Blue Cheese Crusted Filet
6oz. Filet

2 Tbsp. Grill Seasoning

2 Tbsp. Blue Cheese

2 tbsp. Olive Oil

2 tbsp. Compound Butter

Season the filet well with the steak seasoning, heat a medium saute pan on high. Once the pan is hot, sear the steak on 1 side for approximately 1-2 minutes. Flip the steak and place in the oven until you are close to the doneness preferred. Remove the steak from the oven, and the compound butter and top with the blue cheese

Turn the oven to broil, and place the steak back in the oven under the broiler to allow the cheese to melt and caramelize. Remove from oven and allow to rest before serving.

For the Asparagus

Blanching Water

Ice Bath

6 Spears of Asparagus

1 tbsp. Grill Seasoning

2 tbsp. Compound Butter

Olive Oil

Start by blanching the asparagus in boiling water for 20-30 seconds. Shock in ice water. Heat a medium size saute pan over high heat, add in the olive oil and allow the oil to get hot. Season the asparagus with the grill seasoning and saute on high heat for 2-3 minutes. Add in the compound butter and remove from heat, allow the butter to melt and finish sautéing the asparagus. Serve immediately.

