DENNIS GAFFKE’S

GREEN PEPPERCORN SAUCE


Ingredients:

4 large mushrooms sliced

2 tblsp. chopped shallots

2 tblsp. butter

2 tblsp. brandy

1 tblsp. green peppercorns

1 cup whipping cream

½ cup beef broth

fresh chopped parsley

To make:

1. Sauté mushrooms and shallots in butter until tender.

2. Add: brandy, peppercorns, cream, and broth.

3. Simmer until sauce reduces and thickens (to 40% of original volume).

4. Season to taste with salt and pepper.

Spoon sauce on meat.  Sprinkle with parsley and serve.

RICH’S GREEN PEPPERCORN SAUCE

4 chopped shallots

3 Tbsp. butter

3 Tbsp. green peppercorns

1 can beef broth

1 cup whipping cream

1 cup milk

1 can cream of mushroom soup (condensed)

½ cup brandy (separated)

chopped fresh parsley

Sauté shallots in butter until tender.

Add: broth, cream, milk, and peppercorns.

Bring to a boil, add ¼-cup of brandy.

Simmer until sauce reduces and thickens (to 40% of original volume).  The sauce should adhere to the back of a spoon.

Add remaining brandy.  Season to taste with pepper.

Spoon sauce on meat.  Sprinkle with fresh parsley and serve.

