barefoot contessa fillet of beef

Barefoot Contessa Fillet of Beef is a culinary delight that has gained
popularity among home cooks and food enthusiasts alike. Created by Ina
Garten, the beloved host of the Barefoot Contessa television show, this dish
exemplifies elegance and simplicity, making it a perfect choice for special
occasions, family gatherings, or a comforting meal at home. In this article,
we will explore the origins of the recipe, its key ingredients, preparation
steps, and tips for serving, ensuring that even novice cooks can create a
stunning fillet of beef that will impress their guests.

Origins of Barefoot Contessa and the Fillet of
Beef Recipe

Ina Garten, known for her approachable cooking style and emphasis on high-
quality ingredients, launched her culinary career with the Barefoot Contessa
store in the Hamptons. Her philosophy revolves around making gourmet food
accessible to everyone. The fillet of beef recipe epitomizes this ethos,
offering a straightforward approach to preparing a luxurious cut of meat.

The fillet of beef is a prized cut, also known as filet mignon, which is
renowned for its tenderness and flavor. Ina's recipe elevates this classic
dish by incorporating simple yet flavorful seasonings and cooking techniques
that enhance the natural qualities of the beef.

Key Ingredients

The success of the Barefoot Contessa fillet of beef lies in using high-
quality ingredients. Here'’'s a breakdown of the essential components:

1. Beef

- Filet Mignon: Choose a fresh, high-quality filet mignon, ideally trimmed
and about 2 inches thick. Grass-fed or organic beef can provide additional
flavor and tenderness.

2. Seasonings

- Kosher Salt: Essential for enhancing flavor and ensuring a perfectly
seasoned crust.

- Freshly Ground Black Pepper: Adds depth and a hint of heat to the beef.
- Olive 0il: Used for searing the meat and adding richness.



3. Optional Additions

- Fresh Herbs: Rosemary or thyme can be added for an aromatic touch.

- Garlic: Roasted garlic or minced fresh garlic can add a savory element.
- Butter: A pat of butter added at the end of cooking can enrich the sauce
and provide a beautiful sheen to the meat.

Preparation Steps

Preparing the Barefoot Contessa fillet of beef is straightforward, but
attention to detail will ensure a perfect result. Follow these steps for a
successful dish:

1. Preparing the Beef

- Bring to Room Temperature: Remove the fillet from the refrigerator about
30-60 minutes before cooking to allow it to come to room temperature. This
ensures even cooking.

- Season Generously: Pat the beef dry with paper towels and season all sides
generously with kosher salt and freshly ground black pepper.

2. Searing the Fillet

- Heat the Pan: In a heavy skillet or cast iron pan, heat a tablespoon of
olive oil over medium-high heat until it shimmers.

- Sear the Meat: Add the seasoned fillet to the hot pan. Sear for about 4-5
minutes without moving it, allowing a nice crust to develop. Flip and sear
the other side for an additional 4-5 minutes.

3. Finishing in the Oven

- Preheat the Oven: While searing, preheat your oven to 400°F (200°C).

- Transfer to Oven: After searing both sides, transfer the skillet to the
preheated oven. Cook for an additional 5-10 minutes, depending on the desired
level of doneness:

- Rare: 120°F (49°C)

- Medium Rare: 130°F (
- Medium: 140°F (60°C)
- Medium Well: 150°F (66°C)
- Well Done: 160°F (71°C)

54°C)

4. Resting the Meat

- Rest the Fillet: Once the beef reaches the desired temperature, remove it
from the oven and transfer it to a cutting board. Tent it loosely with foil



and let it rest for 10-15 minutes. This allows the juices to redistribute,
ensuring a juicy and flavorful result.

Serving Suggestions

The Barefoot Contessa fillet of beef is versatile and can be served with a
variety of sides and sauces. Here are some ideas to complement this exquisite
dish:

1. Sides

- Roasted Vegetables: Seasonal roasted vegetables such as asparagus, Brussels
sprouts, or carrots add color and nutrition to the plate.

- Mashed Potatoes: Creamy mashed potatoes or garlic mashed potatoes provide a
comforting base that pairs beautifully with the beef.

- Green Salad: A fresh salad with mixed greens, cherry tomatoes, and a light
vinaigrette adds a refreshing contrast.

2. Sauces

- Red Wine Reduction: A simple sauce made by reducing red wine and beef stock
can enhance the flavors of the beef.

- Chimichurri: This vibrant sauce made with parsley, garlic, vinegar, and
olive o0il adds a zesty kick and freshness.

- Bearnaise Sauce: A classic French sauce made with butter, egg yolks, and
herbs, it elevates the dish and adds richness.

Tips for Success

To ensure your Barefoot Contessa fillet of beef turns out perfectly every
time, consider the following tips:

1. Use a Meat Thermometer

- A reliable meat thermometer is invaluable for checking doneness. It takes
the guesswork out of cooking meat and ensures that you achieve your preferred
level of doneness.

2. Invest in Quality Cookware

- A heavy skillet or cast iron pan retains heat well and promotes even
cooking. Non-stick pans are not recommended for searing meat because they do
not provide the same crust.



3. Experiment with Flavors

- While Ina’s recipe is classic, feel free to experiment with different herbs
and spices to tailor the dish to your taste preferences.

Conclusion

The Barefoot Contessa fillet of beef is a timeless recipe that encapsulates
Ina Garten's philosophy of simple, delicious cooking. With its tender texture
and rich flavor, it is sure to impress family and friends alike. By following
the steps outlined in this article and paying attention to quality
ingredients and cooking techniques, you too can create a restaurant-quality
dish at home. Whether for a special celebration or a cozy dinner, this fillet
of beef will undoubtedly become a favorite in your culinary repertoire. Enjoy
the process, and most importantly, savor the delightful results!

Frequently Asked Questions

What is the key ingredient used in the Barefoot
Contessa's fillet of beef recipe?

The key ingredient is a high-quality beef tenderloin, which is known for its
tenderness and flavor.

How does the Barefoot Contessa recommend seasoning
the fillet of beef?

She recommends using simple seasonings like salt, pepper, and fresh herbs
such as rosemary or thyme to enhance the beef's natural flavor.

What cooking method does the Barefoot Contessa use
for her fillet of beef?

She typically uses a combination of searing the beef on the stovetop and then
finishing it in the oven for even cooking.

What side dishes pair well with Barefoot Contessa's
fillet of beef?

Popular side dishes include roasted vegetables, mashed potatoes, or a fresh
green salad, which complement the richness of the beef.



How long does it take to cook a fillet of beef using
the Barefoot Contessa's method?

Cooking time can vary, but it typically takes about 20-30 minutes in total,
depending on the thickness of the fillet and desired doneness.

Can the Barefoot Contessa's fillet of beef recipe be
adapted for special diets?

Yes, the recipe can be adapted by using alternative seasonings or serving it
with gluten-free sides to fit various dietary preferences.
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