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Bison Rib Eye Steaks
with Roasted Garlic
A C T I V E :  3 0  M t N ;  T O T A L :  1  H R  1 5  M t N

4  S E R V I N G S

4 large heads of garl ic, halved

Salt and freshly ground pepper

4 tablespoons unsalted butter
1 cup chicken stock

2 tablespoons vegetable oil
Four 9-ounce boneless bison rib eyes
Vz cup dry red wine

1 cup water

L.  Preheat  the oven to  350" .  Season the
gar l ic  w i th  sa l t  and pepper .  In  an ovenproof
skr l le t ,  rne l t  2  tab lespoons of  the but ter .
Add the garl ic cut side down. Add the stock
and br ing to  a  s immer.  Cover  and roast
unt i l  tender ,  about  30 minutes.

2. Set the ski l let over moderate heat. Sim-
mer to evaporate the stock. Add I table-
spoon of  the but ter ;  cook unt i l  the gar l ic
is browned. Transfer the garl ic to a plate.

3 .  In  each of  2 large sk i l le ts ,  heat  l  tab le-
spoon of  o i l .  Season the s teaks,  add them
to the sk i l le ts  and sear  over  h igh heat  for

2 minutes. Cook over moderately high heat,
turnrng once,  unt i l  the s teaks are medium-
rare,  about  6  minutes;  t ransfer  to  o la tes,
4. Pour half  of the wine into each ski l let and
boi l .  Scrape the ju ices f rom i  sk i l le t  in to  the
other ;  bo i l  unt i l  reduced by ha l f .  Add the
water  and bo i l  unt i l  reduced by ha l f ,  5  min-
utes.  Of f  the heat ,  swi r l  in  the remain ing
but ter .  Season wi th  sa l t  and pour  over  the
steaks.  Garn ish wi th  the gar l ic  and serve.
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