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 CHOCOLATE AND STOUT SAUCE FILLET  
 

 The fillet with dark chocolate sauce is a second dish of great refinement, which can also be 
proposed as a main course for a lunch or for a very gourmet dinner! 

 

 

INGREDIENTS: 
 

800 g of cut meat  
extra virgin olive oil salt  
Fresh ground pepper  
25 g of chopped pistachios  
For sauce:  
250 ml of stout beer  
30 g of butter  
2 shallots  
1 tablespoon of bitter cocoa powder 
Emilia  
 

 
Difficulty 
EASY  

Preparation 
35 min  

Portions 
4 

 

1 Prepare the sauce:  

warm the butter and simmer the finely 
chopped shallot in the fire, then combine 
the crumbled beer and cocoa so that they 
do not form snails and leave to thicken for 
about 10 minutes. Adjust the sale and 
pepper and pass to the sieve. Keep warm. 

TIP 

 
This dish can become an unusual appetizer if 
you cut the cut into dice and, after cutting it, 
fix each piece of meat to a cube of rustic bread 
and complete it with a fresh onion jade. 

 

2 Apart, season the meat with oil, salt and pepper and pass into a hot pan. Bake a few 
minutes on the side with a lively focus, preferably in a pot of iron or cast iron. Spread on a 
cut, cut a slice and place on the pot plate, then jump generously with the sauce. 

 

3 Dust with finely chopped pistachios and serve immediately. 

 


