REGULARLY
$42.00

NON CLUB
MEMBERS
20% OFF

$33.60

2018 Leona

WINE CLUB This dry farmed zinfandel from the

30% OFF

Willow Creek District has rich,
complex aromas of black cherry,
dark plum and cinnamon.

A subtle hint of caramel and warm

sweet spice complete the finish.




Pairs with 2018 Leona Zinfandel

"
fl

uﬁlﬂ 2 servings

INGREDIENTS

1 (1-inch-thick) rib eye steak,
trimmed and tied with butcher’s
twine

1 teaspoon kosher salt

1 teaspoon cracked black pepper
1/4 cup unsalted butter, divided
1 tablespoon neutral oil, such as
grapeseed

1/4 cup minced shallots

1/2 cup red wine

1 cup homcmade bCGf‘bI‘Otl’l

| UPCOMING

EVENTS

@ 20 minutes

DIRECTIONS

1. Season steak with salt and pepper, pressing pepper into
steak.

2.Melt 1 tablespoon butter with oil in a large stainless steel
skillet over medium-high. Add steak and sear until crusty,
browned, and fat is rendered, about 2 minutes. Flip and
sear 2 minutes.

3. Using tongs, lift steak and press edge of steak into pan,
rolling until edges are browned and rendered. Place steak
flat in pan, and reduce heat to medium. Cook to desired
degree of doneness, 2 minutes to 2 minutes 30 seconds per
side for medium-rare. Transfer steak to a cutting board.
Pour off fat from pan, reserving fond in pan.

4. Melt 1 tablespoon butter in skillet with fond. Add shallots
and cook, stirring often, until shallots are softened, about
2 minutes.

5. Deglaze the pan with wine. Simmer until reduced by
half, about 3 minutes. Add broth and simmer until sauce
is thick enough to coat the back of a spoon.

6. Add remaining 2 tablespoons butter to sauce, and gently
shake pan to incorporate butter as it melts.

7. Slice steak, and divide slices between 2 plates.

Dl‘iZZlC stcak Wlt]’l pan sauce ﬂl’ld serve.

Saturday, September 3rd 12m - 3pm

Jason Cade ~ Country Artist

2019 Woodpecker sneak peak release

-Closed-
Labor Day
Monday, September 5th




