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I HAVE SEVERAL FRIENDS WHO WON’T eat
red meat. Pity.
When I lived in Barcelona, buying and consuming red meat was very different than here.
The beef that was sold at the carneceria, or meat
store, was actually what we in the U.S. would
think of as veal. The Spanish consider older cows
to be less desirable than younger ones, and their
commodity beef producers seemed to be less
concerned with growing the biggest cows in the
shortest time. The cattle were fed an all-grass
diet, which gave it a different flavor and a leaner
texture than American grown beef.
But now grass-fed beef has become all the rage
on restaurant menus. Fields Grass-fed Beef from
Prairie City is fed a diet grass and hay along with
salt and select minerals. Some grain-finished
beef, such as Oregon Country Beef, is grass fed
until ninety days before they are slaughtered.
They are finished on a vegetarian diet with no
animal by-products. Some consider the grainfinished beef to have a better flavor because it has
more marbling (fat) than its grass-fed counterpart. More fat, more taste.
Are we compromising health benefits for flavor? I spoke with my good friend Randy Hall,
butcher at my local market and bona fide steak
snob. Hall says that although people may think
grass-feed beef has more health benefits than
grain-finished, they may not be seeing the whole
picture. Both are high in quality and flavor. “Just
because the beef is grain finished and not fed only
grass, it is still a far cry from the beef sold in most
grocery stores,” he says.
In this recipe, I use unsweetened chocolate,
ancho chili and ground coffee for a rub that adds
incredible flavor to this Oregon Country Beef
tenderloin. For the sauce, I used dark chocolate
flavored balsamic vinegar that came from Benessere Olive Oils and Vinegars in Portland (benessereoil.com). Substitute regular balsamic if you
can’t get it. I added a touch of coffee liqueur to the
sauce at the end to give it a little sweetness and
heighten the coffee flavor in the rub.

Oregon Country Beef Tenderloin
rubbed with Ground Coffee, Ancho Chili and Cocoa
(serves 4 )

1 ½ - 2 pounds beef tenderloin trimmed and tied
2 tablespoons olive oil
For the rub:
2 tablespoons ground coffee
1 tablespoon ancho chili powder
1 tablespoon unsweetened cocoa powder
1 ½ teaspoon kosher salt
1 /2 teaspoon freshly ground pepper

For the pan sauce:
1 tablespoon olive oil
1 medium shallot, chopped
2 teaspoons rub spices
2 cups beef stock
3 tablespoons unsalted butter, softened
1 teaspoon dark chocolate balsamic vinegar
1 teaspoon coffee liqueur such as Kahlúa
Kosher salt to taste if needed

Preheat oven to 425°F. Line a small baking sheet with foil and set aside. Trim tenderloin of excess fat and silver
skin and tie with kitchen string. Combine ingredients for rub on a plate. Roll tenderloin in spice mixture to coat
on all sides. Set extra rub aside. Heat olive oil in sauté pan to medium high heat. Brown tenderloin on all sides
and remove to baking sheet. Place in oven to continue cooking to internal temperature of 112 to 118°F. Meanwhile
make the pan sauce. Wipe out sauté pan and place back over medium heat. Add one tablespoon olive oil, shallots
and two teaspoons of rub. Sauté until shallots are softened, two to three minutes. Add beef stock, turn to high
heat and reduce by half. Reduce heat and add butter in small pieces, mixing to create sauce. Strain sauce into
small saucepan and add balsamic and liqueur. Adjust seasonings and keep warm. When meat has reached
internal temperature of 112 to 118°F, remove from oven, cover with foil and let rest for fifteen to twenty minutes.
Carry-over cooking time will raise internal temperature to 125 to 128°F for medium rare. Remove string and slice
meat in half-inch slices. Plate meat and drizzle with sauce.
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