
STEAKHOUSE RIBEYE 

Serves 2 

 

Ingredients: 

 
2 Stryker Farm Grass-Fed Ribeye Steaks 
1 head of iceberg lettuce 
2 plum tomatoes 
1 red onions 
Your favorite blue cheese dressing 
2 strips of cooked Stryker Farm Dry Rubbed 
Bacon 
2 Russet potatoes 
Salt and pepper 
Olive oil 
 

 

 

 

Bring the steakhouse to your own house! A ribeye is the King of steaks. Pair it with the classic 

baked potato, wedge salad and two fingers of Scotch to wash it down. 

Instructions:​ 

1. Take out the steaks and let them get to room temperature. Cover them with salt and 

pepper. 

2. Preheat the oven to 425°F. Scrub the potatoes and pierce them with a fork a few times 

to release the steam while they cook. Slather them with olive oil and salt and wrap them 

up in aluminum foil. Pop them in the oven when the oven is up to temperature and bake 

for an hour. 

3. Warm up a non-stick skillet with a TBSP of olive oil until it starts smoking. Lay the steaks 

in the pan and sear each side for 4 minutes a piece. 

4. Cover the pan and allow them to rest for at least 10 minutes. 

5. While the steaks rest, finely dice the tomatoes, onions and bacon. Cut the head of 

lettuce into wedges. 

https://24130089-609263870412188172.preview.editmysite.com/store/p127/GrassFedBeefShanks
https://24130089-609263870412188172.preview.editmysite.com/store/p23/Dry_Rubbed_Bacon_%28No_added_Nitrates_or_Nitrites%29.html
https://24130089-609263870412188172.preview.editmysite.com/store/p23/Dry_Rubbed_Bacon_%28No_added_Nitrates_or_Nitrites%29.html


6. Top the wedges with blue cheese dressing and all the fixin's. Dress up the potatoes with 

a pat of butter. 

7. Cheers! 

 

 

 

 

 

 

 

 

 

 
 
 
 


