THE COUNT

COOK S!

with THE COUNT of BUENA V ISTA W INERY

COUNT’S H ANGER STEAK
with a Cabernet, Balsamic, Fennel and
Mint Reduction Sauce and Mushrooms

W INE PA IR ING :
Buena Vista North
Coast Cabernet
Sauvignon

california’s first.
cal ifornia’s finest.

INGR EDIENTS:

•

3 garlic cloves, diced

•

3 tablespoons Extra-Virgin Olive Oil

•

Fresh rosemary

•

12 ounces assorted mushrooms, cut into
large pieces

• 2 glasses of Buena Vista North Coast
Cabernet Sauvignon

•

Salt and pepper

•
•

•

2 ounces Balsamic Vinegar

One-half stick unsalted butter

•

¾ cup low-salt chicken stock

1 ½ pounds of hanger steak, trimmed,
pounded to half-inch thickness

•

2 tablespoons chopped fresh fennel fronds

•

2 tablespoons chopped fresh mint

1. Heat 2 tablespoons of olive in a large heavy
skillet over medium-high heat. Add mushrooms,
stir. While stirring think of the wonder of
mushrooms…. how they appear miraculously out
of the ground! And the curious fact that what
you are about to consume is the fleshy,
spore-bearing fruiting body of a fungus.
2.

Season mushrooms with salt and pepper until
soft and golden, about 7 minutes. Transfer to a
bowl, set aside.

3.

Pour yourself one glass of the Buena Vista
North Coast Cabernet Sauvignon. Ruminate
upon its aromas of blackberry and black cherry,
and consider how these fruity characteristics will
run head-long into the earthiness of the
mushrooms.

4.

Melt 1 tablespoon of butter with 1 tablespoon
of olive oil in the same skillet over medium heat.
Season the steak with salt and pepper. Add

steak, garlic, and rosemary to the skillet. Cook 3
minutes per side for medium-rare. Transfer to a
cutting board and cover.

5.

Pour off all but one tablespoon of fat from the
pan. Add the other glass of Buena Vista North
Coast Cabernet Sauvignon. Cook for around 3
minutes until half of the wine has been cooked
away. Add chicken stock and 2 ounces of balsamic
vinegar and bring to a boil. Cook for around 5
minutes until half of the wine/chicken
stock/balsamic liquid has boiled away. Turn off the
heat. Whisk in 3 tablespoons butter. Add cooked
mushrooms to the pan, along with freshly chopped
fennel fronds and fresh mint. Season with salt and
pepper, heat and mix thoroughly.

6.

Spoon mushrooms onto plates. Thinly slice the
steak and serve over the mushrooms. Pour the
remaining juice in the pan over the steak.
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