Grilled 60 Day Dry Aged Boneless Ribeye
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I nstructions

1. Bring steaks to room temperature and season with salt and pepper.

2. Preheat grill to high heat and brush with oil.

3. Girill for 4-5 minutes per side for medium-rare, or to preferred doneness.
4. Rest for 5-10 minutes before slicing and serving.
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