HOW TO COOK RIB EYE STEAK

MASTERING THE ART: How To Cook Rig EYE STEAK TO PERFECTION

HOW TO COOK RIB EYE STEAK IS A QUESTION THAT RESONATES WITH HOME COOKS AND CULINARY ENTHUSIASTS ALIKE, SEEKING
TO ELEVATE THEIR DINING EXPERIENCE WITH THIS PRIZED CUT. THIS COMPREHENSIVE GUIDE WILL DEMYSTIFY THE PROCESS,
BREAKING DOWN EACH STEP TO ENSURE YOU ACHIEVE A SUCCULENT, FLAVORFUL, AND PERFECTLY COOKED RIB EYE EVERY TIME.
FROM SELECTING THE BEST CUT TO MASTERING DIFFERENT COOKING METHODS LIKE PAN-SEARING AND GRILLING, WE COVER
ESSENTIAL TECHNIQUES, TIMING, AND TEMPERATURE CONTROL. WE'LL ALSO DELVE INTO THE CRUCIAL ASPECTS OF RESTING AND
SEASONING, ENSURING YOUR RIB EYE STEAK IS A TRUE MASTERPIECE OF CULINARY EXECUTION. PREPARE TO TRANSFORM YOUR
KITCHEN INTO A STEAKHOUSE-QUALITY ENVIRONMENT.
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UNDERSTANDING THE RIB EYE STEAK

THE RIB EYE, ALSO KNOWN AS THE DELMONICO STEAK OR SCOTCH FILLET, IS A HIGHLY COVETED CUT OF BEEF RENOWNED FOR
ITS RICH MARBLING AND INHERENT TENDERNESS. THIS MARBLING, THE INTRAMUSCULAR FAT, IS WHAT RENDERS DOWN DURING
COOKING, BASTING THE MEAT FROM WITHIN AND CONTRIBUTING SIGNIFICANTLY TO ITS UNPARALLELED FLAVOR AND JUICY
TEXTURE. |T IS DERIVED FROM THE RIB SECTION OF THE COW, SPECIFICALLY FROM RIBS SIX THROUGH TWELVE. THE RIB EYE IS
CHARACTERIZED BY A PROMINENT “EYE” OF MEAT SURROUNDED BY A CAP OF FAT AND OFTEN INCLUDES A SECTION OF THE
COMPLEXUS MUSCLE, FURTHER ENHANCING ITS DEPTH OF FLAVOR.

THE INHERENT QUALITY OF THE RIB EYE MEANS IT'S FORGIVING TO COOK, BUT UNDERSTANDING ITS CHARACTERISTICS IS THE
FIRST STEP TOWARDS ACHIEVING PERFECTION. THE FAT CONTENT NOT ONLY PROVIDES MOISTURE BUT ALSO ACTS AS A
NATURAL FLAVOR ENHANCER, MAKING THE RIB EYE A FAVORITE FOR THOSE WHO APPRECIATE A ROBUST BEEFY TASTE. ITS THICK
CUT ALSO LENDS ITSELF WELL TO VARIOUS COOKING METHODS, ALLOWING FOR A BEAUTIFUL SEAR ON THE OUTSIDE WHILE
MAINTAINING A TENDER, JUICY INTERIOR.

CHoosING THE BesT RiB EYE

THE QUALITY OF YOUR FINAL STEAK IS INEXTRICABLY LINKED TO THE QUALITY OF THE CUT YOU BEGIN WITH. W/HEN SELECTING
A RIB EYE, SEVERAL FACTORS CONTRIBUTE TO ITS SUPERIORITY. LOOK FOR A STEAK THAT IS AT LEAST 1 TO 1.5 INCHES
THICK; THINNER CUTS ARE MORE PRONE TO OVERCOOKING BEFORE A DESIRABLE CRUST CAN FORM. THE MARBLING IS YOUR KEY
INDICATOR OF FLAVOR AND JUICINESS. AIM FOR EVENLY DISTRIBUTED, FINE FLECKS OF WHITE FAT THROUGHOUT THE RED MUSCLE.

COLOR IS ANOTHER IMPORTANT CONSIDERATION. THE MEAT SHOULD BE A VIBRANT CHERRY RED, INDICATING FRESHNESS. Avolb
STEAKS THAT APPEAR DULL, BROWN, OR HAVE EXCESSIVE LIQUID POOLING IN THE PACKAGING, AS THIS CAN SUGGEST
OXIDATION OR IMPROPER STORAGE. AGING ALSO PLAYS A ROLE; DRY-AGED RIB EYES, WHILE MORE EXPENSIVE, DEVELOP A MORE
CONCENTRATED FLAVOR AND TENDER TEXTURE DUE TO THE CONTROLLED DEHYDRATION PROCESS.



