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Filet Mignon Filet Mignon is one of the most delicious pieces of meat and it can
be cooked in different ways. However cooking Filet Mignon in the oven for a
delicious summer evening dinner is easy is you follow these simple tips

Once you have chosen your filet a fresh cut is always best compared to a frozen
one but frozen will also work well Take the filet mignon steak out of the oven
once twenty minutes has gone by. Turn off the oven and put the filet mignon
directly onto a recently cleaned cutting board

You are going to want to cook it a little bit longer using steam heat so take
the aluminum foil and completely cover the filet mignon steak If you are
entertaining guests then you can prepare the filet mignon steaks up to this
point and then set them aside until it is time to oven cook them

This will allow you to spend more time with your guests rather than having to
stand over the frying pan in the kitchen. Baking Preheat the oven to 425 degrees
Fahrenheit Pan frying tri tip is desirable for strips of meat for fajitas salads

or stir fry

Recipes for these specialty dishes may be found on cooks. Related Posts How to
Cook Filet Mignon in the Oven? How to Bake Boneless Skinless Chicken Breast? How
to Cook Pork Tenderloin? How to Cook Steak? <> After you flip the steak over

cook it on the reverse side for 20 seconds

Immediately reduce the heat to medium and cook the steak for another 30 seconds.
Then flip the steak back over and put the pan in the oven

Leave it in the oven for2Zminutes and then flip the steak over The best way to
cook the thicker fillets is to use 400 as the set temperature and bake the fish
for 18 20 minutes

If a lower heat is desired season the fillet and wrap it in foil sealing it
tightly and bake at 350 for about 25 30 minutes

Thin Fillet Thin fillets are either closer to the tail or taken from a smaller
fish There are a few important details to know how to cook a steak on the grill
to result in a mouthwatering meal

The favorite steaks to grill are the filet mignon which is also called a

tenderloin steak T bone steak porterhouse steak which is a T bone steak without
the bone and more expensive flank steak and sirloin steak Once you become
familiar with your convection oven by reading the instruction manual and cooking
various dishes you will find how easy and feasible it is to use a convection

oven

Simply keeping in mind the little things to remember while using your convection
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