BEEF FILLET WITH HERVE CHEESE

SAUCE
Type of dish : Categories :
Main dish Dairy
Alcohol
Meat

Ingredients

For 4 persons :

4 portions of beef fillet, 200g each
1 Herve cheese

1 Peket alcohol glass

40cl creme fraiche

100g raisins

100g bacon cubes

200g small Paris mushrooms
100g butter

Salt and pepper

Preparation

The day before, cover the raisins with Peket

Cook the beef fillets pink.

Fry the bacon cubes. Cook the Paris mushrooms with butter

Heat up the cream, add small Herve cheese bits while stirring, then the fried bacon cubes, the mushrooms, the
raisins and the Peket alcohol.

Serve the fillets with the sauce.