CONSIDER THE SOURCE OF YOUR BEEF. OPTING FOR WELL-MARBLED, HIGH-QUALITY BEEF FROM REPUTABLE BUTCHERS OR
SOURCES THAT SPECIFY BREED (LIKE ANGUS) OR ORIGIN CAN OFTEN LEAD TO A SUPERIOR EATING EXPERIENCE. THE FAT CAP ON
THE EDGE OF THE STEAK SHOULD BE FIRM AND WHITE, NOT YELLOW OR BRITTLE.

EssenNTIAL TooLs For CookiING RiB EYE

TO ACHIEVE RESTAURANT-QUALITY RESULTS, HAVING THE RIGHT TOOLS CAN MAKE A SIGNIFICANT DIFFERENCE. A HEAVY-
BOTTOMED SKILLET, SUCH AS CAST IRON OR STAINLESS STEEL, IS CRUCIAL FOR ACHIEVING AN EVEN SEAR AND MAINTAINING
CONSISTENT HEAT. CAST IRON, IN PARTICULAR, EXCELS AT RETAINING AND DISTRIBUTING HEAT, CREATING A BEAUTIFUL CRUST
ON YOUR STEAK.

For GRILLING, A STURDY GRILL BRUSH IS ESSENTIAL FOR CLEANING THE GRATES TO PREVENT STICKING. TONGS ARE
INDISPENSABLE FOR SAFELY FLIPPING THE STEAK WITHOUT PIERCING IT, WHICH CAN CAUSE VALUABLE JUICES TO ESCAPE. A
RELIABLE MEAT THERMOMETER IS NON-NEGOTIABLE FOR ENSURING YOUR STEAK IS COOKED TO YOUR DESIRED LEVEL OF DONENESS,
TAKING THE GUESSWORK OUT OF THE PROCESS. FOR PAN-SEARING, A SPLATTER GUARD CAN HELP MANAGE THE MESS FROM HOT
OIL AND RENDERED FAT.

BEYOND THE COOKING VESSEL, A SHARP KNIFE IS IMPORTANT FOR TRIMMING EXCESS FAT IF DESIRED, AND FOR SLICING THE STEAK
AFTER IT HAS RESTED. A CUTTING BOARD THAT IS LARGE ENOUGH TO ACCOMMODATE THE STEAK AND ALLOW FOR EASY SLICING
IS ALSO A MUST-HAVE. EVEN SIMPLE TOOLS LIKE PAPER TOWELS FOR PATTING THE STEAK DRY ARE CRITICAL FOR SUCCESS.

PREPARING YOUR RIB EYE STEAK

PROPER PREPARATION IS A FUNDAMENTAL STEP IN ACHIEVING A PERFECTLY COOKED RIB EYE. THE MOST CRUCIAL INITIAL STEP IS
TO REMOVE THE STEAK FROM THE REFRIGERATOR AT LEAST 30 To 60 MINUTES BEFORE COOKING. THIS ALLOWS THE STEAK TO
COME TO ROOM TEMPERATURE, ENSURING MORE EVEN COOKING. A COLD STEAK WILL COOK UNEVENLY, WITH THE EXTERIOR
POTENTIALLY OVERCOOKING WHILE THE INTERIOR REMAINS UNDERDONE.

NEXT/ THOROUGHLY PAT THE STEAK DRY WITH PAPER TOWELS. MOISTURE ON THE SURFACE OF THE STEAK WILL STEAM RATHER
THAN SEAR, PREVENTING THE DEVELOPMENT OF A DESIRABLE CRUST. A DRY SURFACE IS PARAMOUNT FOR ACHIEVING THAT
COVETED MAILLARD REACTION, WHICH IS RESPONSIBLE FOR THE RICH BROWNING AND COMPLEX FLAVORS.

CONSIDER LIGHTLY SEASONING THE STEAK WITH KOSHER SALT AND FRESHLY GROUND BLACK PEPPER JUST BEFORE COOKING.
W/HILE SOME PREFER TO SEASON HOURS IN ADVANCE TO ALLOW SALT TO PENETRATE, A SIMPLE SEASONING IMMEDIATELY BEFORE
COOKING IS EFFECTIVE FOR A QUICK SEAR. AVOID OVERCROWNDING THE PAN OR GRILL, AS THIS LOWERS THE COOKING
TEMPERATURE AND LEADS TO STEAMING RATHER THAN SEARING.

