
RECIPE

P A I R  W I T H :

I N G R E D I E N T S

S T E A K  A N D  P O T A T O E S  
1½ pound small  red or yellow potatoes 

2  m e d i u m  s i z e d  f i l e t  m i g n o n
B e a r n a i s e  s a u c e  ( s e e  r e c i p e  b e l o w )  

S a l t  a n d  p e p p e r  C h i v e s  f o r
g a r n i s h ,  o p t i o n a l  

B E A R N A I S E  S A U C E  
–  C o u r t e s y  o f  T y l e r  F l o r e n c e  
¼  c u p  c h o p p e d  f r e s h  t a r r a g o n  l e a v e s

¼  c u p  c h a m p a g n e  v i n e g a r  

¼  c u p  d r y  w h i t e  w i n e  3  e g g  y o l k s  

1  s t i c k  b u t t e r ,  m e l t e d  S a l t  &  p e p p e r

S T E A K  &  P O T A T O  B I T E S

Start by making the bearnaise reduction. In a
small saucepan, combine the tarragon, shallots,
vinegar and wine over mediumhigh heat. Bring to
a simmer and cook until reduced by half. Remove
from heat and set aside to cool. 
Blend yolks and bearnaise reduction together.
With the blender running, add 1/3 of the butter in
a slow steady stream. Once it emulsifies, turn the
blender speed up to high and add the remaining
butter. Season with salt and pepper and set aside
in a warm spot to hold the sauce. 
Salt and pepper steaks well on all sides and let
rest to come to room temperature for 10 minutes. 
Fill a pot of water and add small red potatoes, no
need for washing or peeling. Bring to boil, reduce
heat and simmer for 15 minutes. Drain and let
cool. 
Preheat BBQ and grill the steak about 5 minutes
per side or until desired doneness. Let rest for 5
minutes while potatoes cool enough to handle.  
Slice potatoes in ½-inch slices. Cut steak into thin
slices and lay a slice on each potato slice. 
Drop a small spoonful of Bearnaise Sauce on each
potato steak stack and garnish with chives if
desired. 
Serve immediately.

P R E P E R A T I O N

" S T .  H E L E N A "

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

Submitted by 
Schramsberg & Davies Vineyards,

Wine Club & Special Events Manager,
Melissa Stadler


