.

Tips for the Perfect Filet Mignon

Bring the steaks to room temperature. Allow the filet mignon
to sit at room temperature for about 30 minutes before
cooking. This promotes more even cooking and helps you achieve
a beautifully browned crust while keeping the center juicy and
tender.



Season generously. Season both sides of the steaks well with
salt and freshly ground black pepper. Filet mignon is a mild
cut of beef, so proper seasoning makes a big difference.

Use a heavy-bottomed skillet. A cast-iron skillet is ideal
because it holds heat exceptionally well. Preheat the skillet
thoroughly before adding the oil. Once the pan 1is very hot,
add the steaks and sear for about 4-5 minutes per side for
medium-rare, or adjust the cooking time to your preferred
doneness.

Don’t skip the resting time. Transfer the steaks to a plate
and let them rest for 5-10 minutes before slicing. This allows
the juices to redistribute throughout the meat, keeping your
filet juicy and tender.

Deglaze the pan. After removing the steaks, add the wine to
the hot skillet and scrape up all those flavorful browned bits
from the bottom of the pan. Those little bits are packed with
flavor and are the foundation of a delicious red wine
reduction sauce.

Chef’s Tip: For the best sear, make sure the filet mignon is
thoroughly patted dry before seasoning. A dry surface and a
very hot skillet are the keys to achieving that beautiful
restaurant-quality crust.

Serving Suggestions

Serve your filet mignon with creamy mashed potatoes, roasted
asparagus, sautéed mushrooms, or your favorite roasted
vegetables. Spoon the rich red wine reduction generously over
the steak just before serving.

Storage

Store leftover steak and sauce separately in airtight
containers in the refrigerator for up to 3 days. Reheat the
steak gently to avoid overcooking, and warm the sauce
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separately over low heat.

Filet Mignon with Red Wine
Reduction Sauce

Perfectly seared filet mignon 1is served with a rich and
flavorful red wine reduction sauce. The sauce is reduced with
aromatics and finished until silky and concentrated, creating
an elegant restaurant-style dinner that's surprisingly simple
to make at home.

2 filet mignon steaks (6-8 o0z. each)
Salt and freshly ground pepper

Tbsp. olive oil

Tbsp. butter divided

small minced shallot

few sprigs of rosemary and thyme
cup red wine

cup beef stock
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. Start by patting the steaks dry with paper towels. Then

generously season both sides with salt and pepper.

. Heat a cast- iron skillet over medium high heat until

smoking hot. Add the olive o0il and let it shimmer. Place
the steaks in the pan and sear for 4-5 minutes pre side
for medium rare.



3. Add 2 Tbsp. of the butter tilt the pan and spoon the
melted butter over the steaks for added flavor, while
cooking.

4. Remove the steaks from the skillet tent with foil while
preparing the wine reduction sauce.

5. In the same pan , add 2 Tbsp. of butter and the shallots
cook until the shallots are soft and fragrant ( 4-5
minutes). Add the red wine and beef stock scrap up the
brown bits from the bottom , add the rosemary and thyme
and let it simmer until reduced by half about 10
minutes. Then whisk in the remaining 2 Tbsp. of cold
butter cubes to create a glossy finish.

6. Slice the steaks on a diagonal pour the sauce over it.
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Let the steaks rest before slicing. After searing the filet
mignon, transfer it to a plate and let it rest for about 5-10
minutes. This allows the juices to redistribute, keeping the
steak tender and juicy.
Main Course
American, Italian, Mediterranean

filet mignon with red wine sauce,



