RIBEYE CAP STEAK
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For a VERY special person, and a VERY special occasion!  Phenomenal – and just plain out-of-this-world! 

 If you’ve never heard or tried a Ribeye Cap Steak, you are in for the biggest treat in your life!
And if you’ve never prepared steaks Sous Vide, you are in for an adventurous treat!
INGREDIENTS:

FOR EACH SERVING:

8 to 12 oz. ribeye cap steak (rolled & tied, 1.5 to 2-inches thick)

Sea salt
Fresh cracked black pepper

Fresh Thyme

2 tablespoons butter, divided

SPECIAL EQUIPMENT:

FoodSaver or Seal-a-Meal

Beer Cooler

Cast Iron Skillet

Canola Oil
HOW WE MAKE THIS:
1. Sprinkle both sides of steak with sea salt and fresh cracked pepper.  Place 5-6 sprigs of fresh thyme on top of steak; add 1 tablespoon slice of cold butter in center. 

2. Seal each steak and seasoning separately in individual vacuum-sealed bags (using your Foodsaver or Seal-a-Meal).  This can be done ahead of time and steaks refrigerated; remove from the refrigerator a half hour before you are ready to start the cooking process.  
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3. PREP OPTIONS – YOU’VE GOT THREE!
STOVETOP OR SLOW COOKER:  In a large and heavy Dutch oven, bring water to a 130 degree temperature.  You’ll need to spend the next 10 to 15 minutes finding the happy place on your stovetop element dial that will maintain the temperature at 130 degrees – you are creating a “hot water bath.”   I insert a probed digital thermometer into the water for the duration of this step, to monitor the temp constantly.  (My crockpot and slow cooker heat water much hotter than 130 degrees on the low setting and are impossible to maintain at a 130 degree temperature – your equipment may be different – if you want to try this rather than on a stovetop, just beware!)  

Place the sealed steaks into the 130 degree hot water bath – keeping in mind that they will cool the water down temporarily – you want to increase the heat slightly so that it returns to 130 degrees quickly, but not too high so that the hot water bath is greater than 130 degrees.  Let the steaks sit in the hot water bath for 2 hours.  

BEER COOLER METHOD:  In a thick, double insulated beer cooler, fill half-way with water that has been heated to 135 degrees.  Place the sealed steaks into the cooler, put the cover on tight, and DO NOT OPEN the cooler up for 2 hours.  
SOUS VIDE PRECISION COOKER:  Attach your precision cooker (these are thermal immersion circulators – Anova and Wancle are both great brands) to a pot of water and set the time and temperature – 130 degrees for 120 minutes.  Clip the vacuum-sealed bag(s) to the sides of your pot, and let it work its magic!
4. Remove the sealed steaks from the hot water bath and let sit for 5 minutes.  While the meat is resting, heat your cast iron skillet to high heat and add a tablespoon or two of CANOLA OIL (not vegetable oil or olive oil – they have a low smoking point), coating the bottom of the skillet evenly.
5. Open each bag up and place the steak on a cutting board.  Using a paper towel, blot any excess moisture (meat juice) from the top and bottom of each steak.

6. Sear each side for 30 seconds, flip and sear for another 30 seconds, and repeat (for a total of one minute each side in the hot skillet).  
7. Remove from skillet and transfer to cutting board; place a tablespoon-sized pat of butter on the top of the steak and let rest for 5 to 10 minutes before serving.

SOUS VIDE vs. TRADITIONAL GRILLING METHOD:
Once limited to the pros, sous vide (pronounced sue-veed) is a cooking technique that utilizes precise temperature control to deliver consistent, restaurant-quality results.  High-end restaurants have been using sous vide cooking for years to cook food to the perfect level of doneness, every time.  

Sous vide, which means “under vacuum” in French, refers to the process of vacuum-sealing food in a bag, then cooking it to a very precise temperature in a hot water bath.  This technique produces results that are impossible to achieve through any other cooking method (traditional grilling, baking or roasting).  
SOUS VIDE METHOD:
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TRADITIONAL GRILLING:
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In this case, a picture is worth a million dollars!  I cut a ribeye steak in two, and cooked one piece using the  Sous Vide method, and the other piece on a charcoal grill.  Can you see the difference?  Which would you prefer to serve or eat?  
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