STRIP STEAK DIANE
2 
6-ounce 1-inch-thick strip steaks


Kosher salt and freshly ground pepper to taste

1 
tablespoon canola or vegetable oil

2 
tablespoons unsalted butter

½
cup chopped shallots

1 
tablespoon Dijon mustard

1 
tablespoon Worcestershire sauce

2 
tablespoons red wine

2 
tablespoons brandy or cognac

1 or 2 
tablespoons minced fresh parsley

Season the steaks generously with salt and pepper. Heat a large, heavy skillet (such as cast iron) over medium-high heat and add the oil. When the oil is hot, add the steaks, and sear for about 4 minutes on each side, until nicely browned on the outside and cooked to your liking, about 125 degrees Fahrenheit internal temperature for rare, 135 degrees Fahrenheit for medium- rare. Transfer the steaks to a cutting board and tent them with foil. Pour off any remaining fat from the skillet, but do not clean the 
skillet.

Melt the butter in the same skillet over medium-low heat. Sauté the shallots for 4 minutes, until golden brown and tender. Add the mustard, Worcestershire sauce, red wine and cognac (be careful, the liquor can ignite) and stir, scraping up any little browned bits from the bottom of the pan. Allow the sauce to reduce a bit, just one minute, then taste and season as needed. Stir in the parsley.

Slice the steaks and transfer them to a serving plate, or serve each steak on an individual plate with the desired side dishes. Drizzle the sauce over the steak and serve.

Serve it with roasted potatoes, mashed potatoes, or maybe potato gratin if you want to go all in, or all out as the case may be. Hey, if there is ever a moment to go all-somewhere it’s when you’re serving up some serious steak. Creamed spinach as another sideOr maybe just sautéed green beans with a bit of garlic — we can show a tiny bit of restraint.

Double this recipe as you wish.
Nutrition information per serving: 504 calories; 243 calories from fat; 27 g fat (10 g saturated; 0 g trans fats); 150 mg cholesterol; 447 mg sodium; 8 g carbohydrate; 1 g fiber; 3 g sugar; 47 g protein.
Serves 2  
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