New York Strip Steak & Ribeye Steak

Set temperature to 425°F and sear your steak on all sides and edges for 2 minutes each
Then reduce the temperature to 375°F and cook the steak for the recommended time on each side
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Flat Iron Steak

Set temperature to 425°F and sear your steak on both sides for 2 minutes each
Then reduce the temperature to 375°F and cook the steak for the recommended time on each side
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Filet Mighon
Set temperature to 425°F and sear your steak on all 3 edges for Tm 30s each
Then reduce the temperature to 375°F and cook the steak for the recommended time on each side
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