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9';'-s:=und E:sl* ok pepper
1 bablespoon weossbable odl

Foldust owven rack o middle position and hest owven to 2F5 Pat stesks dry with paper fowsl,
Dot sach stesk in half to orestse four ~'“.i:e.a£:‘-5n Deazon entive surface of stesks liberally
with =alt and pepper gently press s ao® thick. Placs stesks omowive rack sst in
rimmad haking sheet Dransfer shest i:x:s T Ls:n:siL il 9E-95, about 20-25 minutes.

Heat oil in 12Y hesey skiller over hish beat until smoking. Flace stesks in skillet and sear
urtil browmed arnd orusty, sbout 105 o 2 minutes, liftino halfway theoush to redistribote fat.
Turm steak and cook anothsr 2-25 minutes. Transfer all stesks o wive cooling rack and

xjus <@ st undsr pan o medium. Using tongs, stand 2 steasks on side, and holding toosther,
s@ar on 81l sides for sboud L5 minubss.

Trarmfer o rack, tert with fodl and let vest for U8 minotes while mebing pan sauce.



