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Bacon, chopped ¼ cup 
Asparagus ¼ cup 
Minced thyme 1 tsp 
Chives, thinly sliced 1 tsp 
Unsalted butter 1 Tbsp 
Cognac 1 oz 
Salt & pepper to taste 

1. Slice king trumpets into half-moons; tear oyster mushrooms into pieces. 

2. Quarter cipollini onions and chop the cooked bacon. 

3. Saute mushrooms, bacon, onions, and thyme in a hot pan. 

4. Flambe with cognac. 

5. Melt in butter and finish with chives, salt, and pepper. 

To Finish The Dish 

1. Season the 8 oz. Argentinian beef filet with chef spice and salt. Grill to preferred doneness and 

finish in the oven. 

2. Warm the blue cheese fondue in a saucepan-do not let it burn. 

3. Fry potato galettes at 350°F until golden brown and lightly salt. 

4. To plate: start with a shallow pool of fondue, add the galette, then the rested filet. 

5. Top with mushroom hash and ladle peppercorn demi sauce over the steak and hash. 

6. Garnish with thinly sliced chives. 

Enjoy! 




