Cheesy beef
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Serves: 4 px Preparation time: 30 minutes Cooking time: 1 hour 0 4
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INGREDIENTS | 1%}

400 gr/400g Beef FA Ireland/ 71L5>F
4slices /48 Duck liver P Hungary /\> A1 —
2 units /2% Bread AP Luxembourg /LI TILYT
Piranska sol (EZ>2A) Slovenia/ ZAORZ7 g
Estepa FV=THAI(TZT/) PDO @), Organic g Spain/ 2z~
200 gr/200g Cheese F—X Austria/A—2 K17 —
200 gr/200g Danablu F—ZX(HFTIL—) PGI Denmark/F><X—7 mmm
200 gr/200g Brie cheese F=Z(TU—) France/75>Z2 I B
2 cans/2% Smoked sardines in oil BEWOLOATILET Latvia/Shpy -
PREPARATION / 2<b%
01 Take a piece of beef from the tenderloin and sear it in a hot pan TIURAUDSFREERZMOE L BALT= 751 > THAHDIRICEE . F RIS K DNE

to your desired level of doneness. Once the beef is cooked, sear a slice STeBBOLN—IMERLIFAN U THREBDHITIERICFADLICOE,
of duck liver in the same pan and place it on top of the beef just before
serving.

02 Serve the beef and foie gras on a slice of toasted bread. Add sardines ZFAZAU =AUV NHFRETAT IS ZDE B AT DA AIVEIT Teo3D
in oil, a generous portion of Brie cheese, and a slice of Emmental D) —F =X RFZAALIZIXARZ—=)LF—RX =Dt AkZEINZ 5.
cheese on top for added flavor.

03 Deglaze the pan with the juices left from cooking the beef, then add FRZRWEHIES TR Z TSNV E—=T by I EE I U—LZINR
veal stock and cream. Stir in blue cheese and season with salt and % TN —F—RXZMRIE-CL&STHZEAZRD. V—RICLBHZEDIF RICHNED
pepper to taste. Allow the sauce to thicken and coat the meat. %o

04 Serve the dish with a side of fresh vegetables for a complete LB RERI TR,

and delicious meal.
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The PDO (Protected Designation of Origin) and PGl (Protected This label ensures that products certified as organic have fulfilled strict conditions

Geographical Indication) logos on food and beverages from the regions Tt on how they must be produced, processed, transported and stored, with a limited

that follow particular traditional production processes. They are a environmental impact. It encourages responsible use of energy and natural

guarantee of authenticity and quality. resources; maintenance of biodiversity and a high standard of animal welfare.
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