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Blackened Beef Tenderloin Crostini’s

 With Crumbled Blue Cheese and White Bean Puree
Serves: 12
Ingredients: 


2lb Beef Tenderloin
1 Tbsp Cajun spice

1 Tbsp olive oil

2 cloves garlic

¼ cup crumbled blue cheese

24 slices of French bread

1 cup bean puree

½ cup roasted peppers, sliced

Chef John’s Signature seasoning to taste

Preparation:
1. Coat Beef Tenderloin with Olive oil, Cajun spice and Chef John’s Signature seasoning. Sear tenderloin for 2-3 minutes on each side. 
2. Let rest till room temperature and slice into 1 oz slices. 

3. Grill French bread, rub with garlic, and brush with olive oil.
4. Place bean puree on French bread and top with a slice of beef, roasted pepper slices, and finish with crumbled blue cheese. 

White Bean Puree

Ingredients:


1 15oz cans Cannellini Beans, drained
2 cloves garlic, minced
2 Tbsps chopped fresh herbs
2 Tbsps fresh Lemon juice
1/3 cup Extra Virgin Olive Oil
Chef John’s Signature seasoning to taste

Preparation:
1. Placed Drained Cannellini beans, garlic, fresh herbs, and lemon juice in a food processor and pulse until well combined and smooth. 

2. Slowly add in extra virgin olive oil until thickened. If mixture is too thick, add additional lemon juice. 

3. Add Chef John’s Signature seasoning to taste. Refrigerate until served.

Roasted Peppers

Ingredients:

1 red, orange, or yellow pepper
Preparation: 
1. Roast peppers for 10 minutes on open flame, turning peppers over occasionally and roast an additional 5 to 8 minutes; until skins are charred. 

2. Remove from flame and cover with plastic wrap until the peppers are cool enough to handle. Remove the skins, stems, and seeds under water. Slice peppers into ¼ inch thick slices and set aside until served. 
Tuscan White Beans

½ cup dried white beans

2 cups vegetable stock

½ Tbsp rosemary leaves
1 Tbsp thyme

1 Tbsp chopped parsley

1 Tbsp extra-virgin olive oil

Chef John’s seasoning 
1. Soak the beans overnight in cold water to cover by 2 inches. Drain.

2. Put the beans and stock in a pot. Bring the liquid to an active simmer over medium heat (the surface should be bubbling gently), uncovered. When the beans are just tender (cooking time can vary from 30 minutes to 1 ½ hours depending on how dry the beans are), remove the pot from the heat.. Add Chef John’s seasoning to taste.

3. When slightly cooled, puree until half smooth and half whole bean.

4. Chop the rosemary, thyme and parsley together, and then mix with olive oil. Stir together. When ready to serve, warm the pureed beans and stir in the herb oil.

