Delicious Tomahawk Steak
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Joe's Tomahawk Steak

Buy Now

Ingredients

2 Tomahawk steaks

Oliveail

Coarse salt and freshly ground black pepper
Compound Butter, room temperature

¥ Instructions

Remove the steaks from the refrigerator and leave them on the counter for 3C

About 15 minutes before you're ready to cook, preheat your oven to 375° F a

Rub the steaks all over with olive il in athin layer. Season them really well
ground black pepper (coarse pepper is best).

Place the steaks on the grill directly over the flames. Cook them for about 3-
sear and they release easily from the grates.

Remove the steaks from the grill and place them on alarge sheet pan. Put the
minutes (thiswill vary depending on the size and thickness of the steaks), or un
(keep in mind that they'll continue cooking after removing them from the heat <

Remove the steaks from the oven, place them on a cutting board, tent them g
minutes.

Serve immediately after resting, or top with compound butter before serving.
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Related Recipes

Slow Cooker Beef Stew
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