Ingredients Scaled for 1 couple

Grilled Filet with Bourbon Barrel Foods Chef’s Blend
Ingredients 

1 T Bourbon Smoked Chef’s Blend: (Buy 12 oz container)

Bourbon Smoked Chef’s Blend combines sea-salt, quarter cracked pepper and paprika that has been slow-smoked over oak bourbon barrel staves. We add the finest demerara sugar, garlic, and parsley to the blend for the perfect savory-sweet balance. This blend is irresistible on fresh seasonal vegetables, beef, pork, poultry, and seafood. Use it as your go-to spice for grilling, roasting, and pan-frying.

4 oz filet mignons

Canola oil, as needed

Directions 

Preheat oven to 425 degrees 

Brush the steaks with some canola oil, then season them with spices. Grill until the meat chars on both sides and is cooked to a medium-rare doneness. Transfer the steaks to the oven to finish cooking then to a platter, let them rest for 5 minutes before serving.

