
MINI BEEF WELLINGTON HORS D'OEUVRES yields approximately 35 portions
                                                                                                                         recipe developed by The Clever Cleaver Brothers®
   2 sheets puff pastry (freezer section)

   
   2 tablespoons butter

1/2 pound beef tenderloin, cut in 1/2" squares
  
   2 tablespoons minced shallots

1/2 small can of liver pate




1/4 teaspoon salt

   1 tablespoon capers





1/4 teaspoon black pepper

1.
In a small mixing bowl, combine liver pate with capers until smooth. Set aside.

2.
In a sauté pan, heat butter and add shallots. Heat for one minute.

3.  
Add tenderloin pieces. Season with salt and pepper and brown on all sides. Do not completely cook at this stage because the beef will continue to cook in the oven.

4. 
Lay the sheets of puff pastry flat. Using a 2-inch round cookie cutter or similar sized object, cut out 
circles.       

5.
In the center of each puff pastry circle place ¼-teaspoon of the pate mixture. On top of  this, place a piece of the beef tenderloin.

6.
Pull the dough up and wrap it around the meat to seal. Place upside down on a sheet pan and press down slightly.

7. 
Place in a preheated 350-degree oven. Bake for 10 to 12 minutes or until golden brown.

*** CLEVER TIP  ***

You can make these hors d'oeuvres ahead of time and freeze them in an airtight container. Remove from the freezer approximately five minute prior to cooking and place on the sheet pan so they will temper. Now bake them as described above.

