Mmount Measures Irrecisnt - Preparation Method

£ tableszpoons  unsalted bobher
g2 tablezpoons  unzalted buther - softensd
coaTES Feas gall
2 teaspoons STERENT PREPESTOOTT
2 teaEpoons i jor mustard
LAE feaspoon iemon Juics
1 pirch lemor zast
2 rtablesspoons  wsovossisrshive ssucs

black pepper
= tablespoorns parslsy - chopped
20458 pourads povtarhouse sheak 020 - 2059 thick

Im & madium saute pan, heat 2 fablespoons of the butter over madium haat, th
lots, Sesson with salt, and cook undil Drenslocent, 3o 5 ninutes. Transfer t
mediom bowl, HAodd the goresn peppevoorns, mustard, lemon duice, lemon Fest arnd worcests 3";1;' =
zauce, Whizk o blend, Use s fork o blend in the other 8 fablespoons of butter, Seaszon

with =alt arnd peppaer, and stiv in parsleuy.
Eoll the botter into s culinder in plastic wrap arngd refrigecabs until ready o use,

iror skilled laves enoush o hold stesk until smoking. Blob sscess moisturs Yrom
sor with 2alt and pesper. Shot of T heslt and pob stesk sguseely in pan with
.f.ai-se The heat hioh snd breown on the fivst side, 3 4o 5 minutes, Lower heat and oook

ioral S50 mirngtes, Turn and b‘l“'!:!i.l.!ﬂ for 53-8 minubes over hioh bheat, then lowsr
Fezat for an additionsl 8-18 mintuss. Touremn on edos with fat cap ’D'f"!”!!!i!'"s for ZE:“E? mirnihes on
Figh hest, then lowsr for 25 minuies onoeach side. Slice the botber inbo L52Y rounds andd
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zet azide. Check for r:ir I S,

]

Fomove steak from the pan o s cutting boavd and let rest for 48 minutes, Cob into slicses

argd transfer the whols thino o s ey atutusd plai'i"-r»'r- 1 H‘ f:h:»: meat stil

sach =idse of the center bome. Top %‘e =teak with 1
f

urcder the breoilsr until ﬂ“sw bugbter =0 skt Ei »L ol ST,
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