
RIBEYE BEEF WITH BORDELAISE
SAUCE, ASPARAGUS 
1 kilo of ribeye is enough for 3 people

Domain de L'Aurage 2018
Château Seguin 2015
Château Malescot Saint-Exupéry 2011
Château Taillefer 2015

Wine is always the answer. Don't worry about the question.

Best paired with:

1 Ribeye about 1 kilo

1000g of brown beef

stock, you can ask

your butcher for this

2 shallots sliced thin

1 clove of garlic

sliced thin

400g of Bordeaux red

wine

Sea salt 

400g unsalted butter,

200g for the sauce and

the other half for the

steak

Fresh ground pepper

1 bay leaf

2 sprigs of thyme

Sunflower seed oil

EQUIPMENT:

1 large cast iron pan

for cooking the steak

2 medium sauce pots

1 large spoon

Prepare your sauce, in a medium sauce pot, add your beef

stock, shallot, garlic, bay, thyme and red wine

Bring to a boil and reduce by half until it coats the back of a

spoon

Remove from the heat and whisk in your butter, season with

salt and pepper

Cook the asparagus. in a medium sauce pot, add water and

bring to a boil, season the water with salt, add peeled

asparagus and cook until tender. Remove from water and keep

in a warm place

Temper your ribeye for about 35 minutes, season generously

on both sides with salt and pepper 

In a cast iron add your oil and place on high heat until

almost smoking

Sear the steak on each side in the heat for about 5 to 7

minutes a side, once both sides are caramelized, drain some

of the oil from the pan and in butter and sprig of thyme

Using a spoon, baste the melted butter on each side of the

steak, about 4 minutes on each side

Remove the steak from the pan and let it rest for about 15

minutes before slicing

Slice your steak and place on a plate with your asparagus,

and cover generously with the Bordelaise sauce
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