Irish Guiness Beef

Gleened from TV, and testing in the Brenner home, one of my best “company” dinners.  One must serve with good fresh mashed potatoes to sop up the sauce.  

6-8 sm. Beef filets (we use filet mignon when possible – they should be thick.)

2 oz. Butter

1 small bunch scallions (4-5), diced, white & some green parts

6-8 pieces of bacon, chopped

Fresh parsley and chives to taste (I go with about 1 tbs. each, maybe a little more parsley)

1 cup Guiness Stout 

2 cups beef stock (again, the best you can get, it’s worth it.  If only six, consider 11/2 cups of stock)

2 tbs. Heavy Cream

Extra parsley sprigs to garnish

Grill beef filets in sunflower oil to desired wellness.  Set aside on a warm platter in a warm spot.  Melt 2oz. butter in a skillet and add the bacon & scallions and sauté.  Add parsley and chives and the cup of Guiness, reduce.  Add beef stock to sauce, reduce.  (The amount of reduction is up to you, but you want a medium weight sauce, like a stew.)  While reducing, prepare each filet on a warm plate and make sure side dishes are ready to roll.  Lastly, add the cream to finish the sauce, heat a minute or two more, then spoon it over the filets, garnish with parsley and serve it immediately.