PAN-SEARING THE RiB EYE STEAK

P AN-SEARING IS A POPULAR METHOD FOR COOKING RIB EYE STEAKS, ESPECIALLY WHEN AN INDOOR COOKING ENVIRONMENT IS
PREFERRED. BEGIN BY HEATING YOUR HEAVY-BOTTOMED SKILLET OVER MEDIUM-HIGH HEAT UNTIL IT IS VERY HOT. ADD A HIGH
SMOKE POINT OIL, SUCH AS CANOLA, GRAPESEED, OR AVOCADO OIL. THE OIL SHOULD SHIMMER, BUT NOT SMOKE EXCESSIVELY.

CAREFULLY PLACE THE SEASONED, DRY RIB EYE STEAK INTO THE HOT SKILLET. SEAR FOR APPROXIMATELY 2 TO 4 MINUTES PER
SIDE, DEPENDING ON THICKNESS, TO DEVELOP A DEEP BROWN CRUST. RESIST THE URGE TO MOVE THE STEAK DURING THIS TIME,
ALLOWING THE CRUST TO FORM UNDISTURBED. ONCE A BEAUTIFUL CRUST HAS FORMED ON BOTH SIDES, REDUCE THE HEAT TO
MEDIUM OR MEDIUM-LOW.



CONTINUE COOKING, FLIPPING THE STEAK EVERY MINUTE OR TWO FOR EVEN COOKING AND TO MONITOR THE INTERNAL
TEMPERATURE. FOR ADDED FLAVOR, YOU CAN ADD BUTTER, GARLIC CLOVES, AND FRESH HERBS LIKE ROSEMARY OR THYME TO
THE PAN DURING THE LAST FEW MINUTES OF COOKING. BASTE THE STEAK WITH THE MELTED BUTTER AND AROMATICS TO INFUSE
ADDITIONAL FLAVOR AND MOISTURE. USE A MEAT THERMOMETER TO CHECK FOR YOUR DESIRED DONENESS.

GRILLING THE RiB EYE STEAK

GRILLING IMPARTS A DISTINCT SMOKY FLAVOR AND BEAUTIFUL GRILL MARKS THAT MANY STEAK LOVERS CHERISH. PREHEAT YOUR
GRILL TO HIGH HEAT, ENSURING THE GRATES ARE CLEAN AND WELL-OILED TO PREVENT STICKING. FOR THICKER STEAKS (]5
INCHES OR MORE), A TWO-~ZONE GRILLING METHOD IS RECOMMENDED, WITH ONE SIDE OF THE GRILL SET TO HIGH HEAT AND THE
OTHER TO MEDIUM OR LOW HEAT.

PLACE THE SEASONED RIB EYE STEAK OVER THE HIGH-HEAT ZONE FOR A FEW MINUTES PER SIDE TO ACHIEVE AN EXCELLENT SEAR
AND GRILL MARKS. ONCE A GOOD CRUST HAS FORMED, MOVE THE STEAK TO THE COOLER, INDIRECT HEAT ZONE. CLOSE THE GRILL
LID TO ALLOW THE STEAK TO COOK THROUGH GENTLY WITHOUT BURNING.

MONITOR THE INTERNAL TEMPERATURE WITH A MEAT THERMOMETER. T HE INDIRECT HEAT ALLOWS THE STEAK TO COOK EVENLY
TO YOUR DESIRED DONENESS WITHOUT BECOMING TOUGH OR DRY. THE TIME ON THE COOLER SIDE WILL VARY DEPENDING ON THE
THICKNESS OF THE STEAK AND YOUR DESIRED LEVEL OF DONENESS, BUT TYPICALLY RANGES FROM 5 To 15 MINUTES.

OVEN-FINISHING YOUR STEAK

OVEN-FINISHING IS AN EXCELLENT TECHNIQUE TO ENSURE EVEN COOKING OF THICKER RIB EYE STEAKS, ESPECIALLY AFTER AN
INITIAL SEAR. THIS METHOD COMBINES THE BENEFITS OF SEARING FOR CRUST DEVELOPMENT WITH THE GENTLE, CONSISTENT HEAT
OF AN OVEN FOR INTERNAL COOKING. AFTER SEARING YOUR RIB EYE STEAK IN A HOT, OVEN-SAFE SKILLET ON THE STOVETOP AS
DESCRIBED IN THE PAN-SEARING SECTION, TRANSFER THE ENTIRE SKILLET TO A PREHEATED OVEN.

