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“Prime Beef Chateaubriand Tenderloin James” 
Whole Grilled. Happy Birthday James!  

 
 

Major Advice for All of my recipes (or any recipe for that matter): 
 
Please Evaluate by tasting and modify if needed during every step 
of each recipe to your taste. Do this for every step of all my 
recipes, Please and Thank You. Each time you purchase ingredients 
for a dish, they will be somewhat different. Constant tasting and 
balancing of ingredients and seasonings are the secret to any 
successful recipe. 

 
Ingredients : 
For the Prime Beef of Tenderloin. You will need most importantly a digital instant 
read thermometer. This dish can not be completed without one! You will also 
need a great high temperature level grill brush for basting.  
 

1 or more Whole Prime Beef of Tenderloin (5 to 7 lbs., trimmed by your 
butcher for cooking whole, removing the additional fat and all silverskin layers. 
You need to have your butcher cut the smaller ends off and grill them separately. 
This leaves a true Chateaubriand Roast. If grilled with the whole roast, the ends 
would be well done. If grilled separately, You can take the smaller cuts off earlier. 
Never buy frozen or previously frozen prime beef. Please do not overcook the 
tenderloin, anything above medium rare is a sin. I prefer to remove the roast when it 
reaches 115 Degrees (F). Remember, The Chateaubriand will continue cook. After 
removing it, let it rest for at least 15 to 20 minutes, lightly covered with foil. It will 
emit juices that will need to be added to the “Smokey Evans Beef Sauce” at the last 
minute. )  
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generous amounts of course sea salt and fresh ground pepper 

1 ½ ozs. Tony Chachere's Original Creole Seasoning 

onion and garlic powder as needed 

Enough canola oil to rub all the beef (This is explained during the 
seasoning instructions segment.) 

2 Cups or more of Bleu’s Butter Sauce (described later in this recipe) 

R.S. “Smokey Evans” Beef Sauce” au jus (described later in this recipe) 

 

Ingredients: 
For Bleu’s Prime Beef of Tenderloin Butter sauce. Make this to your taste, modify if you feel 
like it. 
 

5 to 6 sticks of Kerrygold Pure Irish Butter (unsalted) 

2 Tbs extra virgin olive oil  

Sea salt and fresh ground pepper to taste 

2 or more Wyler’s beef bouillon cubes (only Wyler’s, NO substitute, to 
taste) 

Juice from ½ fresh lime 

Juice from ½ fresh lemon 

4 Tbs flat-leaf parsley fresh and chopped 

 

Instructions: 
For the Prime Beef of Tenderloin Butter sauce. Make this to your taste, modify if you feel like 
it. 

 

Heat the butter on a medium set stove top burner.  

Add EVOO 

Add Wyler’s bouillon cubes and allow to dissolve 

Add Fresh Lime and Lemon Juices, stir constantly 

Add sea salt and fresh ground pepper 

Let cook on medium low for at least 10 minutes 
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Last, just before the first basting of the roast before grilling, add 
the fresh chopped Italian flat leaf parsley. (Never use curly parsley, 
which is actually green horse hay, not for human consumption. Just my opinion) 

 

Ingredients: 
For the  “Smokey Evans’ Beef Sauce” au Jus  

(Brown Sauce for steaks and most other beef dishes) 
Please remember that this recipe should be overall made to taste. 

 7 Ozs. of water 
 9 Cubes of Wyler’s Beef Bouillon (Only Wyler’s Brand Bouillon) 
 2 TBL Worcestershire Sauce (or to taste) 
 1/3 TSP White Pepper (no salt at all. The Wyler’s has plenty. Please do 

not add any butter. This is au Jus Sauce) 
 2 TBL White Sugar (add a small amount at a time to make sure the sauce is 

not to sweet) You could also use light brown sugar to taste. The 
amount of brown sugar will be different because it is less 
strong per unit than white sugar. 

