Nonna Snowden Cooks
Cook, Skydive, Have Fun, Give Back

Beef Wellington
Nonna Snowden recommends you visit her at www.nonnasnowdencooks.com and watch her “how to”
video on preparing several dishes. This recipe is not quick, but neither is it as complicated as it appears.
It is highly recommended you watch the video to best see how to layout the prosciutto and wrap it
around the tenderloin. Watching the video and the "how to" will likely save you tons of frustration. To
view the video click here (this link will take you to Nonna's You.Tube Channel).
INGREDIENTS:
Center Cut Beef Tenderloin (2-3 lbs)

2 lbs mushrooms
Medium onion
Medium garlic head
Prosciutto (1-2 packs)
Pastry Puff
1/3 cup Dijon mustard (or there abouts)
Dan Pastorini's Garlic Herb
Dan Pastorini's Texas Rub
Unlce Paulie's Ghost Pepper Salt
Olive Oil
Beef Broth
Flour
1 egg
1/4 cup Goat Butter (or there abouts)
Pastic Wrap
PREPARATION: Tenderloin
1. Coat tenderloin with olive oil (all sides including the tips)
2. Sear for approx 1 min on all sides (including tips)
3. Coat with Dijon Mustard mix (see below for preparation instructions)
4. Wrap in plastic wrap and put in refrigerator for at least 3 hours (overnight is fine)
5. Lay out plastic wrap on flat surface (nice long pieace)
6. Layer prosciutto on top. Make sure the layer is wide enough that the entire tenderloin covers it from
end to end and that the layer is long enough to roll the tenderloin once. (See video)
7. Spread sautéed mushrooms over the prosciutto. Thick or thin layer as you see fit. (see below for
preparation instructions)
8. Wrap the prosciutto and mushrooms around the tenderloin. Use the plastic wrap to help. (Nonna
recommends you watch the video to best understand how to do this!)
9. Use one thawed pastry puff. Coat flour over a flat surface. Use a rolling pin to roll out the pastry puff
so it is wide enough and long enough to cover the tenderloin.
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10. Remove plastic wrap from tenderloin and place tenderloin on center of pastry puff. Wrap pastry
puff over tenderloin. Pinch the ends so the entire tenderloin is covered. Place the overlapped end of
the pastry down.
11. Cut slits in the pastry puff.
12. Whisk egg with water (1-2 tablespoons). Brush the pastry puff's top with egg mix. (this will give
the pastry a golden brown top)
13. Grease a cooking pan and place the tenderloin in the pan.
14. Bake on 425 degrees for about 30 mins or until inside is 135ish degrees for medium rare.
NOTE: When taking the tenderloin's temp make sure you put the guage in the middle/center of the
meat for best results. Also, if you want the tenderloin "medium" and not "medium rare" cook
longer - temp 145-150ish degrees. Remember the ends will be cooked more than the center.
PREPARATION: Dijon Mustard Mix
1. 1/3 cup (or there abouts) Dijon mustard
2. Dan Pastorini's garlic & herb
3. Dan Pastorini's texas rub
4. Uncle Paulie's Ghost Pepper Salt
5. Mix thoroughly
Note: Nonna doesn't measure spices. She taste tests. She did taste test this mixture (as she does for
everything), but sometimes Aunt Winkie edits it out. Nonna recommends you taste the mixture. Also
use different spices, especially if you have a favorite.
PREPARATION: Sautéed Mushroom
1. Finely chop mushroom, garlic, and onion. Using a food processor will provide the best result.
2. Put 1/4 cup (or there abouts) of goat butter in frying pan.
3. Put chopped mushroom, garlic, and onion in the frying pan.
4. Sautée on medium heat until the mushrooms are soft. Keep stirring so they don't burn or stick.
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