A COMMON OVEN TEMPERATURE FOR FINISHING STEAKS IS AROUND 350°F (175°C). THE DURATION IN THE OVEN WILL DEPEND
ON THE THICKNESS OF THE STEAK AND YOUR PREFERRED DONENESS. USE A MEAT THERMOMETER TO TRACK THE INTERNAL
TEMPERATURE. THIS METHOD ENSURES THAT THE STEAK COOKS THROUGH EVENLY FROM EDGE TO CENTER, PREVENTING THE
COMMON ISSUE OF A BURNT EXTERIOR AND RAW INTERIOR THAT CAN OCCUR WITH SOLE PAN-SEARING OR GRILLING OF THICK
cuUTS.

THE COMBINATION OF SEARING AND OVEN-FINISHING PROVIDES SUPERIOR CONTROL OVER THE COOKING PROCESS, ALLOWING FOR
A BEAUTIFUL CRUST AND A PERFECTLY COOKED INTERIOR. ONCE THE STEAK REACHES YOUR DESIRED INTERNAL TEMPERATURE,
REMOVE IT FROM THE OVEN. REMEMBER THAT THE STEAK WILL CONTINUE TO COOK SLIGHTLY AS IT RESTS.

ReSTING YOUR STEAK FOR JUICINESS

THIS IS ARGUABLY THE MOST CRITICAL, YET OFTEN OVERLOOKED, STEP IN COOKING A PERFECT RIB EYE STEAK. AFTER REMOVING
THE STEAK FROM THE HEAT, IT IS IMPERATIVE TO LET IT REST FOR AT LEAST 571010 MINUTES, AND EVEN UP TO 15 MINUTES
FOR THICKER CUTS. DURING COOKING, THE MUSCLE FIBERS IN THE STEAK CONTRACT, PUSHING THE JUICES TOWARD THE CENTER. IF
YOU SLICE INTO THE STEAK IMMEDIATELY, THESE CONCENTRATED JUICES WILL SPILL OUT ONTO THE PLATE, RESULTING IN A DRY,
LESS FLAVORFUL STEAK.

RESTING ALLOWS THE MUSCLE FIBERS TO RELAX AND THE JUICES TO REDISTRIBUTE EVENLY THROUGHOUT THE STEAK. THIS
REABSORPTION OF JUICES IS WHAT MAKES THE STEAK INCREDIBLY TENDER AND MOIST. TENT THE STEAK LOOSELY WITH
ALUMINUM FOIL TO KEEP IT WARM WHILE IT RESTS. AVOID WRAPPING IT TIGHTLY, AS THIS CAN CREATE STEAM AND SOFTEN THE



CRUST YOU WORKED SO HARD TO ACHIEVE.

THE RESTING PERIOD IS CRUCIAL FOR MAXIMIZING THE INHERENT SUCCULENCE OF THE RIB EYE. PATIENCE DURING THIS PHASE WILL
BE REWARDED WITH A SIGNIFICANTLY MORE ENJOYABLE EATING EXPERIENCE. |T ENSURES THAT EVERY BITE IS AS JUICY AND
FLAVORFUL AS THE FIRST.

SEASONING AND FLAVOR ENHANCEMENTS

W/HILE THE RIB EYE HAS A NATURALLY RICH FLAVOR, STRATEGIC SEASONING CAN ELEVATE IT FURTHER. THE FOUNDATION OF
GOOD SEASONING IS SIMPLE: HIGH-QUALITY KOSHER SALT AND FRESHLY GROUND BLACK PEPPER. APPLY THESE GENEROUSLY JUST
BEFORE COOKING, OR FOR THOSE WHO PREFER, WELL IN ADVANCE TO ALLOW THE SALT TO PENETRATE THE MEAT.

BeYonD THE BASICS, CONSIDER COMPOUND BUTTERS. A TABLESPOON OR TWO OF BUTTER, MIXED WITH FINELY CHOPPED GARLIC,
HERBS LIKE ROSEMARY, THYME, OR PARSLEY, AND A PINCH OF SALT, CAN BE PLACED ON TOP OF THE STEAK DURING THE FINAL
MOMENTS OF COOKING OR IMMEDIATELY AFTER IT COMES OFF THE HEAT. AS THE BUTTER MELTS, IT COATS THE STEAK, INFUSING
IT WITH DELICIOUS AROMATICS.

