
 

 

 

Save these Dates for reserving your holiday food! 

On the Vine 
Marketplace 

 

Happy Holidays… 
Here at On the Vine, we would like to say thank you!  Thank 
you to the great support and friendships we have made with our 
customers, our employees and our local communities over the 
years. With our 2nd location newly opened, we look forward to 
the opportunity to create the same great relationships with the 
local community and our customers of Scarborough, Maine.  
OTV wishes everyone a happy, successful and prosperous New 
Year!   www.otv.rocks    

Bakery  
By December 20th 

Don’t forget to 
order that 
homemade pie for 
your family dinner! 

Butcher Shop 
All Month Long 
Reserve that perfect 
roast or tenderloin to 

ensure your dinner is 
super!.  

Catering/Deli 
By December 20th 

Create less stress 
this season by 
ordering meal sides 
from On the Vine. 

S C A R B O R O U G H * E X E T E R  2 0 1 5  

Beef Tenderloin 
with Shallots 

                Ingredients 
  3/4 pound shallots, halved lengthwise and peeled 
  1 1/2 tablespoons olive oil 
  salt and pepper to taste 
  3 cups beef broth 
  3/4 cup port wine 
  1 1/2 teaspoons tomato paste 
  2 pounds beef tenderloin roast, trimmed 
  1 teaspoon dried thyme 
  3 slices bacon, diced 
  3 tablespoons butter 
  1 tablespoon all-purpose flour 
  4 sprigs watercress, for garnish 
                Directions 
  Preheat oven to 375 degrees F (190 degrees C). In 

9 inch pie pan, toss shallots with oil to coat. 
Season with salt and pepper. Roast until shallots 
are deep brown and very tender, stirring 
occasionally, about 30 minutes. 

  In a large saucepan, combine beef broth and port. 
Bring to a boil. Cook over high heat until the 
volume is reduced by half, about 30 minutes. 
Whisk in tomato paste. Set aside. 

  Pat beef dry; sprinkle with thyme, salt and pepper. 
In a large roasting pan, set over medium heat on 
the stove top, saute bacon until golden. Using a 
slotted spoon, transfer bacon to paper towels. Add 
beef to pan; brown on all sides over medium high 
heat, about 7 minutes. 

  Transfer pan to oven. Roast beef until meat 
thermometer inserted into center registers 125 
degrees F (50 degrees C) for medium rare, about 
25 minutes. Transfer beef to platter. Tent loosely 
with foil. 

  Spoon fat off top of pan drippings in roasting pan. 
Place pan over high heat on stove top. Add broth 
mixture, and bring to boil; stir to scrape up any 
browned bits. Transfer to a medium saucepan, and 
bring to simmer. Mix 1 1/2 tablespoon butter and 
flour in small bowl to form smooth paste; whisk 
into broth mixture, and simmer until sauce 
thickens. Whisk in remaining butter. Stir in roasted 
shallots and reserved bacon. Season with salt and 
pepper. 

  Cut beef into 1/2 inch thick slices. Spoon some 
sauce over, and garnish with watercress. 
Ready to each in 1hr 45min:  Recipe :  
Allrecipes.com              


