
RECIPE

P A I R  W I T H :

I N G R E D I E N T S

2  ( 4  o u n c e )  f i l e t  m i g n o n  s t e a k s

½  t e a s p o o n  f r e s h l y  g r o u n d  b l a c k
p e p p e r  t o  t a s t e  

s a l t  t o  t a s t e

¼  c u p  b a l s a m i c  v i n e g a r

¼  c u p  d r y  r e d  w i n e

F I L E T  M I G N O N  W I T H

R I C H  B A L S A M I C  G L A Z E

Sprinkle freshly ground pepper over both sides of
each steak, and sprinkle with salt to taste.
Heat a nonstick skillet over medium-high heat. 
Place steaks in hot pan, and cook for 1 minute on
each side, or until browned. 
Reduce heat to medium-low, and add balsamic
vinegar and red wine. 
Cover, and cook for 4 minutes on each side,
basting with sauce when you turn the meat over.
Remove steaks to two warmed plates, spoon one
tablespoon of glaze over each, and serve
immediately.

P R E P E R A T I O N

Recipe by Linda W.

" S I M P K I N S  V I N E Y A R D "

C A B E R N E T  S A U V I G N O N  