OTHER FLAVOR ENHANCERS INCLUDE PAN SAUCES MADE BY DEGLAZING THE SKILLET WITH A LIQUID LIKE RED WINE, BEEF BROTH,
OR EVEN A SPLASH OF \W ORCESTERSHIRE SAUCE AFTER THE STEAK IS COOKED AND RESTING. THIS CAPTURES THE FLAVORFUL
FOND (BRO\X/NED BITS) LEFT IN THE PAN. RUBS MADE WITH SPICES LIKE PAPRIKA, GARLIC POWDER, ONION POWDER, AND CHILI
POWDER CAN ALSO ADD COMPLEXITY, THOUGH THEY SHOULD BE APPLIED JUDICIOUSLY TO AVOID OVERPOWERING THE STEAK'S
NATURAL TASTE.

CHeckING STEAK DONENESS

ACHIEVING THE PERFECT LEVEL OF DONENESS IS KEY TO ENJOYING YOUR RIB EYE STEAK. THE MOST ACCURATE AND RECOMMENDED
METHOD IS TO USE AN INSTANT-READ MEAT THERMOMETER. INSERT THE THERMOMETER INTO THE THICKEST PART OF THE STEAK,
AVOIDING ANY BONE OR LARGE POCKETS OF FAT, TO GET A PRECISE READING.

HERE'S A GENERAL GUIDELINE FOR INTERNAL TEMPERATURES FOR COMMON LEVELS OF DONENESS:

e Rare: 120-125°F (49-52°C)

MebiumM-Rare: 130-135°F (54-57°C) - OFTEN CONSIDERED IDEAL FOR RIB EYE

Mebium: 140-145°F (60-63°C)

MebiumM-WELL: 150-155°F (66-68°C)

WELL-Done: 160°F (7 1°C) AND ABOVE

REMEMBER THAT THE STEAK’'S INTERNAL TEMPERATURE WILL RISE BY ABOUT 5-10°F AS IT RESTS (CARRYOVER COOKING).
THEREFORE, IT'S ADVISABLE TO REMOVE THE STEAK FROM THE HEAT WHEN IT IS 5°F BELOW YOUR TARGET TEMPERATURE.
LEARNING TO READ THE STEAK'S TEXTURE WITH YOUR FINGER IS A SKILL THAT DEVELOPS WITH PRACTICE, BUT A THERMOMETER
PROVIDES CONSISTENT ACCURACY.



CoMMoN MisTtakes To Avolb WHEN CookING RiB EYE

SEVERAL COMMON PITFALLS CAN PREVENT YOU FROM ACHIEVING THE PERFECT RIB EYE STEAK. ONE OF THE MOST FREQUENT
MISTAKES IS COOKING A COLD STEAK STRAIGHT FROM THE REFRIGERATOR. AS MENTIONED EARLIER, THIS LEADS TO UNEVEN
COOKING, WHERE THE EXTERIOR CAN BURN BEFORE THE INTERIOR REACHES YOUR DESIRED DONENESS. ALWAYS ALLOW YOUR
STEAK TO COME TO ROOM TEMPERATURE.

ANOTHER MISTAKE IS OVERCROWNDING THE PAN OR GRILL. THIS LOWERS THE COOKING TEMPERATURE, CAUSING THE STEAK TO
STEAM RATHER THAN SEAR, HINDERING THE FORMATION OF A DESIRABLE CRUST. CoOOK STEAKS IN BATCHES IF NECESSARY TO
ENSURE ADEQUATE SPACE FOR PROPER SEARING.

FAILING TO REST THE STEAK IS A CARDINAL SIN IN STEAK PREPARATION. THIS LEADS TO A LOSS OF JUICES AND A LESS TENDER
LESS FLAVORFUL RESULT. ALWAYS ALLOCATE SUFFICIENT RESTING TIME. FURTHERMORE/ PIERCING THE STEAK WITH A FORK
DURING COOKING CAN ALSO CAUSE VALUABLE JUICES TO ESCAPE. USE TONGS FOR FLIPPING.

