RECIPE

Brown Butter Herb

TITLE: Steak Bitee

i

CUT: Sirloin F/a/b or flatiron AM-PM l:ARMS

SUTLAERY & WARy;

PREP TIME: 75 min.

COOK TIME: 6-70 min. | SERVING SIZE: 2-4 people

INGREDIENTS: DIRECTIONS:
2-2.5 lbe cteak cubec 1. Pat cteak dry and ceacon well.
Salt & pepper 2. Sear hot and fast in batches.

2 thep butter

3. Lower heat. Add butter & let it brown clightly.

2 clovee garlic

4. Add garlic, thyme, coy, and red pepper flakes.

Frech thyme

5. Spoon butter over beef.

Shlach coy cauce

6. Finich with a cqueeze of lemon and

Pinch red pepper flakec

cerve immediately.

(emon wedge

Tip: Add come

rice to conk up that cteak butter goodnece.



