Yield: 1 portion

| ngredients:

4 oz Beef Tenderloin

3 0z Honey Smoked Salmon —
Cracked Peppers*

2 0z Black Peppercorn Sauce
2 0z Mushrooms - sauté

2 0z Sauce Choron

*You may substitute with any
Honey Smoked Salmon
flavor.

M ethod:

Grilled Beef Tenderloin place on bed of sautéed Mosms.
Warm up Honey Smoked Salmon, top with Sauce Ch(Bance
Bearnaise with Tomatoes).

Honey Smoked salmon comes in four flavors -
Original, Lemon Pepper, Cracked Peppersand Chipotle & Lime

www.HoneySmokedFish.com




