
Coffee-Crusted Venison Filet 

Prep Time: 10-minutes 

Cook Time: 35-minutes 

Total Time: 45-minutes 

Serves: 2 

NOTE: 

Ingredients 

For the venison 

• 8-oz. Venison Filet 

• 2 oz. Finely Ground Espresso 

• 1 Tablespoon of Olive Oil 

• Kosher Salt 

For the spinach 

• 8 oz. Spinach (Blanched) 

• 2 Tablespoons of Olive Oil 

• 6 Cloves of Garlic 

For the polenta 

• 1 Cup Polenta 

• 3 Cups Chicken Broth 

• 4 oz. Parmesan Cheese (Grated) 

• 6 oz. Butter 

For serving 

• ¼ Cup Demi-Glace  

Method 

Cooking your polenta 

1. Bring 3 cups of chicken broth to a boil in a medium-large saucepan 

2. Add 4 oz. of butter (one stick) to your chicken broth 

3. Slowly pour 1 cup of polenta into your broth mixture – being sure to consistently stir to avoid 

the polenta clumping together. 

4. Reduce your heat to a low simmer and continue to stir often until your polenta begins to thicken 

– approx. 5-minutes. 

5. Cover and allow to cook over low heat for 30-minutes – stirring occasionally.  

6. When your polenta has finished cooking – add the remaining 2 oz. (half-stick) of butter and your 

parmesan cheese – mix thoroughly.  

7. Remove from heat, cover, and allow to stand for 5-minutes to thicken before serving. 



Cooking your venison 

1. Preheat your oven to 350 degrees 

2. Use kosher salt to prepare your raw venison filet 

3. Lightly coat your venison filet with finely ground espresso coffee 

4. Pre-heat a cast iron OR sauté pan over medium heat – adding a tablespoon of olive oil 

5. Sear your venison filet over medium heat – approx. one minute on each side 

6. Place your venison filet in the pre-heated oven and check after 10 minutes.  

Check with a meat thermometer to determine if your venison filets are finished to your liking: 

a. Rare – AT LEAST 125 Internal Temperature 

b. Medium Rare – 135 Degrees 

c. Medium (Recommended) - 145 Degrees 

d. Medium Well – 150 Degrees 

e. Well – 160 Degrees 

7. Remove your venison filet from the oven and allow to rest for 3-5 minutes once your desired 

cooking temperature has been met. 

Cooking your spinach 

1. Heat 2 tablespoons olive oil over medium heat in a sauté pan 

2. Add your garlic (diced, or minced are all OK) 

3. Allow the garlic to get a nice golden-brown color 

4. Add 8 oz. of blanched spinach – spread your spinach and allow oil and garlic to coat 

5. Add a pinch of salt to taste 

Serve 

Add a base of polenta to your plate ensuring that it is smooth, creamy, and fully cooked! 

Take some of your spinach and create a bed of greens on top of your polenta.  

Plate your venison filets by placing them on the bed of spinach.  

Garnish with a small amount of demi-glace.  

Serve immediately and enjoy your amped up venison filet!  
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