
NY Strip Steak
with Tru�e Honey-Glazed Roots & Demi-Glace

Mise en Place

Cutting board
Knife
Large saute pan or cast
iron pan
Medium saute pan

Tongs
Cooling rack
Medium pot
Spatula
Wooden spoon

Potato masher (optional)
Plate with paper towels
Peeler
Small pot
Metal spoon

Ingredients
❄ Please keep refrigerated before class ❄

1 14 ounce NY strip steak ❄
1 parsnip ❄
2 garlic cloves
½ bunch thyme ❄
1 pint whole milk ❄

1 bunch rainbow carrots ❄
5 tablespoons butter ❄
1 packet Balinese Tru�e
Salt

1 jar Brown Butter Tru�e
Honey
¼ cup canola oil
4 ounces demi-glace ❄

Prep During Class
***Just before class, please remove the steak from its packaging

and set on a paper towel-lined plate to temper.***

1. Peel and chop the parsnip and add it to the medium sauce pot. Smash the garlic and add,
along with half of the thyme. Cover with milk and simmer until very tender, about 20
minutes.

2. Peel the carrots.
3. Gather your basting kit (garlic, butter, & thyme).

How to Cook

1. In a medium saute pan, melt two tablespoons of the butter. Add the carrots, season with
Balinese Tru�e Salt, and cook until tender.

2. Finish with 2 tablespoons of the Brown Butter Tru�e Honey and continue cooking until
glazey. Turn off the heat.

3. Season the steak on all sides with Balinese Tru�e Salt.
4. Heat a large saute pan over high heat. Add the canola oil to the preheated pan.
5. Just before the oil begins smoking, add the steak and sear over high heat, flipping every 30

seconds or so until cooked to your desired doneness, about 2-3 minutes for a solid
medium-rare.

6. Turn heat down to low. Add your basting kit to the pan. Use a large metal spoon to baste
for about 30 seconds to a minute.

7. Transfer the steaks to a cutting board to rest, topped with the garlic and thyme.
8. Heat up the demi-glace in a small pot. Finish with 1 tablespoon of butter.
9. Meanwhile, remove the sprigs of thyme and the garlic clove from the parsnip pot. Flash the

parsnip and remaining liquid to reheat it, and then mash into a chunky puree.
10. Flash the carrots and plate everything piping hot! :)

Explore more at www.tru�eshu�eSF.com Tag us on Instagram @Tru�eShu�e_SF
@LittleChefTucker

http://www.truffleshufflesf.com


This class includes our Demi-Glace. We’ve shared the recipe below so you can recreate it in your own
kitchen.

Demi-Glace

Ingredients
2 cups chicken stock

To make
In a medium saucepan over high heat,
bring the stock to a boil. Allow to boil and
reduce until only ¼ cup of stock remains.

Explore more at www.tru�eshu�eSF.com Tag us on Instagram @Tru�eShu�e_SF
@LittleChefTucker

http://www.truffleshufflesf.com

