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STERLING SILVER® GOOD
THYMES MUSHROOM
FILET
DIFFICULTY LEVEL: Expert

PREP TIME:
25 mins.

SERVINGS:
2

INGREDIENTS

- 2 Sterling Silver Beef Filets, 8 oz. each

- Olive oil, as needed

- Salt and pepper, to taste

- 8 oz mushrooms, diced

- 1 shallot, minced

- 1 clove garlic, minced

- ¾ cup red wine

- ½ tsp fresh chopped thyme leaves

- ½ stick butter, cold, cut into ½-inch cubes

Instructions

1. Preheat grill to medium-high heat.

2. Season steak with olive oil and salt and pepper on both
sides. Place the steak on the grill and cook for about 10
minutes (5 minutes per side) for medium-rare (135°F)
doneness. Remove steak from grill and let rest 5 minutes
before cutting into it.

3. While steak is on the grill, heat a sauté pan over medium-
high heat.

4. Add a few tablespoons of olive oil and mushrooms. Sauté
mushrooms until they are golden brown, about 5
minutes.

5. Add red wine, turn heat to high and let the wine reduce in
half.

6. Add thyme and then butter, stirring to incorporate the
butter until it has melted.

7. Season to taste with salt and pepper. Serve the
mushrooms over the steak and enjoy.
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