
Delicious Tomahawk Steak





When you want to make a bold 
statement with your meal, nothing 
beats a perfectly cooked Tomahawk 
Steak. Also known as the “cowboy 
ribeye,” this premium cut of meat is 
known for its impressive size, rich 
marbling, and incredible tenderness. 
Its dramatic presentation, with the 
long rib bone still attached, makes it 
the ultimate choice for special 
occasions or treating yourself to a 
luxurious dinner.

Whether you’re grilling for a summer 
barbecue or cooking indoors for a 
cozy night in, this Tomahawk Steak 
recipe will leave everyone asking for 
more. To enhance the natural beefy 
flavors, it’s seasoned generously with 
coarse salt and freshly ground black 
pepper, seared to perfection, and 
finished off with a mouthwatering 
compound butter.
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Joe's Reserve Tomahawk Ribeye

Buy Now

Ingredients

2 
Tomahawk 
steaks
Olive oil
Coarse salt 
and freshly 
ground 
black 
pepper
Compound 
Butter, 
room 
temperature

https://joesbutchershop.com/raw-ingredient/reserve-tomahawk-ribeye/
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Instructions

1. Remove the steaks from the refrigerator and leave them on the counter for 30 minutes.
2. About 15 minutes before you’re ready to cook, preheat your oven to 375° F and your grill to 500° F.
3. Rub the steaks all over with olive oil in a thin layer. Season them really well with a high-quality coarse salt 

and freshly-ground black pepper (coarse pepper is best).
4. Place the steaks on the grill directly over the flames. Cook them for about 3-4 minutes per side, or until both 

sides have a good sear and they release easily from the grates.
5. Remove the steaks from the grill and place them on a large sheet pan. Put them in the oven and cook them for 

about 30 minutes (this will vary depending on the size and thickness of the steaks), or until they reach an 
internal temperature of 130° F (keep in mind that they’ll continue cooking after removing them from the heat 
so the temperature will still raise somewhat).

6. Remove the steaks from the oven, place them on a cutting board, tent them gently with foil, and allow them to 
rest for 10-15 minutes.

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

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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