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Porcini Crusted Alberta Beef Tenderloin  
 
Ingredients: 

1×6 oz Alberta Beef tenderloin per guest 

for seasoning  salt 

1 oz dried porcini mushrooms 

1 Tbsp fresh thyme leaves, finely chopped 

1 tsp black peppercorns 

for seasoning  olive oil 

2 sprigs of rosemary 

1 pat of butter 

 
Method: 

 

Season the tenderloin all over with salt. Refrigerate 4 hours or up to 24 hours. 

Thirty minutes before searing remove beef from refrigerator.  

 

Preheat oven to 400 F. Combine mushrooms, thyme and peppercorns in spice 

grinder. Grind to a coarse powder. Rub tenderloins with olive oil. Coat all over 

with porcini & thyme rub.  

 

Heat a wide cast iron skillet over medium-high heat. Add tenderloins and brown 

on all sides, about 6 minutes. Transfer to a roasting pan.  Add some rosemary 

sprigs into the pan with a pat of butter. Finish in oven until thermometer inserted 

in thickest part reads 125 F., for medium rare.  Basting half way through with the 

butter.  Remove from oven and transfer to a cutting board. Tent with foil and let 

rest for 8 minutes or so.  
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Pommes de Terre Aligot 

(Cheesy Whipped Potatoes) 
Serves 8-10 

By Danny Smiles and Chuck Hughes  

 
Ingredients: 

4 lbs Yukon gold potatoes 

2 sticks (8oz) unsalted butter, at room temperature 

1 ½ cups heavy cream 

6 whole garlic cloves 

2 lbs grated cheddar cheese 

1 lb grated gruyere cheese 

to taste  kosher salt 

to taste freshly ground white or black pepper 

  
Method: 

In a sauce pot add the cream, butter and garlic cloves.  Bring up to a “just” boil 

and then reduce the heat to a low simmer for 5 minutes or so. 

 

Peel the potatoes and cut into 1-inch cubes. Place the potatoes in a 4-quart pot 

and cover with cool water and salt. Cover the pot and bring to a boil. Once 

boiling, uncover and reduce the heat slightly to maintain a simmer. Cook the 

potatoes until are fork-tender, about 15 minutes. 

 

Drain the potatoes and cool for about 5 minutes. Use a food mill, potato masher, 

or ricer to finely mash the potatoes. Return the puréed potatoes to the pot. 

 

Return the pot of potatoes to a medium heat.  Remove the garlic clove from the 

infused cream.  Add the butter and cream mixture to the potatoes and stir with 

a wooden spoon until melted and well combined.  Add enough cream mixture 

until you reach your desired consistency. 

 

Add the cheddar & gruyere and beat into the potatoes with a wooden spoon. 

Put some muscle into it until the cheese and potatoes come together and have 

a stringy, elastic texture. 

 

Season with salt and pepper as needed and serve warm. 
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Sauce Foie Gras 
Yield 2 cups  

 
Ingredients: 

1 cup veal demi 

1 Tbsp butter 

1 medium shallot, finely chopped 

¼ cup cognac 

1 cup heavy cream 

80 gr Foie Gras Torchon, cut into small pieces 

2 rosemary sprigs 

½ tsp salt, or to taste 

 
Method: 

 

Using the same skillet from browning the meat, add 1 tablespoon butter & 

shallots. Sauté over medium heat until shallots are translucent, about 2 minutes.  

 

Add the cognac scraping up any brown bits in the pan. Add the beef demi and 

rosemary. Bring to a boil and cook uncovered until sauce is reduced by about 

half.  Remove the rosemary sprig. Add the heavy cream and add the foie gras 

piece by piece whisking until well combined, and foie gras melted.  Add salt and 

taste for seasoning. Do not let the sauce boil or it will separate. 
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Foie Gras Torchon 
Yields: 650g 

Ingredients: 

1 entire grade A or grade B fresh foie gras (about 500 to 750 grams) 

75 gr salt 

25 gr sugar 

10 gr white or black pepper 

2 to 3 Tbsp cognac 
 

Method: 

1. Bring Foie Gras to room temperature (about 45 minutes) before starting to 

clean.  Split foie into two separate lobes with your hands. Working one lobe at a 

time, using a paring knife or small offset spatula and a pair of tweezers, carefully 

remove all the veins from the centre of the liver. Discard veins and repeat with 

remaining half. Return foie gras to the refrigerator. 

2.  Combine salt, sugar, and pepper in a spice grinder and grind into a fine 

powder.  Divide in half. 

3.  On your work surface, lay out a 12 x 8 piece of parchment paper. Remove 

foie gras from refrigerator and transfer to the prepared parchment paper, 

exterior membrane-side down. Carefully butterfly with your fingertips, spreading 

the foie gras out and pushing it into shape with your hands until it forms a rough 

9- by 9-inch square of even thickness. 

4.  Place half of the spice mixture in a fine mesh strainer and sprinkle evenly over 

top surface of foie gras. Sprinkle with half of cognac. Lay a piece of parchment 

paper on top and carefully flip. Peel of the parchment paper from what is now 

the top, and sprinkle with remaining spice mixture and cognac. Flip back over 

and remove top piece of parchment to expose surface again. 

5. Carefully start rolling the foie gras in the parchment paper, keeping it nice and 

tight until a complete cylinder is formed. 

6.Lay out a quadruple layer of cheesecloth about 16 inches wide by 2 feet long. 

Roll foie gras off of parchment onto the cheesecloth a few inches from the 

bottom edges. Carefully roll foie in cheesecloth, pulling back as you go to keep 

it very tight and even. 

7. Twist ends of cheesecloth and secure one side with a short piece of twine. 

Secure other side with a longer piece of twine. Twist twine around end of 

cheesecloth to tighten the roll, making the torchon shorter and shorter with each 

twist. Tighten until you see foie fat starting to leak out around the edges of the 

torchon and it has the consistency of a bike tire. Tie off cheesecloth 

8. Hang torchon from a refrigerator rack for at least 24 hours 

9. Slice off ends of torchon through the cheesecloth (eat these ends for yourself), 

then unwrap the centre portion. To serve, slice into disks. For better presentation, 

use a round pastry cutter to trim oxidized edges off of foie. Sprinkle with coarse 

salt, and serve with toast, preserves, or dried fruits. 
 


