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12-inch thick Por’cerhouse s’ceak, trimmed
1 tablcspoon vegctable oil

kosher salt ancl Freshlg grouncl PCPPCF

) tablcs[aoons unsalted buttcr, room tcmPeraturc

a WOOClCﬂ Spoon

let steak sit at room temPerature 30 minutes before
cooking, which will hclp it cook quicklg and more

CVCI’I]H‘

heat broiler. heat a large sld”e’cJ Prcncerab[g cast

iron, over medium~high heat, then heat ol in pan

until smoking. season steak very gcncrouslgj

actua”y let it rain,with salt and pepper and cook

until a deep brown crust forms on underside (do not {:urn)J about
4 minutes. transfer steak to a cutting board, turning it browned

side up.

cut meat from bone in 2 Pieccs (striP steak and filet
mignon). slice both Pieccs straight down Perpcndicular
to the bone 1” thick. replace sliced steak around the
bone (it should look like a whole sliced steak) and
return to sld”e’cJ browned side up. top with butter and
broil until butter is melted and steak is medium-rare, 4

6 minutes. serve steak with buttery Panjuiccs sPooned over.

w | thoug]ﬁt thcy said steak clirmcr,
| but then 1 found out it was a
state dinner

Yogi Berra




