Pan Roasted Ribeye with Asparagus & Bordelaise Sauce
Serves 2

Prime Bone In Ribeye

16 oz

Unsalted Butter


2 tbsp

Olive Oil


2 tbsp

Fresh thyme


2 sprigs

Rosemary


1 sprig

Peeled Garlic


1 clove, smashed

Kosher Salt

Cracked Pepper

Preheat the oven to 375

Bring the steak out of the refrigerator about 30 minutes prior to cooking

Season with Salt & Pepper on both sides

Heat a medium size cast iron skillet over medium-high heat for about 5 minutes, or until hot

Add the Olive oil and swirl to coat the entire pan

Add the steak, careful not to splash hot oil on yourself

Sear for about 2-3 minutes

Once it has a nice dark brown crust, flip over and sear the other side

Add the thyme, rosemary, and garlic to the pan.  As well as ½ of the butter

Baste the steak with the butter as it melts and cook for another 2 minutes
At this point, you can choose to place the steak in the oven and cook it to your desired temperature or you can finish it on the stove top.

Remember that once you remove it from the heat, it will continue to cook for about 5-7 minutes.  

Bordelaise Sauce

Dry Red Wine

1 cup
Fresh Thyme

2 sprigs

Shallot


1 ea, finely diced

Bay Leaf

1 ea

Demi Glace

½ cup

Unsalted Butter

2 tbsp

In a small sauce pot, add the red wine, thyme, shallot and bay leaf 

Cook over medium heat until it has reduced by 2/3rd’s

Discard the Thyme & Bay Leaf, and add the Demi Glace

Reduce by another 1/3rd & whisk in 1 tbsp of butter

Set aside until ready to use
