2017 CATIE Awards
Best Main Course Plate Presentation

De-constructed Beef Wellington with a Sherry Wild Mushroom
Sauce garnished with Lattice Puff Pastry with Sweet Pea Mash,
Sautéed Kale and Yukon Potato Medallions, and fresh Chives

2016 Menu Development Showcase

Synopsis:
Imagined from one of our most
popular Hors D’oeuvres, the plated
Deconstructed Beef Wellington entrée
was an innovative and cumulative
representation of a classic high end
entrée.
Description:
We took a different approach to what
one would usually see as a Beef
Wellington and deconstructed it
taking the different components of
beef tenderloin, duxelle mushrooms,
and puff pastry to create a unique and
exquisite plated dish.

Concept:
Every year, we challenge ourselves with coming up with new innovative beef
entrées. We took our best selling hors d'oeuvre item and decided to reconstruct it
into a plated entrée. We transformed the duxelle aspect of the dish and turned it
into a sauce. Putting the sauce in a vessel for the guest to pour over the beef
made the dish fun and interactive. Figuring out what to do with the puff pastry
was a little more difficult. We found a pie lattice cutting tool that was used for pie
dough earlier in the year and decided to experiment with the puff dough. We cut
the puff dough with the cutting tool and cooked it between sheet pans and it
worked beautifully. With the puff pastry lattice being created, we had to decide
how to shape the lattice for the dish. We tried various shapes but happened
upon an abstract shape that added a dramatic presentation to the dish. When
the plate came together, we knew we had a stunning dish.

Originality:
A sherry wild mushroom sauce was created and used in lieu of a duxelle. The sauce was
served in a votive glass that created an interactive experience for the guest to pour the
sauce onto the dish themselves. Puff Pastry was used in a non-traditional way. A ‘lattice” of
Puff Pastry was created and used to adorn the plate.

Culinary Components:
Our kitchen team looked at what meat cut sold best, and beef tenderloin was selected to be
the main beef component in the dish. Instead of creating a duxelle, we transformed it into a
sauce. A sweet pea mash was added for color, and sautéed kale was added
also. We wanted to include a potato component, but did not want to just mash or roast
them. We ended up slicing them into medallions and searing them in butter which created a
crispy texture along with the kale. Chives were added for a visual appeal which paired with
the puff pastry lattice to create a striking and elegant garnish for the dish.

Assembly:
The first element on the plate was a scoop of the
sweet pea mash which was flattened to make a
perfect circle in the center of the plate. Next, the
kale and potato medallions were shingled down
the middle on top of the pea mash. Two slices of
beef tenderloin were arranged on top of the kale
and potatoes, then the votive glass of sauce was
placed on the right top of the plate. The lattice
puff pastry was carefully laid on top pointing
upward and 2 crisscross pieces of chives laid
against the puff pastry.

Challenges:
One of the main challenges aside from creating an original concept for the dish was the
production of the puff pastry lattice. The creation of the lattice was certainly a challenge due
to the meticulous work involved in creating it. The puff pastry had to be cold as it was cut,
which required many times having the puff pastry cut out in the freezer or keeping the puff
dough on a sheet pan on ice.
Another challenge was at the event and knowing when to pour the sauce into the vessels in
order to maintain it at a proper temperature and consistency. It took several attempts to
create the correct recipe in which a slurry was used to thicken the sauce just enough that it
was not too runny or thick.
The puff Pastry was also a challenge being created to withstand being packed and
transported to the event space. The packing process is a continual evolution of different
method and strategies which now include each piece being sandwiched between bubble
wrap which has alleviated breakage and movement during the transportation.
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