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Ingredients #1#}

Serving: 2

USA Chilled Prime Black Angus Beef Rib Eye

Le Comptoir de Mathilde Himalayan Pink Salt with
Espelette Pepper with Grinder

Benedicta Bearnaise Sauce
Unsalted Butter
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1. Pat the steak dry. Salt it liberally on both sides.

2. Heat a heavy cast iron skillet over medium-high. When the pan is hot,
place the steak on one of its edges in the pan. Cook for one minute,
then rotate to another edge until the entire circumference of the
steak is seared.

3. Remove the pan from the burner and place the steak on a plate. Turn
the heat to medium-low. Wait one minute, then add the butter and let
it melt.

4. Return the steak to the pan, this time laying it on one side. Cook for
one minute, basting the steak with the butter. Flip and cook for
another minute, still basting. Repeat this five times, then check the
temperature by inserting Steak Champ Steak Thermometer sideways
into the steak at least two inches.

5. Remove the steak to a rack. Let rest ten minutes.

6. Slice and serve with Béarnaise Sauce. Enjoy!
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