Name

Short Answer

1. Why is it important to season the filet mignon steaks before searing them?

2. How can you tell when the mashed potatoes are tender enough to be
mashed?

3. What is the purpose of letting the filet mignon steaks rest after cooking them in
the oven?

4. Why do we use an oven-safe skillet for cooking the filet mignon steaks?

5. What are some optional toppings or sauces you can serve with your filet
mignon?
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