Grilled Beef Tenderloin XE "Grilled Beef Tenderloin" 
	1 3/4 lb Beef Tenderloin,  1 to 1 1/2 inch thick

1  scallions including tops, sliced in half lengthwise

1/4 cup sesame seeds, toasted

1/4 cup sugar

2 tablespoons peanut oil

2 tablespoons flour

1/3 cup soy sauce

2 cloves garlic, smashed
	


Combine all ingredients except meat and blend well.  Pour over fillets and marinate at least one hour.  Grill to desired "doneness".  Baste often with marinate.

Serves 4

Nutrition Facts

Nutrition (per serving): 462.9 calories; 65% calories from fat; 33.1g total fat; 80.7mg cholesterol; 763.6mg sodium; 396.7mg potassium; 18.5g carbohydrates; 0.6g fiber; 13.1g sugar; 22.1g protein.
Cooking Tips

This marinade is great with all steaks, including flank steak!
Wine Paring
Full bodied reds go well with this dish.  I suggest 2005 Cabernet Franc Reserve by Barboursville Vineyards, Barboursville, Virginia   www.barboursvillewine.com
