
 
 

Snake River Farms Kobe Wagyu beef filet  

with roasted mushrooms, bacon  

and caramelized onions in a Cabernet syrup 

 

Filet:        Accompaniments: 

2 Each  Wagyu beef filet, 8 oz.   2 lbs  trumpet royal mushrooms 

2 TBS.  grape seed oil    4 each  onions, caramelized 

T.T.   salt & pepper    1 lb  apple smoked bacon 

½  cup  grape seed oil 

1 bottle  red wine, reduced to a syrup 

Roasted Mushrooms: 

- Pre-heat oven to 425 degrees 

- Line a baking sheet with a piece of parchment paper 

- Arrange the mushrooms, drizzle with grape seed oil and season with salt & pepper 

- Place in heated oven for 12 minutes, remove and let cool 

Caramelized onions: 

- Thinly slice the onions length wise 

- Heat a large, heavy bottom pan over medium-high heat 

- Add ¼ cup of grape seed oil, when heated, reduce heat to low 

- Add the sliced onions and a pinch of salt 

- Stir occasionally until golden brown: about 45 minutes 

- Cool 

Bacon: 

- Pre-heat oven to 350 degrees 

- Line baking pan with parchment paper 

- Cut bacon in julienne strips and arrange on parchment paper 

- Bake in oven until golden brown.  Drain off fat  

Assemble: 

- In a pan heated to medium, combine onions, bacon, mushrooms and cabernet syrup until warmed 

- Heat large sauté pan on high 

- Season an sear beef filets to desired temperature 

- Allow to rest for five minutes 

- Plate warm vegetable mixture and set beef filet on top 

- Serve immediately 

Pair with Signorello Estate 2006 Padrone or 2006 Estate Cabernet Sauvignon 

 

Recipe created by Signorello Estate Winery Chef Rodger Babel 
 

 


