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When grilling, baste with a tasty marinade
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allow them to finish cooking via residual heat.

Rare 120 degrees
Medium rare 125 degrees
Medium 130 degrees
Medium well 135 degrees
Well 140 degrees



SIGNATURE RECIPES FROM LA CENSE BEEF”

MASTER CHEF, PETER HOFFMAN

CHEF HOFFMAN'S LA CENSE BEEF GRASS-FED STEAK BURGERS

RG 25 Serves ¢
WITH TANGLED PEPPER AND ONION RELISH
6 La Cense Beet Steak Barger Parties
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skin. so be careful not o overcook it. Tongs are the tool of wowl 1o serve, Sprinkle with a bir more basil to gamash. Slip
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CHEF HOFFMAN'S LA CENSE BEEF® RIBEYE STEAK
WITH MUSHROOMS AND RED WINE SAUCE

2 La Cense Beef nibeye sreaks

2 t. crushed black peppercorns

Coarse salt

Splash of cooking oil

1 shalloe finely minced -
1/2 pound mushrooms in 1/4" slices

1/2 cup red wine (open a good bottle
and have the rest with dinner)

Get a heavy duty pan very hot. Pour in a splash of oil and
add the steaks, which have been sprinkled and pressed with
the black peppercoms and the salt. Sear in the pan for 6-7
minutes on each side for a medium rare steak. Remove and
deglaze the pan with the red wine. Scrape the meat bits off
the pan and cook the wine down to 2 T. Pour off and hold
Using the same pan, add one of the tablespoons of butter to
the pan and sauté on a medium hear the minced shallor un-
til it’s rranslucent. Add the mushroom slices, and after they
have given up a bit of moisture, add the herbs. Cook for a

Scrves 4

1 T. flar pansley chopped plus some for gamish
I t. fresh thyme chopped

2 T. burzer

few more minutes, If the mushrooms haven't given up much
liquid, you can add a 1/4 cup of water to get the process go-
ing. Add the reduced wine. Swirl in the other tablespoon of
butter and taste for salt and pepper. Pour our on a plate and
lay the slices of steak on top. Sprinkle with more coarsely
chopped passley and il your glasses with more of thar good
wine you opened earlier. Sing praises and mavbe “Home on

the Range,” too

For more signature recipes from the La Cense Beef Master Chef, Peter H ffman or suggestions on how to prepare La Cense Beef

please wisit our recipe sectom at www.lacensebeef.com.




