Hmoumt Measurs Imovredient - Freparation Method

= bomsless rib-aus steaks
=alt arnd pappar

1 tablespoon vagetable oil

1 mecium shallot - minosd

1 oo lager or pilsner bheer

1 tablespoon g la-orain mustard

tableaspoons  unsalisd bubher

il

Fat the stesks deg with paper towsls angd seaszon eell with salt and peppar. Heat the oll in
& heawy-bottomed cast iron skillet over medium heat until dust smokino.

o the zteaks and brown weell, undistorbed, shout S3e-d minotes, Flip and repeat, Femows o
& cutting bosvd, tent with foil, and let vest for 5 minutes,

Mearmhile, return skillet o stovs, add fthe shallots ard cook urdil gust softensd, asboot
1omirmtte, Stivoin the besr ard cook undil redoced slightly, sbout 4 minuts, Stiv in arg
gocunulated mest Julces and mustsrd Eemows the pan from the hest and sdd the butisr.
Sapivl the pan boomelt the bobber and shisk o inoorporats, Season with salt and pepeer, and

arrarms steaks on Serving plates, Pour the saucs owver and serve,



