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Ingredients
15 oz center cut bison  
  or beef tenderloin
Salt
1 sprig rosemary 
3 garlic cloves 
3 oz cooking oil
1 onion cut in to 5 whole slices
2 oz butter 

RED WINE SHALLOT PUREE
12 large shallots (julienne)
2 cups ruby port wine
2 cups red wine
1/4 cup red wine vinegar
2 garlic cloves
1 star anise whole
2 sprigs of rosemary 
Salt

Method
Preheat oven to 400°F. Season tenderloin thoroughly with salt.
Heat a large cast iron pan and add your oil once hot. When the oil 
begins to shimmer or lightly smoke add your tenderloin and begin to 
roast while trying to limit movement in the pan so the heat caramelizes 
the meat. Turn as needed.

Remove the tenderloin from the pan and line the bottom of the cast iron 
with the slices of onion to create a bed. Place tenderloin back in the 
pan.
Roast in the oven for 16 minutes at 400°F until internal tenderloin temp 
is 128°F. Remove the Chateau (tenderloin) from the pan and rest.

Add the butter, rosemary, and garlic to the pan of onions and cook 
until foamy and golden brown. Pour the foamy rosemary butter over 
the Chateau. Rest for 15 minutes. Carve the meat to desired thickness 
and drizzle with more of the roasted rosemary butter.

Place the meat on top of the red wine shallot puree.

 
Using a medium pot begin reducing all of the wine, vinegar, and 
aromatics until au sec or almost dry.

In a large pot, caramelize the julienned shallots until golden brown and 
deglaze with minimal water if needed to prevent from burning.

Strain the reduced wine and add the reduction to the shallots.

Cook for an additional 8 minutes and puree using a blender while still 
hot. Blend until smooth. 


