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40 mins  4 Portions

Javier Codina, from Moda, shares his recipe for cooking tender beef 
tenderloins with caramelised Scenic Rim vegetables. The hero of this 
recipe is 150 day grain fed Champion MSA beef, which has won three 
years in a row at the Royal Queensland Food and Wine Show.



1. Meat preparation

Pre heat oven to 200°C (fan forced)

(220° conventional)

Gently remove the silver skin from beef using a 
sharp knife

TIP: Meat can be rolled into a cylindrical shape, 
tightly wrapped in cling wrap and left in the fridge 
overnight. When cutting the beef, they will all be 
perfect, equal medallions and a great flat surface to 
cook.

TIP: A good sharp knife is a great addition to any 
kitchen, but if you are feeling intimidated by cutting 
the beef, your local butcher can help you out. 

2.  Cooking the Steak

Pull steak out of the fridge at least 15 minutes before 
cooking. Just before cooking, liberally season with 
salt and pepper

In a large frying pan, on high heat sear the tender-
loins until caramelised with olive oil

Gently pat the meat as you place it in the pan. Turn 
meat when it has reached your desired caramelisa-
tion. Add chopped butter at this step to moisturise 
the meat.

TIP: Roll the sides of the meat in any seasoning on 
the plate to bring out all the flavour of the beef

TIP: Place cut garlic, rosemary, and thyme in the 
pan to infuse into the beef and enhance the flavour.

METHOD

3. Roasted Vegetables Preparation

Wash and peel vegetables as required and cut to 
even size. 

Place in a large baking tray with olive oil, butter, 
rosemary, thyme, sage, crushed whole garlic plus 
salt and pepper to taste.  Roast in the oven until 
cooked – approximately 15 minutes.

Once the vegetables are cooked, remove from the 
oven, and add the butter.  

TIP: Pre-heat your roasting tray to accelerate the 
cooking time and the vegetables will start sizzling as 
soon as they hit the tray 

4. Serve

Place meat on the plate and scatter vegetables 

You can find all these delicious ingrediants at your local Woolworths or specialty store. Shop online at woolworths.con.au

Ingredients

• Tenderloins: 
1kg of fully denuded Tenderloin

• Array of Scenic Rim Vegetables:

• 1 bunch of Baby Carrots, 

• 1 bunch of Baby Beetroots, 

• 1 bunch of Spring Onions

• 1 bunch of Garden Thyme

• 1 bunch Broccoli

• 4 sprigs of Rosemary

• 2 sprigs of Sage 

• 1 head of Garlic

• 100ml Extra Virgin Olive Oil

• 150g unsalted butter


