Pan Seaeed T-Bure Steak
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1 172 poumds bome-in T-hone stealt
Kosher salt and freshly ground black

pepper
| tablespoon cannla ol

Preheat the aven In 430 dograes F.
A hal f-hour hefore cooking, emove steak
Trom mefrigerator.

Heat a large skillet over high heat. Pat
steak dry and szasom gererausly with
salt and pepper. Add oil to hot sk lletand
when 1t hagins to smoke add
stzak. Rednce heat slightly and cook stcakl
untilbrowned, abonut 4 minutes
om each side. Transfer skillat o the oven,
Foast unti | an s tant-read
thermometer mserted sideways into the
stedk registen 120 degrees F for
medim-rare, about & to K mimites
Transter steak 0 a cuftmg board and ot
it reat Tar 10 mimetes, Cut steak from the
bome and carve meat acmss the
frdin.
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Pan Seared T-Bone Steak
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1 1/2 pomds bome-in T-hone steak
Kosher salt and freshly ground black

pepper
1 tablespoon cannla ol

Freheat the oven In 450 dogrees F.
A hal hour before conkting, emove steak
from mefrigerator.

Heat a large skillet over high heat. Pat
steak dry and seasom generously with
salt and pepper. Add ail to hot sk llet and
when 1t bagins to smoke add
stzak. Rednce heat shightly and cook steak
until browmed, about 4 minutes
om each side. Transfer sk1llet #o the oven,
Foomst unti | an mstant-read
thermometer maerted sl doways info the
steak registerm 120 degrees F for
madium-rare, abont & 0 ¥ mimates
Transter steak to a cuftmyg hoard and let
it et Tor 10 mimstes, Cut steak from the
heneiand garve meat acmss the
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Pan Seared T-Bore Stoak

S S e B ey e

1 1/2 pomds home-in T-hone stealt
Kosher salt and freshly ground black

pepper
1 tahlespoon cannla ol

Preheat the oven In 450 degrees F.
A hal f-hour hefore conking, emeve steak
from refrigerator.

Heat a large skillat over high heat. Fat
steak dry and season generously with
salt and pepper. Add ol o hot skilletand
when 1t hagins o smoke add
steak. Rednce heat shightly and cook steak
until browmed, about 4 minutes
om each side. Transfer skillet $ the oven,
F oast until an 1nstant-read
thermometer mserted sideways o the
steak registers 1200 degroes F for
medim-rare, abowt & o ¥ mimies
Transter steak to a cuttmg board and et
it st Tar 10 mimetes, Cut steak from the
bome and carve meat acmss the
rdim.
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Pan Seaped T-Bone Steak
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1 1/2 pmmds hone-in T-bhone stealt
Kosher salt and freshly ground black

peppeT
1 tahlzspnon cannla ol

Preheat the oven Io 450 degrees F.
A hal f-hour hefore conking, emeve steak
from refrigerator.

Heat a large skillot over high heat Fat
steak dry and season generously with
salt and pepper. Add o] to hot skilletand
when 1t hagns o smoke add
stzak. Reduce heat shightly and cook steak
wntil browned, about 4 minutes
om each side. Transfer skillet $0 the oven,
F oast unti | an s tant-read
thermometzr mserted sideways into the
steak registers 120 degroes F for
medim-rare, about & o ¥ mimites
Transter steak to a cuttmg board and et
it rest for 10 mimitez, Cut steak from the
honeiand carve meat aomss the
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