


 Blanch carrot, zucchini & squash in salted boiling water
 Cut vegetables in half and toss in olive oil
 Grill
 Salt & Pepper to taste

Leek Confit:
 Sauté Leeks in butter
 Turn heat down and white wine, honey, salt & pepper to taste
 Cook until tender

Vegetable Pearls
 Blanch in boiling salted water, strain and sauté in butter and Salt & Pepper to

taste

Sauce
 Add demi-glaze, ginger and cream to 1 cup of water 

 To plate, mound cut vegetables and vegetable pearls on plate
 Top with sliced beef and leek confit
 Drizzle sauce on plate 
 Garnish with chives and edible flowers.
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	Oyster Sauce
	Ginger
	Garlic
	Marinade:Oyster SauceGingerGarlicOlive Oil


	White Wine



	Instructions

