Mini Beef Wellingtons
Paired with the 2019 Arch Terrace Cabernet Sauvignon

Ingredients:
· 1/2 lb beef tenderloin, cut into 1-inch cubes
· 1 sheet puff pastry, thawed
· 1 cup finely chopped mushrooms (cremini or button)
· 1 tbsp butter
· 1 tbsp Dijon mustard
· 1 egg, beaten (for egg wash)
· Salt and garlic powder

Instructions:
· Preheat your oven to 400°F (200°C).
· Sear beef cubes in a hot pan for 30 seconds per side.
· Remove immediately to keep the center rare.
· Sauté mushrooms in butter until completely dry.
· Season mushrooms with salt and garlic powder.
· Roll out puff pastry and cut into 3-inch squares.
· Brush a tiny dot of Dijon mustard on each square.
· Top with a spoonful of mushrooms and one beef cube.
· Fold pastry corners up and pinch tightly to seal.
· Place seam-side down on a baking sheet.
· Brush the tops with the beaten egg wash.
· Bake for 10–12 minutes until golden brown.

