Walnut Sage Filet

Texas-raised and grass-fed beef from Fruth Farms Southwest in Cash, Texas is the centerpiece for this dinner developed by Flavors From Afar owner Nancy Krabill.  The addition of the flavored butter adds a new layer of taste to the steaks. The steaks, the pesto and the “Spunny” or spun honey are available at the gourmet boutique, 6712 Snider Plaza in University Park.  
Serves: 6

6 ½-pound filet steaks

6 teaspoons Walnut Sage pesto 

6 teaspoons Spunny 

3 teaspoons butter

· One hour prior to grilling the filets, mix the walnut sage pesto, Spunny and butter until blended.  

· Divide into six equal pieces, wrap in plastic and freeze.

· Pre-heat the grill for about 15 minutes.  

· Fold up several paper towels, dip the pad into olive oil and oil the grill grate before putting the steaks on. 

· Grill the steaks on one side for five to six minutes for medium rare, three to five minutes for rare. 

· To create those restaurant-style cross-hatched grill marks, turn the steaks with tongs or a spatula a quarter-turn halfway through cooking on each side.

· Remove from grill and place the flavored butter on top of each filet and let melt over the top. 

