
How Do You Like Your Steak?
Take your time… this could be the most important decision you’ll make today.  
Pick your doneness and set your Sansaire to the listed temperature.

Seal Your Steak
Place each steak in a plastic bag. Zip-top bags, particularly those labeled as “freezer” 
bags, are a great choice. You can put more than one steak in each bag – just make 
sure they don’t overlap each other.

Now it’s time to remove the air so your steaks don’t float. Hold the top of the bag 
open and lower the bottom into to the water bath. The pressure of the water against 
the bag will force most of the air out. Keep lowering until just the top of the bag is 
above the water, then zip the top closed and drop it into the water.

Set Up Your Sansaire
Pick a container that will be large enough to fit your food, with extra room left over  
for water to circulate. A large soup pot is a great choice. Place your Sansaire inside  
the pot with the Sansaire’s clip on the outside to hold it steady. Add enough water  
to cover the minimum fill line on the Sansaire, and plug in the power cord.

How to Cook the  
Steak of Your Dreams
This is going to be a little different than the way you’ve cooked steaks in 
the past, but you’re going to love the results. Achieving the right doneness 
(rare, medium-rare, medium, and so on) doesn’t require expert timing or 
x-ray vision. All you have to do is choose the temperature you prefer.

TIME TO COMPLETE

1 hour  
(15 minutes hands-on)

THINGS YOU’LL NEED
Your Sansaire
Zip-top bag
Skillet
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WELL DONE
60°C / 140°F

MEDIUM
56°C / 132.8°F

MEDIUM RARE
54°C / 129.2°F

RARE
50°C / 122°F



Remove Your Steak
Using tongs, remove your bags of steak from the bath. Remove the steaks  
from their bags and pat the steaks dry – we’re about to sear them, and  
wet things don’t like to brown. You can turn off the Sansaire now, or leave  
it running if you want to keep seconds warm.

Cook for 1 Hour. Take a Break.
Your steak will be ready for the next step in an hour. So, this 
time is all yours. How about a nap? Want to take the dog for 
a stroll? Maybe catch up on that show you love? Don’t feel 
guilty for indulging. If anyone asks, you’re making dinner.  

Oh… and if that hour of indulgent time turns into two or  
three or four hours, no worries. Your steak will still be just  
as perfectly cooked when you return to it.

Preheat a Skillet
Just before you’re ready to eat, preheat a heavy-bottomed skillet  
(we love cast iron) until it is rocket hot. This is how we’ll put that delicious,  
golden crust on your perfectly cooked steaks.

Sear & Serve
Add your steaks to the rocket-hot skillet, being sure not to overcrowd the pan.  
They’ll sizzle and smoke, signaling that our plan is working perfectly. Check them 
after 30-60 seconds to see how searing is progressing. When you see a golden  
crust that meets your standards, flip and repeat on the other side. Then, plate,  
serve and prepare for a hero’s welcome.

sansaire.com/steak
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SHARE THE LOVE
If this was the best steak you’ve ever cooked, we want to hear about it. Scratch that, we want  
to see it! Post your results to the interwebs with hashtag #sansaire and we’ll brag on your behalf.  
We apologize in advance if people start inviting themselves over to your house for dinner.


