ILLUSTRATION: JOHN BURGOYNE

I Insert chef's knife about I'inch
from bottom of roast and cut

horizontally, stopping just before
edge. Open meat like a book.
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ROAST BEEF TENDERLOIN WITH

CARAMELIZED ONION AND
MUSHROOM STUFFING
SERVES 6
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TO MAKE AHEAD: The roast can be stu ffed, rolled,
and tied a day ahead, but don’t scason the exterior
until you are ready to cook it.

TO DOUBLE: Follow the recipe for Roast
Beef Tenderloin with Caramelized Onion and
Mushroom Stuffing, making two roasts instead of
one. Sear the roasts one after the other, cleaning
the pan and adding new oil after searing the first
roast. Both roasts can be cooked on the same rack.

Stuffing

8 ounces cremini mushrooms, cleaned, stems
trimmed, and broken into rough pieces
2 tablespoon unsalted butter
Y2 teaspoons olive oil
| medium onion, halved and sliced Y4 inch thick
Vs teaspoon table salt
Vs teaspoon ground black pepper
| medium garlic clove, minced or pressed
through garlic press (about | teaspoon)
2 cup Madeira or sweet Marsala wine

Beef Roast
| beef ten ‘
(2to 3 pounds), trimmed of fat and silver

derloin center-cut Chateaubriand

skin

Kosher salt and ground black pepper
1o cup lightly packed baby spinach
3 tablespoons olive oil

Herb Butter

4 tablespoons unsalted butter, softened
| tablespoon chopped fresh parsley leaves
3 teaspoon chopped fresh thyme leaves
| medium garlic clove, minced or pressed
through garlic press (about | teaspoon)
| tablespoon whole-grain mustard
Ve teaspoon table salt
o teaspoon ground black pepper

2. Make another cut diagonally
into thicker portion of roast.
Open up this flap, smoothing out
butterflied rectangle of meat.

3. Spread stuffing evenly over
entire surface, leaving Ys-inch
border on all sides. Press spinach
leaves evenly on top of filling.

4. Using both hands, gently but
firmly roll up stuffed tenderloin,
making it as compact as possible
without squeezing out filling.

5. Evenly space 8 pieces kitchen
twine (each about |4 inches)
beneath roast. Tie each strand
tightly around roast.

1. FOR THE STUFFING: Process mushrooms
in food processor until coarsely chopped, about six
L-second pulses. Heat butter and oil in 12-inch
nonstick skillet over medium-high heat until foam-
ing subsides. Add onion, table salt, and pepper;
cook, stirring occasionally, until onion begins
to soften, about 5 minutes. Add mushrooms
and cook, stirring occasionally, until all moisture
has evaporated, 5 to 7 minutes. Reduce heat to
medium and continue to cook, stirring frequently,
until vegetables are deeply browned and sticky,
about 10 minutes. Stir in garlic and cook until
fragrant, about 30 seconds. Slowly stir in Madeira
and cook, scraping bottom of skillet to loosen any
browned bits, until liquid has evaporated, 2 to
3 minutes. Transfer onion-mushroom mixture to
plate and cool to room temperature.

2. FOR THE ROAST: Following illustrations 1
and 2 above, butterfly roast. Season cut side of roast
liberally with kosher salt and pepper. Following
illustration 3, spread cooled stuffing mixture over
interior of roast, leaving %2-inch border on all sides;
lay spinach on top of stufting. Following illustrations
4 and 5, roll roast lerrgthwise and tie.

3. In small bowl, stir together 1 tablespoon olive
oil, 12 teaspoons kosher salt, and 172 teaspoons
pepper. Rub roast with oil mixture and let stand at
room temperature for 1 hour.

4. Adjust oven rack to middle position and heat
oven to 450 degrees. Heat remaining 2 tablespoons
olive oil in 12-inch skillet over medium-high heat
until smoking. Add beef to pan and cook until well
browned on all sides, 8 to 10 minutes total. Transfer
beef to wire rack set in rimmed baking sheet and
place in oven. Roast until instant-read thermometer
inserted into thickest part of roast registers 120
degrees for rare, 16 to 18 minutes, or 125 degrees
for medium-rare, 20 to 22 minutes.

5. FOR THE BUTTER: While meat roasts,
combine butter ingredients in small bowl. Transfer
tenderloin to cutting board; spread half of. butter
evenly over top of roast. Loosely tent roast W.lth foil;
let rest for 15 minutes. Cut roast between plCCCS‘Of
twine into thick slices. Remove twine and serve with

remaining butter passed separately.

TECHNIQUEI
SLICING ONIONS THIN

Orb-shaped foods like onions are difficult to slice
whole because they do not sit stable

on a flat side. Unless whole { N

sliced onion rings are the
goal, to slice an onion, =
halve it pole to pole, peel W ;
it, set it on a cut side, and

then slice.

EQUIPMENT TESTING

Kitchen Shears

We tested seven pairs of “take-apart” kitchen shears,
focusing on common tasks—snipping chives, cutting
kitchen twine and parchment paper, trimming pie
pastry, and butterflying chicken. We excluded poultry:
shears, with their characteristic bulky, curved blades,
because a good pair of kitchen shears can handle
poultry with ease, while poultry shears are awkward
and unwieldy for other tasks.

On that note, beware of poultry shears in kitchen
shears’ clothing. Anolon’s Kitchen Shears ($49.95) and
Chef's Choice Kitchen Shears ($31.95) performed well
in our chicken test, thanks to the bulky, curved blades
that define poultry shears. But they were unwieldy for
any other task.

Our favorite shears, Messermeister’s Take-Apart
Shears ($19.95), are precise and super-sharp. A slip-
resistant handle and slim blades make these shears agile
without sacrificing their brute force. The only downside
is a definite right-hand bias. For lefties, Wiisthof's Come-
Apart Kitchen Shears ($19.95) performed well, with
greater comfort.

SHEAR BLISS
MESSERMEISTER Take-Apart Shears 2
Price: $19.95

Comments: Messermeister’s supersharp
shears were a cut above the rest.
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