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FILET MIGNON (BEEF TENDE
WITH CLASSIC HORSERADISH S'M!CE
“The Finest Cul of Beef Roasted to Perfection
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registers 130°F to 135°F. Remove from oven. Allow filet to stand 15 to
20 minutes before carving. During this fime, the roast will continue
cooking, rising 5°F to 10°F to reach the final meat thermometer reading.
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Horseradish Sauce: Combine 1 carton {Boz) sour cream, 4 cup prepared
horseradish, 12 teaspoon dried mustord, 4 teaspoon white pepper and
V4 teaspoon salt, Refrigerate at least 3 hours, but no lenger than 5
days. Stir before serving. Makes about T cup.



