Make it at Q
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Pica Pau (Woodpecker)

INGREDIENTS

100z filet mignon (or other high-quality cut of beef), cubed

2 TBSP Olive oil

2 Cloves garlic, chopped

1 cup beef gravy or demi-glace

1 TBSP Dijon mustard

For garnish — pickled vegetables, sliced black olives, toasted bread
METHOD

Heat olive oil in a medium skillet over medium-high heat. When hot, add cubed
beef and garlic. Cook until preferred doneness. Add more olive oil as needed.

When beef is cooked to your desired doneness, add gravy or demi-glace. And
mustard. Cook one minute longer. Remove to a serving dish and garnish with
vegetables, olives, and toasted bread.



