
Grilled Beef Filets with Maple Chipotle Glaze 
 

The most tender cuts of beef are from the part of the cow that is farthest from the ground – 

the filet is the farthest of all. It is best cooked quickly and served rare to medium-rare. But 

because it is very expensive, this glaze works great on cheaper cuts of meat such as sirloin, flank 

or skirt steak. 

 

This glaze also works well with salmon. Buy a three-pound salmon filet with bones and skin 

removed. Rub with the glaze. Place on a parchment-lined baking sheet and roast in a pre-heated 

oven (425’F or 220’C) for 20 to 25 minutes, or until the fish is just cooked through. 

 

3 pounds beef filet or other steak 

¼ cup hoisin sauce 

2 tablespoons maple syrup 

2 tablespoons ketchup or barbecue sauce 

2 tablespoons soy sauce 

1 tablespoon pureed chipotles 

1 teaspoon ground cumin 

1 teaspoon roasted sesame oil 

 

1. Trim filet of any visible fat or silverskin. Cut filet in half lengthwise. Cut each half into 

four pieces. 

2. In a small bowl, combine hoisin sauce, maple syrup, ketchup, soy sauce, chipotles, cumin 

and sesame oil. Place the filet and the marinade in a large, heavy-duty resealable plastic 

bag. Rub the glaze into the beef and marinate for one hour at room temperature or 
longer in the refrigerator. 

3. Grill the meat for two minutes per side on high heat. Reduce the heat to medium and 

continue to grill for about four to five minutes per side (or until a meat thermometer 

reaches 125 to 135’F for medium rare). 

4. Let rest for five minutes before serving. 

5. Serve the steaks whole or cut into slices on the diagonal. 

 

Yield: 8 servings 


