Hanger steak 

With Horseradish cream and red wine reduction. 
1-8oz. Hanger Steak

2-3 Tbl. Canola oil

2-3 tsp. salt and pepper mix.

3-5 Pieces of Asparagus (Blanched ahead of time)
1oz. butter

½ cup vegetable stock.
3 Tbl Horseradish crème (made ahead of time)
2 Tbl. Olive oil 
2 Tbl. Red wine reduction. (made ahead of time)

½ tsp. black salt 

½ tsp. bourbon smoked black pepper. (For garnish)
1. Season the steak with salt and pepper.

2. Get a sauté pan smoking hot; over medium high heat.

3. Add canola oil to hot pan.

4. Sear the steak for 4-6 min per side until desired temperature.

5. Set steak aside to rest; after cooking.

6. Place asparagus in a sauté pan and reheat with butter, salt, pepper, and vegetable stock.
7. Set asparagus to side; Keeping it warm.

8. Spoon Horseradish crème onto dinner plate.
9. Slice the steak across the grain.

10. Shingle the steak across the plate over the horseradish crème  

11. Arrange the asparagus over the sliced steak.

12. Drizzle olive oil and red wine reduction in a circle over the entire dish

13. Garnish the plate with black salt and bourbon smoked pepper. 

