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Amoumt Measurs Inovedient - Freparation Method
v pepperooTn bubhee
1 TR umEalibed butter - room Demperabures

teazpoon fresh thume - minced
TEHEEO0N Forey
teszpoon uhole pink pepperooThs
rEe kosher salt
PUnREE Hew York Strip Steak (L25 to 1.5in thick
aEpoons  axbra vivein olive oil
frash thume - mincead
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1id oo shallot - thinly sliced
1 oupE oy vedd wins
158 oup bazaf broth

o bedbber: Combins fivst 4 ingrecdiscts in small bowls mix owith fork until pepperoorns are
=iimbily orushed. Seszon with salt ard pepper. Flacse small sheet on plastio wrap on work

top plastic. Using wrae as sich form butber mixshurs inbo 150

zurface: place bubier mixbure &
diameter culindsr wrap tiohtly ard chill.

Fub stesk with L ftspn oils sprinkls E:n:si:h sides with thums, then salt and U754 tspm Dlack pepper.
r

Heat med nonstick skillet over medium high heat. Add stesk cook o desived donensss, Sed
mirnutes per zicde for medium rare. Transfer o plate and tent with foil. Add 1 t=pn odl to
skillety add shaellot and saute until slishily sofiernsed, sovaping up browmsd bibs, Rodd winss
bl unhl liouid ig reduced by half, stivving oftern, about 1 minutse. Hdd breoths boll until
sados 18 thickernsd, about @ minutes. Whisk in 3 thepns pink pepesroorn bulisr. Season
saucs with salt and peppar.

Dot stesk sosinst orain into D03Y thick slices, Top with sauce and serve,



