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T enderloin with Horseradish Cream |

INGREDIENTS

I whole beefl
tenderloin
(about 4 pounds)
I74 cup vegetable oil
3/4  cup whipping
cream
4 tablespoons
prepared
horseradish
2 rablespoons white-
wine vinegar
172 teaspoon salt

SERVES 4

* When time is really
tight, mix 2 to 3
tablespoons horse-
radish with 1 cup sour
cream for a quick
accompaniment for the
beef tenderloin.

Matie Abiead & VARIATION
This recipe is as gooed cold as For a pretty totich,
it is hot. Prepare both beel add 1 tablespoon
and cream sauce 1 day ahead. chopped fresh
Chill for an elegant picnic or chives Lo the
alfresco luncheon. borseradish creain.

1 Remove beef from

- refrigerator 15 minutes
before cooking. Preheat
oven to 450°E Place beef
on a rack in a shallow
roasting pan; tuck thin end
under for even thickness
during cooking.

Brush beef with oil.

Cook until a meat
thermometer registers
140°F for medium, about
30 minutes. Remove
beef from oven. Let stand
for 10 minutes.

2 Mcanwhile, whip
5 cream until stiff. Stir
in horscradish, vinegar
and salt.

A slice beef. Arrange on
ft a serving platter. Top
with horseradish cream.




