
Green Peppercorn and Blue Cheese Sauce
★★★★★
French, Sauces - Hot
Servings: 4 Source: KC

INGREDIENTS

1 ½ cup beef stock
1 ½ cup Tawny Port
¾ Cup heavy cream
Salt and pepper to taste
2 ounces Green peppercorns in brine, drained
6 ounces blue cheese

DIRECTIONS

Combine the stock, wine, and peppercorns in the sauté pan, bring the mixture to the boil and reduce by half.

Add the cream and continue to reduce to about 1 ½ cups to nappé. Salt and pepper to taste. Set aside.

After meat has been seared, add mixture to skillet, scrape fond and warm.

Fold in the cheese, serving the sauce with some cheese chunks remaining.


