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Bleu Cheese Stuffed Tenderloins

4
(6-8) ounce fillet mignon

1          cup onion -- diced

¼         pound bacon -- diced

1/3       cup sun-dried tomatoes, oil-packed -- diced

1 ½      teaspoons fresh rosemary leaves -- minced

1 ½      teaspoons fresh basil leaves -- minced

2/3       cup corn flakes -- crushed

6          ounces bleu cheese -- crumbled

Cut a small pocket in the side of each steak. Set aside.

In a medium frying pan sauté onions and bacon for 5 minutes. Add sun-dried tomatoes and cook until bacon and onion are browned. Drain well.

Combine bacon mixture with remaining ingredients. Toss until well combined.

Pack ¼ -1/2 C. stuffing into each steak. Grill over hot coals 5-7 minutes per side or until cooked to desired doneness.

NOTES: Optional: Wrap each steak in a slice of bacon and secure with a toothpick. This will add flavor and help to keep stuffing from escaping.

1/2 t. of dried herbs may be used in place of each of the fresh.

If you really love bleu cheese, try stuffing the steaks with bleu cheese alone, omitting the other filling ingredients. Wrap with bacon and secure with toothpicks.

Grilled Portobello Mushrooms

Serving Size: 4     

  4  
large Portobello mushroom caps -- cleaned and stems removed

  2        cloves garlic -- minced

  1        teaspoon fresh rosemary -- minced

  1        tablespoon fresh basil -- finely chopped

  ¼       cup balsamic vinegar

            Salt and pepper -- to taste

  ½       cup olive oil

Preheat your grill to high.

Remove the stems from the mushrooms and clean them using a mushroom brush or damp paper towel.

Combine remaining ingredients and pour half into a shallow dish. Place mushroom caps gill side up in marinade and swirl to coat the underside. Pour remaining marinade over mushrooms and set in fridge for 30 minutes or up to 3 hours.

When ready to cook; remove caps from the marinade. Strain the marinade and set aside.

Arrange the Portobello’s on the grill over direct heat, gill side down, for 3 minutes. Turn the Portobello’s over and brush with remaining marinade. Grill for 4-6 minutes, or until very tender, rotating the caps 45 degrees after a few minutes to make a crosshatch pattern on the surface. Serve immediately.

NOTES: A very large dark-brown mushroom with a dense, meaty texture. Portobello’s are fully mature versions of cultivated cremini mushrooms and can easily measure up to 8 inches in diameter. The dry, fibrous portion of the stem should be removed and saved for soups, stocks, etc. The caps can be used chopped, but the Portobello is much more effective, visually and to the taste buds, used whole. They can be grilled, baked, stir-fried and deep-fried. Portobello’s are available in many supermarkets. 
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