
	
	

	

 
PAN SEARED STEAK    
 
Salt 
Pepper – freshly ground 
Strip Steak, Boneless Rib Eye Steak, Sirloin…. 
 
Let your steak sit at room temperature for at least 20 minutes.  Season your steak with salt 
and pepper very generously on both sides.  Preheat your largest and heaviest skillet over 
high heat and turn on the exhaust fan.  Or heat your grill to the highest flame.  Pan sear/grill 
the steak not moving for 5-6 minutes per first side and 3-4 minutes for the next side for 
medium rare.  Turning only once. Let steak rest for at least 10-15 minutes before slicing.   
 
Make an extra steak for another meal.  You can do, hash, salad, rice and steak, sandwiches 
….. you name it.    
 
Tip- Bring steaks and mostly all meats to room temp before cooking.   
 
Sautéed Onions and Mushrooms  
2 tbsp olive oil 
2 tbsp salted butter 
1 large white onion, sliced  
1 pound fresh mushrooms washed and sliced (a mix of varieties will be nice)  
2 tbsp chopped garlic 
3 tablespoons balsamic vinegar 
2 tablespoons, chopped parsley 
 
Heat the olive oil and butter together in your largest skillet over medium high heat. Add in the 
onions and start stirring. Season with salt, pepper and a pinch of sugar. Let cook for 8+ 
minutes. Once they have reduced in volume, you can lower the heat. The longer they cook, 
the more they will caramelize.   
 
Once you have reached your desired doneness on the onions, you can add in the  
mushrooms.  Cook until the mushrooms have reduced in size and lost their moisture. You 
need to add salt again to reduce the moisture in the mushroom, to further concentrate the 
flavor.  Once you have some nice color in the mushrooms, you can add in the garlic. Let cook 
for a minute or two, until fragrant.  
 
 



	
	

	

 
Stir in the balsamic vinegar, parsley  and cook another 2 minutes, making sure to deglaze the 
bottom of the pan ( scrape off any browned tasty bits so that it goes into the sauce!) 
Taste to make sure it is well seasoned.   


