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Jacque’s Kona Crusted Chateaubriand
Port Wine Reduction

Serves 8
Ingredients:
1 3-4 lbs. Beef Tenderloin 
¼ cup Chef John’s Signature Kona Rub
2 oz. Olive Oil
4 Tbsps. butter
¼ cup shallots, chopped
1 clove garlic, chopped
3 cups mushrooms, sliced ¼” thick
½ cup Port Wine
¼ tsp. Thyme, chopped
¼ tsp. Rosemary, chopped
2 cups beef stock reduction
Chef John’s Signature Seasoning, to taste



Preparation:
1. Preheat oven to 350 degrees.
2. Completely trim tenderloin of all silver skin
3. Season with Chef John’s Signature Kona Coffee Rub.
4. Heat olive oil in large roasting pan until hot (just before smoking point)
5. Carefully place tenderloin in pan, making sure not to splash oil
6. Sear all sides, about 3-4 minutes per side.  Finish in oven to desired doneness (10-15 minutes), or a thermometer registers 120 degrees (rare-med-rare).
7. Remove from oven, let sit before slicing, approximately 3 slices per person.

Port Wine Reduction

1. Gently sauté shallots and garlic in butter for 3 minutes, add mushrooms and sauté until mushrooms are lightly browned, about 5 minutes.
2. Deglaze pan with port. Reduce by ½.
3. Add thyme, rosemary, and beef stock reduction, and reduce and simmer 15-20 minutes or until desired consistency. Season with Chef John’s Signature Seasoning.
Wasabi Whipped Potatoes
Ingredients:

3 potatoes peeled, large dice
½ cup butter (1 stick) cut into pieces
¾ cup milk
2 Tbsp Wasabi powder
Chef John’s Signature Seasoning to taste

Directions:
1. Add the potatoes to a large saucepan and fill with enough cold water to cover potatoes by 2 inches.
1. Add a tablespoon of salt to the water and bring to a simmer over medium-high heat.  Once simmering, reduce heat to medium-low and simmer until the potatoes are just tender.  Drain well and rice potatoes  back to the pan.
1. Place the pan on a very low flame for 1 minute to dry the potatoes.  
1. Heat the butter, milk in sauce pan. Add to potatoes with Wasabi and Chef John’s seasoning to taste; and stir until smooth and fluffy.
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