Marinated Beef Tenderloin
Rub butter on whole tenderloin; pour ½ to 1 bottle red wine over meat, marinate 3 hours.
Roast at 400 deg for 20 to 30 minutes, until medium rare or rare (it will continue to darken during the next steps).
Cool, and slice thinly.  Discard juice.
Marinade:
· Mix ½ lb fresh sliced mushrooms
· One sliced onion (big)
· 24 stuffed olives (one small bottle),
· ½ c. tarragon vinegar
· ¼ tspn dry mustard
· 1 teaspoon salt
· 1 tspn dry horseradish
Pour marinade over sliced tenderloin; cover well and refrigerate overnight.
To serve, arrange on platter with all garnishes and lemon slices.
Serve with side dish of sour cream.
