
Strategies Applied:

• Beef: The preferred cut of beef for this is a tenderloin, so you'll find lots of choices ranging 

from extremely pricey to expensive. Generally, if I buy tenderloin, I'll look for a whole one 
from a Big Box store, which are often a bit ragged and trim them myself by removing the 
silverskin, and excess fat. The "tail" end tapers down to almost nothing. I find I can cut several 
nice filets, but a recipe like this, because the meat is gently pounded is an ideal use for those 
odd pieces from the tip. See Buying & Prepping a Tenderloin.

• I always look for cuts like this to be on sale during any of the summer holidays and the winter 

holidays, Valentine's being one of the best.
• As mentioned above, if one wants to use another cut, this method isn't too bad - the one's I've 

used is the "eye of round" a cut I generally avoid. Frankly, I think there are many other cuts that 
are better for the price, and this subject came up when my son bought steaks like this, thinking 
they were tenderloins - it came to mind that other people must buy these cuts as they're always 
at the store.

• The cheap "steak" was $4.99 a pound, which isn't cheap, by any means! When I think "round" I 

generally think long, slow braising recipes, but if very careful not to overcook, a flash cooking 
method like this will work. The steak was a bit chewy but not too bad, and the sauce added 
incredible flavor.

• Wine: The other potentially "spendy" item here is the wine. I won't go "overboard" when 

buying a wine for a recipe; I'll look for a good quality wine in the low to middle range at a great
sales price - and that's during the fall/spring wine sales or during a holiday week.

• I'm very picky about wines that I'm going to be using a heavy reduction on - any flaws or heavy 

tannin will quickly overwhelm the taste of the sauce. A wine that's too sweet will overwhelm.
• If I plan on drinking a great wine with dinner, I'll rarely cook with it - I look for a less expensive

alternative. I look some of the heavier reds with not too much tannin - tell them that at the store,
and what you'll be using it for, and don't be afraid to give your price range, but expect to pay a 
bit more for a quality one than you would with some of the other options.

• I might very well find a more inexpensive wine if I look for something else - generally the wine 

"guy" at the store will guide me to a couple of good options. They know what's on sale and will 
always come up with a suggestion or two that I've never thought of. If all else fails, one of my 
standbys for a reduction is a Beaujolais. Rich, flavorful and nothing bothersome - and always 
can be found at a bargain price.

• If for any reason, you taste the sauce and feel it's lacking, has a note of sourness or isn't 

appealing, consider adding a teaspoon or so of a dark jam or if none is on hand, a pinch or two 
of sugar.

http://frugalhausfrau.com/2014/08/02/buying-and-prepping-a-tenderloin-beef-or-pork/

