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USA Chilled Long Term Grain Fed Angus Beef

Tomahawk Rib Eye Steak d{piece
Le Comptoir de Mathilde Persian Sapphire Blue to taste
Salt With Grinder
Freshly Ground Pepper to taste
1 head,
Garlic baked in oven for
30 minutes
Olive Oil 2 tbsp
Unsalted Butter 4 tbsp
Fresh Thyme 4 sprigs
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Preheat oven to 180°C.

Pat the tomahawk steak dry with paper towels.

Season with salt and freshly ground pepper. Let the steak come to
room temperature.

Moisten a paper towel and wrap it around the steak's rib bone, then
wrap aluminium foil around the moistened paper towel.

In a heavy skillet pan, heat the 2 tablespoons olive oil over high heat
until it's just starting to smoke. Lay the tomahawk steak into the
skillet and sear 1 minute. Lower the heat to medium-high and cook
the steak 5 minutes, without touching it.

Using tongs and the bone as a handle, turn the steak over and cook
another 3 minutes.

Transfer the steak to a baking sheet and place in the oven, roasting
10 minutes, or until the desired doneness is reached.

Use Steak Champ Steak Thermometer to measure the steak’s internal
temperature—52°C for medium rare, 58°C for medium. The meat will
continue to cook while it rests and increase by 5 to 10 °C.

While the steak is cooking, add the butter to the skillet and melt over
medium heat. Squeeze the roasted garlic cloves into the butter,
stirring with a wooden spoon to distribute, then add the thyme
Ssprigs.

When the steak is ready, take it out of the oven, and transfer it back
into the skillet. Use a spoon to baste the butter and garlic over the
steak. Turn the steak, and baste again. Transfer the steak to a cutting
board, tent it with foil and let it rest 10 minutes.

Carve the steak against the grain then drizzle with more of the butter
and garlic over the steak and serve.
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