Eat Happy Kitchen
Anna Vocino

SEARED CARPACCIO

(Serves 4-6)

Carpaccio is whisper-thin cuts of raw beef tenderloin drizzled with a
vinaigrette and garnished with arugula, parmesan, and capers. It’s basically
an entire meal when | make it. But you can make it and share. Sharing is
caring, after all.

| like to sear my beef tenderloin first, but if you’re pressed for time, the
most important element is getting that tenderloin in the freezer for 30
minutes to 2 hours first to help you slice it thinner. Please use extra caution
with slicing, whether you use a knife, deli slicer, or mandoline.

Beef tenderloin is a longer, uncut filet mignon, which is a pricey cut of
meat. Since you are slicing this one so thinly, you can try this recipe with a
London broil to save some lira.

Fun piece of lore: Carpaccio is named after the Venetian Renaissance
painter Vittore Carpaccio (shout out, bro!) for his use of reds and whites in
his paintings.

« 1(2-pound) beef tenderloin

Salt and pepper

2 tablespoons mayonnaise

Juice of V2 lemon (about 1 tablespoon), plus lemon wedges for garnish
1 teaspoon Dijon mustard

1teaspoon balsamic vinegar

1-2 cups arugula

Shaved parmesan cheese, for garnish

- 1tablespoon capers, for garnish

Season the beef tenderloin all over with salt and pepper.



Heat a large, flat-bottomed sauté pan over high heat. Add the tenderloin
and sear for 1 minute per side. Remove from the heat and let cool for a few
minutes. Wrap the tenderloin in plastic wrap or place in a freezer-safe
container and freeze for at least 30 minutes or up to 2 hours. The tenderloin
needs to be hard enough to slice easily but not frozen solid.

Meanwhile, in a small bowl, whisk together the mayonnaise, lemon juice,
mustard, and vinegar. Cover and refrigerate until ready to serve.

Slice the tenderloin paper-thin, or as thin as possible, and arrange it on
salad plates. Top the slices with a handful of arugula, then drizzle with the
dressing. Garnish each plate with parmesan, capers, and lemon wedges,
then serve.

*Recipe and photo originally published in Eat Happy Italian cookbook
and reprinted with permission for newsletter subscribers at
annavocino.substack.com.
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