
Filet Mignon with Creole Montreal Seasoning
Burt Kemp

4-Filet Mignon, beef tenderloin, about an inch thick
Burt’s Creole Montreal Steak Seasoning
2-tbls butter
½-cup brandy
1 ½-cups sliced cremini mushrooms
1 ½-cups chopped fresh tomatoes
Burt’s Creole Seasoning
½-cup sliced green onions
¼-cup chopped flat-leaf parsley

Season the filets to taste with Burt’s Creole Montreal Steak 
Seasoning. 

Melt the butter in a skillet over medium-high heat; before it 
can get a chance to brown, add the filets. (You might need to 
do this in two batches.) Cook to the desired degree of done-
ness. Remove and keep warm. 

Lower the heat to medium-low. Add the brandy to the pan and 
bring to a boil. After the alcohol has boiled off (about a min-
ute), whisk the pan to dissolve the browned bits of beef and 
the butter. Add the mushrooms, tomatoes, and Burt’s Creole 
Seasoning. Simmer for about four minutes, until the mush-
rooms are tender. Add the green onions and parsley and cook 
about another minute. 

Serve the filets with the sauce spooned on top.

Makes:
Serves: 4
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