Prime Bone-In Ribeye with Gorgonzola-Walnut Compound Butter
Paired with:  2021 ONYX & 2021 Signature Series Petit Verdot

· Prep time: 15 minutes
· Cook time: 20 minutes
· Servings: 2 to 4 (depending on the size of the steak)

Ingredients
The Steak:
· 1 large bone-in Prime Ribeye (often called a Cowboy Steak, about 2 inches thick)
· 2 tbsp high-smoke point oil (avocado or canola oil)
· 3 cloves garlic, smashed
· 2 sprigs fresh rosemary
· Kosher salt and coarsely cracked black pepper

The Gorgonzola-Walnut Butter:
· 4 tbsp unsalted butter, softened to room temperature
· 2 oz high-quality Gorgonzola (or crumbled blue cheese)
· 2 tbsp walnuts, finely chopped and toasted
· 1 tsp fresh Italian parsley, finely minced
· Pinch of flaky sea salt

Instructions
1. Make the Compound Butter: In a small bowl, use a fork to mash together the softened butter, Gorgonzola cheese, toasted walnuts, and minced parsley until thoroughly combined. Scoop the butter onto a sheet of plastic wrap, roll it tightly into a log shape, twisting the ends, and place it in the refrigerator to firm up while you prepare the steak.

2. Prep the Meat: Bring the ribeye to room temperature for 30–45 minutes before cooking. Pat it completely dry with paper towels. Season all sides incredibly generously with kosher salt and coarsely cracked black pepper. (With a thick steak, do not be afraid of the seasoning—it needs a lot to penetrate the meat).

3. Preheat: Preheat your oven to 400°F (200°C).

4. The Hard Sear: Heat your oil in a large, heavy cast-iron skillet over high heat until it just begins to smoke. Carefully place the ribeye in the skillet. Sear undisturbed for 2 to 3 minutes until a deeply browned, beautiful crust forms. Flip and sear the other side for another 2 to 3 minutes. Use tongs to hold the steak upright and sear the thick edges of fat as well.

5. The Baste & Oven Finish: Toss the smashed garlic cloves and rosemary sprigs into the pan. Transfer the entire cast-iron skillet directly into the preheated oven. Roast for about 6 to 8 minutes, or until an internal meat thermometer registers 125°F (52°C) for a perfect medium-rare.

6. Rest: Immediately remove the steak from the hot skillet to prevent overcooking. Place it on a warm cutting board, tent it loosely with foil, and let it rest for 10 minutes to allow the juices to redistribute.

7. Serve: Slice the ribeye against the grain. Cut a few thick rounds of your chilled Gorgonzola-walnut butter and place them directly on top of the hot, sliced steak right before bringing it to the table. Watch it melt into a decadent, savory glaze.
