Oven-Roasted Filet of Beef
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Ingredients:

¾ - 2 lb. beef filet (a huge filet mignon; 4 servings per pound; use ¾ lb. for 2)

2 – 3 tablespoons butter, to coat filet

1 – 1½ tablespoons each of salt & coarse-ground, black pepper 

Preparation:

Allow filet of beef to come to sit outside the fridge for 15 minutes. Coat it thoroughly with room-temperature butter (leave binding string on, if any). Coat with at least one tablespoon salt and one tablespoon coarsely-ground, black pepper. 

Roast at 500° for 22 minutes exactly for rare, 25 minutes for medium-rare (roast ¾-lb. filet for only 20 minutes for rare, 22 for medium-rare). 

Allow roasted filet to rest outside oven at least ten minutes. Slice and serve as a main course or as a component for sandwiches (but it would be a shame to waste this on sandwiches!).

