 SEQ CHAPTER \h \r 1                                                   Chateaubriand  In Wine Sauce

                 1                    12 oz Chateaubriand

                 4 tbsp            Olive oil

                 3                    Cloves garlic

                 2 tsp
   Thyme

                                       Red wine to taste

                                      Thaw out the chateaubriand and in an iron skillet, cere on all sides with                                         the olive oil. Add thyme, garlic and red wine to the pan and bake at 400F

                                       for 17 - 20 min., while basting the chateaubriand in its own juices. This                                         will give you a medium chateaubriand.

                                       Bon Apetit!

                                               Serves 2

