You can count on us to help make your holiday meals perfect!We know how important
food is to your celebrations, and that is why we carry only the freshest quality
meats and produce, deli salads, specialty cheeses and baked goods! Be a part of the
County Fair traditionl And Merry Christmas o Everyone! 77e Baffes Family
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Holiday Special! Roasted Butter and
Land O’Lakes Herb Beef Tenderloin
INGREDIENTS:
B utter 1 (6-7 pounds) trimmed beef
tenderloin

1 to 2 tablespoons kosher salt
1 tablespoon freshly cracked
black pepper
1 bunch of fresh sage
1 bunch of fresh rosemary
* 1 bunch of fresh thyme

% 6 tablespoons unsalted butter,

for melting

3/$10

11b gtrs
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Toastmg' ! / sy  Prcheat oven to 225 degrees .

Place the beef on center rack
Drmﬁ In * in oven and roast for 2 1/2 - 3

tﬁe Fun! hours Remove the beef and set it
‘@ aside for 10 minutes.
‘ During those 10 minutes, place

We ﬁcwe the butter in a saucepan and let it melt.
Adjust the oven rack so it’s about 6 inches from the broiler and heat the
Red; and‘ broiler to high. Spoon some melted butter over the roast and place it
Wﬁn'e S to J?Cl”’ under the broiler. You want to turn the beef every 30 seconds (and I also

Wi ﬁ ‘}[ [' d‘ [' spoon more butter on it!) until the outsides are golden and browned. You

It ﬂny ol a,y ‘Mea only want to do this for about 2 to 3 minutes total! Remove the beef from
the oven and drizzle with more melted butter. Let the beef rest for another
10 minutes or so before slicing and serving with caramelized onions or
horseradish! Enjoy the Goodness!
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¢ $40 We Have Par‘ry Trays!
See Countyfairfoods.net
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