1

FINALLY, NOT USING A MEAT THERMOMETER IS A GAMBLE. RELYING SOLELY ON VISUAL CUES OR TIMING CAN LEAD TO
OVERCOOKING OR UNDERCOOKING. A THERMOMETER IS AN INEXPENSIVE TOOL THAT GUARANTEES CONSISTENT RESULTS AND
HELPS YOU ACHIEVE YOUR PREFERRED DONENESS EVERY TIME.

FAQ

Q: WHAT IS THE BEST WAY TO SEASON A RIB EYE STEAK BEFORE COOKING?

A: FOr A CLASSIC FLAVOR, GENEROUSLY SEASON YOUR RIB EYE STEAK WITH HIGH-QUALITY KOSHER SALT AND FRESHLY
GROUND BLACK PEPPER JUST BEFORE COOKING. YOU CAN ALSO SEASON IT 30-60 MINUTES IN ADVANCE TO ALLOW THE SALT
TO PENETRATE, OR EVEN THE NIGHT BEFORE FOR A DEEPER FLAVOR.

Q: How THICK SHOULD A RIB EYE STEAK BE FOR OPTIMAL COOKING?

A: FOR THE BEST RESULTS, AIM FOR A RIB EYE STEAK THAT IS AT LEAST 1 To 1.5 INCHES THICK. THICKER STEAKS ARE MORE
FORGIVING AND ALLOW FOR A BETTER SEAR ON THE OUTSIDE WHILE KEEPING THE INTERIOR PERFECTLY COOKED.

Q: \WHAT IS THE IDEAL INTERNAL TEMPERATURE FOR A MEDIUM-RARE RIB EYE STEAK?

A: THE IDEAL INTERNAL TEMPERATURE FOR A MEDIUM-RARE RIB EYE STEAK IS BETWEEN 130°F anp 135°F (54°C 1o 57°C).
REMEMBER TO ACCOUNT FOR CARRYOVER COOKING, SO REMOVE THE STEAK FROM THE HEAT ABOUT 5°F BELOW YOUR TARGET
TEMPERATURE.

Q: CAN | COOK A RIB EYE STEAK FROM FROZEN?

A: T IS NOT RECOMMENDED TO COOK A RIB EYE STEAK DIRECTLY FROM FROZEN. FOR BEST RESULTS, THAW THE STEAK
COMPLETELY IN THE REFRIGERATOR. COOKING FROM FROZEN WILL RESULT IN UNEVEN COOKING, WHERE THE EXTERIOR MAY
OVERCOOK BEFORE THE INTERIOR IS DONE.

QI \WHY IS RESTING THE STEAK SO IMPORTANT AFTER COOKING?

A: RESTING ALLOWS THE MUSCLE FIBERS IN THE STEAK TO RELAX AND REDISTRIBUTE THE JUICES EVENLY THROUGHOUT THE
MEAT. SKIPPING THIS STEP WILL CAUSE THE JUICES TO RUN OUT ONTO THE PLATE WHEN YOU SLICE IT, RESULTING IN A DRIER
STEAK.



Q: WHAT IS THE BEST OIL TO USE FOR PAN-SEARING A RIB EYE STEAK?

A: USE AN OIL WITH A HIGH SMOKE POINT, SUCH AS CANOLA OIL, GRAPESEED OIL, OR AVOCADO OIL. THESE OILS CAN
WITHSTAND THE HIGH HEAT REQUIRED FOR SEARING WITHOUT BURNING AND CREATING UNPLEASANT FLAVORS.

Q: How CAN | ACHIEVE A GOOD CRUST ON MY RIB EYE STEAK?

A: A GOOD CRUST IS ACHIEVED BY ENSURING THE STEAK IS COMPLETELY DRY BEFORE COOKING AND BY USING A VERY HOT PAN
OR GRILL. ALLOWING THE STEAK TO SEAR UNDISTURBED FOR A FEW MINUTES ON EACH SIDE WITHOUT OVERCROWDING THE
COOKING SURFACE IS KEY.

QZ \WHAT IS THE DIFFERENCE BETWEEN A RIB EYE AND A RIBEYE CAP STEAK?

A: THE RIB EYE CAP, ALSO KNOWN AS THE SPINALIS DORSI, IS A HIGHLY PRIZED, EXCEPTIONALLY TENDER, AND FLAVORFUL
MUSCLE THAT IS PART OF THE RIB EYE STEAK. OFTEN, IT'S SEPARATED BY BUTCHERS TO BE SOLD AS A STEAK ON ITS OWN,
CONSIDERED BY MANY TO BE THE MOST DELICIOUS PART OF THE RIB EYE.
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