 
Instructions: 
For the “R.S. Smokey Evans’ Beef Sauce Au Jus” 

 
Place water in small pot. Add Bouillon. Let Bouillon dissolve 
slowly using medium heat. Add Worcestershire Sauce, (a little at a time 

like the sugar) White Pepper, and add sugar, a small amount at a time, 
taste, when the sugar balance taste pleasing, continue to cook the 
sauce. If the sauce is too strong for your taste, you can add 
additional water. If it is less strong than preferred, continue to 
cook. The sauce will reach a thicker consistency but will gain in 
strength.  

If you are making this sauce for a specific dish such as a whole tenderloin, try 
to capture some of the juices from the cooking of the beef and add it to the 
sauce. 

depending on the size or amount of tenderloins being prepared, you may need 
to double or triple the amount you create of this recipe of Smokey’s Beef 
Sauce. In this case, au jus. (mixed with liquid from the meat you are cooking, to 
taste.) 

Notes: You can also offer the butter sauce as an option for serving the roast for 
guest who may prefer a different flavor or also you could use the most common 
sauce for prime beef, one of a thousand versions of horseradish sauces as options. 
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Main Preparation Grilling Instructions: 
Seasoning, pre-grill instructions, and Grilling the Prime Beef Chateaubriand 
Whole Roast instructions 
 
Prepare and ready the seasonings 
Make the Butter Sauce 
Make the “Smokey Evans Sauce au Jus 
 
Begin with your trimmed and ready to grill Chateaubriand Roast (or 
roasts) 
 

Before preparing the beef for grilling, prepare the grilling unit 
(pit). Charcoal or gas grills can accomplish this grilling feat. This 
feat is a grilling by true fire, not a slow, long process. Total 
cooking time to 115 Degrees (F) should not take even 15 minutes, 
but a hot fire must always be accomplished and maintained, with 
either charcoal or gas grilling units. Always have a large pitcher 
of water grill side for fire flare ups that are more fire than a 
hardy very hot flame! 
 
Charcoal Grill information 
If charcoal grill is used, use ample amount to create an extremely 
hot fire. Stack charcoal in a pyramid shape on the left side of the 
grill so that there will be a spot to the far- right of the grill 
which has no direct flame. Use just enough fire starter, light 
coals and let them get white hot (covered by white dust and 
flaming a blue-red fire.) Do not spread the coals until just before 
placing the beef on the grill. Make sure the spread is uniform and 
spread only wide enough to provide a hot fire under all the beef. 
Do not waste any coals which are not directly under the beef to be 
grilled. This is a fast grilling process and must always be 
monitored. Have a large pitcher of water available to control 
major flareups. Do not panic, this is a grilling by direct flame and 
there should always be a visible fire under the beef. You may need 
the cool spot to monitor the temperature of the meat or place the 
meat there in case of a major a (inferno) flame up. Please do not 
panic, this roast recipe is developed to use a roaring flame, 
probably more direct flame and hot fire than you have ever used 
before. 
 
Gas Grill Information 
If Gas grill is used, make sure there is an ample amount of gas 
(propane or natural) fuel to create and maintain an extremely hot 
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fire. This is a fast grilling process and must always be monitored. 
Have a large pitcher of water available to control major 
flareups. Do not panic, this is a grilling by direct flame and there 
should always be a visible fire under the beef. 

 
Seasoning before Grilling 
  
Lay the roast out on a flat pan (platter) with high sides (large 
enough to comfortably contain all the beef to be grilled.) 

Run room temperature water over all the beef 

Dry all parts of the beef with paper towels, very well dry 

Sprinkle fine seat salt over all the beef and hand rub it into the 
meat 

Place the salted beef back on the platter with layers of paper 
towels under and on top of the beef and place it back in the 
refrigerator for 15 to 20 minutes 

Remove the beef and again rub any visible salt back into the meat 

From this time on the meat will not be cooled again and you must 
let it start to get to room temperature. (the beef MUST  be at least at 
room temperature when it hits the flaming grill) 

Rub the beef with a light coat of canola oil and let it sit for a few 
minutes on the counter.  

Next, cover completely and consistently with fresh ground pepper 
and a small amount more of sea salt. Rub this into the meat and 
crevasses and if there are any areas that do not appear to be well 
coated, add more pepper. Make sure the oil and salt and pepper are 
consistently covered on every part of the roast including the end 
sides. 

