
Ingredients

Servings:  4
Preparation Time:  15 minutes
Cooking Time:  40 minutes

Preparation
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Chipotle Stuffed Beef Tenderloin

Preheat the oven to 425 °F. 1. 

Cut the Tenderloin lengthwise to form a pocket. 2. 

In a bowl, mix the ingredients for the rub. Rub  3. 
over outside of Tenderloin. 

Cover the tenderloin with plastic wrap and place  4. 
in the refrigerator for at least two hours. 

Sauté the onion in about 2 tablespoons of the olive 5. 
oil until translucent. Add the tomatoes, chipotle, 
and thyme. Sauté a few more minutes. 

Remove the onion and tomato mixture from the 6. 
stove and mix in the cheese and panko crumbs. 
Place in the refrigerator to cool. 

Once cool, remove the tenderloin and  7. 
stuffing mixture from the refrigerator.  
Unwrap the tenderloin.

Spoon the stuffing into the tenderloin pocket. 8. 
Tie the tenderloin with butcher string. Place in a 
roasting pan and bake uncovered at 425 °F for  
about 30 minutes. A meat thermometer should 
register 155 °F. 

Remove the meat from the baking pan, and let rest 9. 
for at least 10 minutes. 

Place the baking pan on a stove burner set to 10. 
medium high heat. Deglaze the pan by adding the 
red wine and scraping any residue from the baking 
pan and deglaze with the red wine. Simmer and 
reduce to one cup. 

Strain the sauce and stir in the butter. 11. 

Remove the butchers twine from the meat and  12. 
slice into 1 ½ to 2 inch medallions. Top with the 
strained sauce.

2  pound beef tenderloin 

RUB
1  tablespoon salt
2  tablespoon brown sugar
2  teaspoon dry chipotle  

chilies, ground
1  teaspoon cinnamon, ground

1  teaspoon black pepper,  
fresh, ground

½  teaspoon paprika
3  tablespoon olive oil

STUFFING
¼  cup olive oil
3-6  each canned chipotle  

chilies, pureed

1  each small sweet  
onion, chopped

6  each sun dried  
tomatoes, chopped

1  tablespoon thyme, fresh, chopped
1  cup provolone cheese, grated
1/3   cup panko bread crumbs
2  cups Red wine
2  tablespoon Butter


