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My grandmother firmly believed that the way to a man’s heart
is through his stomach. But she could have said the same about me.
Though my husband and I basically fell in love on our first date, I
really began to believe I could spend my life with him the first time
he cooked dinner for me.
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INTIMIDATED BY THE
TENDERLOIN? TAP TO WATCH
THE STEP-BY-STEP PROCESS

You see, in my family, my mother had
always done most of the cooking, even
though it wasn’t something she particularly enjoyed. My father stuck to the basics
and then only entered the kitchen when
necessary. As such, when I found a male who
was honestly excited about the culinary arts—
and eager to improve his cooking skills—it was a
major revelation.
Of course, his gastronomic wizardry was not
always successful. Thanks to a clam dish gone
wrong, our wedding vows included my promise
to eat at least one bite of anything he offered me.
That sounds like a dangerous pledge, I know. But

doing so has led to the discovery that I adore many
things I would have previously refused to try—
including beef tartare, bone marrow, yellowtail
sashimi, and chicken liver mousse.
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So, we created this month’s
menu with relationships on our
minds. The bacon-wrapped beef
tenderloin—basted in aromatic
compound butter—could end an
argument with its succulence.
The baby red-skin hasselback
potatoes will inspire passion with
their crunchy exterior and creamy
interior. And simple pan-roasted
asparagus keeps the mood light,
until you’re ready to get dark and
decadent with salted caramel
pretzel brownies. l

TAP FOR RECIPES

The menu
• Simple pan-roasted asparagus
• Bite-size hasselback potatoes
• Butter-basted, bacon-wrapped
beef tenderloin
• Salted caramel pretzel brownies

LIFESTYLE

Simple Pan-Roasted Asparagus
MAKES 4 SERVINGS
32 asparagus spears, woody ends removed
1 teaspoon olive oil
1 tablespoon lemon juice
½ tablespoon lemon zest
salt
pepper
Place a large cast-iron pan over medium heat. When the pan is warm, add the asparagus. Cook until the spears have softened and are nicely charred, about 6 minutes,
flipping them halfway through the cooking time. Drizzle with the olive oil and lemon
juice, and toss with the lemon zest. Season the asparagus with salt and pepper to
taste and serve.
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Bite-Size Hasselback Potatoes
MAKES 4 SERVINGS
16 baby red-skin potatoes, peeled
5 tablespoons unsalted butter, melted
salt
pepper
⅓ cup freshly grated Parmesan cheese
2 tablespoons finely chopped fresh parsley
Preheat the oven to 425°F. Cut a series of slits—about ⅛ inch apart—in each potato,
stopping before you cut through the bottom. A wooden dowel or skewer placed on
each side can be a helpful guide, though you’ll still need to cut carefully and ensure you
are slicing straight down.
Place the potatoes on a foil-lined baking sheet. Brush the potatoes with half of the
melted butter and season with salt and pepper. Place in the hot oven for 30 minutes.
Brush the potatoes with the remaining butter, gently separating the layers to ensure
it’s getting into all the nooks and crannies. Return the potatoes to the oven and
continue baking until they are crisp and golden brown, approximately 15 to 30 minutes
depending on the size of the potatoes.
Sprinkle the potatoes with Parmesan cheese and parsley and serve.
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Butter-Basted, Bacon-Wrapped Beef Tenderloin
MAKES 4 SERVINGS
8 strips bacon
4b
 eef tenderloin medallions (each 2
inches thick)
salt
pepper

4 tablespoons canola oil
8 t ablespoons compound herb
butter at room temperature,
plus more for garnish (see
recipe below)

Arrange the bacon on a broiling pan or a baking sheet fitted with a cooling rack. Place
in a cold oven and set the temperature to 400°F. Bake until the strips are browned but
still very flexible, about 10 to 15 minutes. Remove the bacon from the pan and set aside
until cool enough to touch. Don’t turn off the oven.
Wrap two pieces of bacon around each tenderloin medallion, overlapping the ends
and securing them with toothpicks. Season both sides of the medallions with salt and
pepper to taste.
To avoid crowding, it’s best to cook the medallions 2 at a time. Place a cast-iron skillet
over medium-high heat. When it’s smoking hot, add 2 tablespoons canola oil and sear
both sides of the medallions, about 2 minutes per side. Slide the skillet into the 400°F
oven and allow the tenderloins to cook until their centers reach 120°F. They’ll continue
to cook to medium doneness in the next step.
Reduce the burner heat to medium-low and place the pan over the heat. Add 4 tablespoons compound butter to the skillet with the tenderloins, slightly tilting the pan
so you can spoon the melted butter over them. Continue to spoon butter over the
medallions for about 1 minute. Repeat the searing, cooking, and basting steps with the
remaining two tenderloins, canola oil, and compound butter.
To serve as pictured, arrange 8 spears of asparagus on each plate and top with a
tenderloin medallion and additional compound butter.
COMPOUND HERB BUTTER
MAKES 1 POUND
1 pound good-quality unsalted butter
1 tablespoon white wine vinegar
3 tablespoons olive oil