Lightly sprinkle the Tony’s, onion, and garlic powder over the 
entire roast. Just a light covering, nothing compared to the pepper 
and additional bit of salt amounts already on the meat. Hand rub 
the entire roast again driving all the seasonings into the beef. Let 
sit until room temperature is successfully attained. Once again, if 
the roast is not consistently covered with the pepper especially, 
add seasons to cover these areas. Rub it in, rub it in. 

By this time, the grill should be ready. All grills are different. 
Make sure you have your pitcher of water available. If the grill 5 
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or more burners, turn 2 of the burners off on the far-right side of 
the grill (if the grill has at least 5 or more. If the grill has less 
than five burners, only turn off one). If you cannot hold your hand 
18” above the grill (over the hottest part of the fire) for a couple 
of seconds easily, the grill is too hot. Adjust grill while 
maintaining a hot fire. Shut the grill lid. 

After the beef is at room temperature and after completing the 
seasoning, baste the beef with the butter sauce using the grill 
sauce brush thoroughly and completely and allow to rest for a 
few minutes. You are now ready to place the roast on the roaring 
grill on the road to extreme flavor. Be alert and do not leave the 
pit’s side until the tenderloin roast grilling is complete and the 
meat has been removed to the platter to bring to the kitchen and 
fire fuels are off. 

Take the roast(s) to the side of the grill. Remember, you turned off 
the far-right couple of burners and closed the lid. Now, open the 
lid and place the roast on the fire. The fire will explode, and flame 
will consume the roast. (Unless you have created a dangerous 
raging fire inferno continue realizing this is a grill by hot fire and 
there will be normal flare ups with each or the turn and baste 
activities. Otherwise, if in doubt, get the roast off of the grill to 
the cool part of the grill or to the platter if this happens until the 
outburst has been tamed.) If you need to use some water to place 
the fire under control, do so and then continue. Quarter turn the 
meat every 2 minutes and cover the roast with another coating of 
the butter sauce with each rotation. (remember the roast really 
has 4 sides) Remember, you want a hardy coating of color crust on 
the outside and rare in the inside. Never panic. Remember, if there is 
a frightening flare up, remove the roast an get the fire under 
control) Each time the roast is turned and basted, the flame will 
rise again. Unless it becomes an inferno, at which time you will use 
the pitcher of water to lower the fire level (at any time this may 
happen. If an inferno occurs more than once, Lower all burner 
levels a small amount. Be sure not to pour the water on top of the 
roast, pour it in between the burners closest to the overpowering 
flame, or at the end of the grill. Not much water will be required 
to bring the fire to a manageable control. The fire must still be 
very hot. Continue to rotate, turn and baste the roast with the 
butter sauce each time while testing the temperature very often  
with the digital instant read thermometer. Make sure, MAKE Sure, 
the meat is removed from the grill at or before it reaches 115 
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degrees (F). If it is more comfortable, move the meat to the cool 
area of the grill to monitor its temperature. PLEASE, Do not 
overcook the meat under any circumstances.  At that point, (after 
having someone wash the platter or use a new one), get the meat 
off of the grill at once, return the meat and platter to the kitchen 
and lightly cover the roast with foil for at least 20 minutes. 
Please do not forget to turn the grill burners and gas supply off.  
After resting the roast, slice and serve! 

My suggestion of side dishes for James’ Grilled chateaubriand roast are my grilled asparagus 
topped with my creole hollandaise sauce, my twice baked stuffed potatoes, and fresh out of 
the oven hot garlic French bread. (do not forget to dip the bread in the sauce.) Maybe my 
Caesar salad. 

Please read over this recipe several times. Make Yourself Familiar with all the aspects of this 
dish. It is complex but easy once you gain the knowledge and a comfort and confidence that 
you can accomplish success with this recipe. Please take your time, do not panic, and be over 
cautious to not overcook this delicacy. Please enjoy, William S. “Bleu” Evans  

Happy Birthday James. I love You, Bill  September 1st! 
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