
 

Filetto di manzo al Barolo, tartufo e lenticchie

INGREDIENTS
800 g/ 32oz Beef tenderloin, 
8 Drops truffle oil 
100 gr/ 4 oz Cooked lentils 
1 Tablespoon honey 
1/2 Bottle good red wine 
1 Tablespoon marsala wine 
1 Tablespoon balsamic vinegar 
4 Sprigs of rosemary

Preparation
Soak the lentils overnight, Fry a tablespoon chopped onion in a little olive oil, add the lentils and 1
clove garlic, stir and add plenty of water, add the rosemary, and boil on low fire for approximately
30 minutes. Then strain to remove the garlic and rosemary. Reduce the wine, by 2\3 over low heat;
add the marsala and balsamic vinegar, leave to reduce for a few more minutes, add the honey.
Grill the tenderloin to your taste, place a spoonful of the lentils (hot) on the plate, place on top, pour
a little sauce over the meat, top with the truffle oil or truffle butter, decorate with fresh rosemary and
serve immediately.

For more Italian recipes visit   www.italyabroad.com
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