1 tablespoon thyme, roughly chopped
3 tablespoons parsley, roughly chopped
1 tablespoon roughly chopped shallot

Allow the butter to come to room temperature. Pulse the vinegar, oil, herbs, and
shallot in a food processor fitted with the blade attachment until finely chopped
and emulsified. Set aside.
Use an electric mixer to beat the butter in a large bowl until light and fluffy,
about 2 minutes. Add the herb-and-oil mixture and continue to beat until
thoroughly combined.
Spoon the butter mixture onto a sheet of wax paper and shape it into a long
rectangle with a spatula. Tightly roll the wax paper around the rectangle to create
a log of butter. Twist the ends of the paper to secure them, and refrigerate the
butter for at least 2 hours or overnight. It will keep well in the refrigerator for
1 week, or you can freeze it for up to 1 month.
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Salted Caramel Pretzel Brownies
MAKES 12 LARGE BROWNIES
3c
 ups pretzels, crushed into small
pieces (thin pretzel sticks work best)
10tablespoons melted unsalted butter,
divided
⅓ cup Dutch-process cocoa
2o
 unces unsweetened chocolate, finely
chopped
½ cup plus 2 tablespoons boiling water
½ cup plus 2 tablespoons vegetable oil

2 large eggs
2 large egg yolks
2 teaspoons vanilla extract
2 cups white sugar
1¾ cups all-purpose flour
½ teaspoon salt
1c
 up salted caramel sauce (see
recipe below)
flaky sea salt (for garnish)

Preheat the oven to 350°F. Line an 8-by-12-inch cake pan with foil, overlapping 2 sheets
so you have an overhang on both long sides. Stir the pretzel pieces and 6 tablespoons
of the melted butter together in a medium bowl. Press the mixture into the bottom of
the prepared pan.
Add the cocoa powder and chopped chocolate to a large bowl and stir to combine.
Add the boiling water, whisking until the chocolate has melted. Add the oil, remaining
4 tablespoons melted butter, eggs, yolks, vanilla, and sugar, whisking after each addition until incorporated. Stir in the flour and salt until the brownie batter is smooth and
lump-free. Pour it into the prepared pan and gently spread it over the pretzel crust.
Drizzle the salted caramel sauce over the batter. You can use the tip of a knife to swirl
the drizzles together.
Bake the brownies for 40 to 50 minutes, until a toothpick inserted into a caramel-free
section comes out nearly clean. Cool to room temperature before using the foil to
remove the brownies from the pan. Sprinkle with flaky sea salt, slice, and serve.
NOTE: For perfectly smooth cuts every time, freeze the brownies before slicing. Let
them return to room temperature before serving.
SALTED CARAMEL SAUCE
To achieve a smooth caramel sauce, it’s important that you not touch the pan at all from the time
you attach the candy thermometer to when you remove the pan from the heat to whisk in the
butter. Any stirring after the sugar is dissolved increases the risk of crystallization, resulting in a
botched caramel.
MAKES ABOUT 1½ CUPS
1 cup white sugar
½ tablespoon light corn syrup
⅛ teaspoon cream of tartar
½ cup water

6 tablespoons unsalted butter, cubed
½ cup heavy cream
1 teaspoon vanilla extract
1 teaspoon salt

Add the sugar, corn syrup, cream of tartar, and water to a 2- or 3-quart saucepan
over high heat. Stir until the sugar has dissolved. Remove the spoon from the
pan. Attach a candy thermometer to the inside of the pan and reduce the heat to
medium. Do not touch the pan at all during this process. The mixture will slowly
darken as the temperature increases. Boil until the thermometer reads 340°F.
Remove the saucepan from the heat, remove the thermometer, and whisk in the
butter. Then whisk in the cream, vanilla, and salt. Set the saucepan aside until the
mixture has cooled, at which point you can use it in the salted caramel pretzel
brownies or pour it into a glass jar for storage. Salted caramel sauce will keep in the
refrigerator for up to one month.

