
Herb Marinated Yak Ribeye Steaks

• Prep Time: 2 hours 45 minutes • Yields: 6-8 servings

Ingredients:

4 pkg. Fossil Farms' Yak Ribeye 
   Steaks, 11oz avg.

½ cup olive oil

1/3 cup freshly squeezed lemon 
      juice

¼ cup Worcestershire sauce

2-3 large garlic cloves, minced

¼ tsp. red pepper flakes

½ tsp. each salt & black pepper

1 ½ tbsp. Italian seasoning

½ cup honey

1 tsp. salt

1/3 tsp. freshly ground white   
      pepper

1 tsp. chopped fresh thyme leaves

¼ cup chopped fresh parsley,  
    divided

Equipment:

Stove

Oven 

Large skillet 

Measuring cups & spoons 

Medium bowl 

Small saucepan 

Zip lock bag 

Wire Whisk 

Method:

1. Whisk together the olive oil, lemon juice, Worcestershire, garlic, red pepper, salt, black pepper,    
    Italian seasoning, thyme, and half of the chopped parsley. 

2. Transfer the marinade to a large resealable bag and add the Yak steaks. 

3. Close the bag and turn the steaks around to coat in the marinade.

4. Let marinate for at least 2 hours and up to 8 hours.

5. When ready to cook, preheat the oven to 375°F.

6. Heat a large oven-safe cast iron skillet over medium-high heat. 

7. Add the yak steaks and cook until nicely browned and seared on one side. 

8. Flip the steaks and place the skillet in the oven. 

9. Cook until steaks reach desired level of doneness (past medium rare is not recommended), about   
    5-10 more minutes depending on the thickness of the steaks. 

10. When in doubt, use your meat thermometer! The inside temperature should be 140°F.

11. Remove the steaks for the oven and allow to rest for 5 minutes before serving with your 
      favorite sides and wine. 

12. Enjoy! 
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