
60-Day Dry Aged Bone-In Ribeye with Crispy Potatoes





Joe’s 60 Day Dry Aged Bone-In 
Ribeye Steak delivers an unbeatable 
depth of flavor thanks to the aging 
process that concentrates the beef’s 
natural richness. Paired with golden, 
crispy roasted potatoes, this 
steakhouse-style dinner is perfect for 
special occasions or an elevated night 
in. The potatoes soak up the buttery 
pan drippings, making every bite 
satisfying and full of flavor. It’s a 
hearty, crowd-pleasing meal with 
minimal fuss.
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Joe's 60 Day Dry Aged Bone in Ribeye Steak

Buy Now

Ingredients

1 Joe’s 60 Day 
Dry Aged 
Bone-in 
Ribeye Steak 
(about 1.5–2 
inches thick)
Salt and 
freshly ground 
black pepper
1 tbsp high-
heat oil (like 
grapeseed or 
canola)
2 tbsp unsalted 
butter
2 garlic 
cloves, 
smashed
2 sprigs fresh 
thyme or 
rosemary
For the 
potatoes:

1 lb 
baby 
gold or 
red 
potatoes, 
halved
1 tbsp 
olive oil
1/2 tsp 
garlic 
powder
Salt and 
pepper 
to taste
Optional: 
chopped 
parsley 
for 
garnish
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Instructions

1. Preheat oven to 425°F.
2. In a large bowl, toss the halved potatoes with olive oil, garlic powder, salt, and pepper. Spread on a parchment-

lined baking sheet and roast for 25–30 minutes, flipping halfway through, until golden and crispy.
3. While potatoes are roasting, bring the ribeye to room temperature and season generously with salt and pepper.
4. Heat a cast iron skillet over high heat. Add the oil, then sear the ribeye for 3–4 minutes per side until a dark 

crust forms.
5. Reduce heat to medium-low and add butter, smashed garlic, and fresh herbs to the skillet. Tilt the pan and 

baste the steak with the melted butter for another 1–2 minutes.
6. Transfer the skillet to the oven and roast for an additional 6–8 minutes for medium-rare, or until it reaches 

your preferred doneness.
7. Let the steak rest on a cutting board for 10 minutes.
8. Serve the steak alongside the crispy roasted potatoes, spooning any leftover pan butter over both. Garnish with 

parsley if desired.
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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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