Roasted New York Strip Steak with Port Wine
Mustard Sauce

Gluten Free

READY IN SERVINGS
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Ingredients

I:‘ 12 servings pepper black freshly ground
I:‘ 1 cup chicken stock see

I:‘ 2 tablespoons smooth dijon mustard
I:‘ 1 cup heavy cream

I:‘ 12 servings kosher salt

I:‘ 12 servings olive oil

I:‘ 1 cup port wine


https://whatsheate.com

|:| 12 servings salt

|:| 1 tablespoon shallots minced
|:| 1 new york strip whole trimmed well
|:| 4 tablespoons butter unsalted cut into pieces

|:| 12 servings pepper white freshly ground

Equipment
frying pan
sauce pan
ladle

oven

knife

whisk

roasting pan
wooden spoon
kitchen thermometer
aluminum foil

stove
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cutting board

Directions

|:| Preheat the oven to 400 degrees F and place a rack in the middle.
|:| Generously season the New York strip all over with salt and pepper.
|:| Heat a heavy metal roasting pan on the stove over high heat.

|:| Add a film of olive oil. When the oil begins to give off wisps of smoke, carefully put the meat in
the pan presentation side down and turn down the heat to medium-high; scatter the
trimming scraps around its sides. Sear without disturbing until the meat is evenly browned,
about 5 minutes per side. With the meat presentation side up, put the roasting pan in the
oven and cook until done medium rare, 140 to 145 degrees F on an instant-read thermometer,

about 45 minutes.



Transfer the meat from the roasting pan to a serving platter, cover it with aluminum foil, and
let it rest in a warm place for 10 to 15 minutes.

Remove and discard the scraps from the roasting pan and pour off all but a thin film of fat.
Put the pan on the stove over medium-high heat.

Add the shallot and, as soon as it starts to sizzle, pour in the port wine and the stock, stirring
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and scraping with a wooden spoon to dissolve the pan deposits. With a whisk, stir in the
cream. Reduce the heat to maintain a bare simmer and, a piece at a time, whisk in the butter
until it melts. Continue cooking until the sauce is thick enough to coat the back of a spoon.
Turn off the heat and stir in the mustard and sprinkle with salt and pepper, to taste.

Transfer the sauce to a small saucepan to keep it warm.

Uncover the New York strip and transfer it to a cutting board.
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Pour any juices that have collected on the platter into the sauce, stirring it in. With a sharp
knife, cut the meat across the grain into slices about 1/2-inch thick, arranging them
overlapping on the platter. Ladle a little sauce over the meat and pass the rest alongside.

Nutrition Facts
I

B rroTEIN 7.22% [l FAT 85.1% CARBS 7.68%

Properties
Glycemic Index:7.83, Glycemic Load:0.05, Inflammation Score:-4, Nutrition Score:4.8765217661858%

Flavonoids

Petunidin: 1.33mg, Petunidin: 1.33mg, Petunidin: 1.33mg, Petunidin: 1.33mg Delphinidin: 0.78mg, Delphinidin: 0.78mg,
Delphinidin: 0.78mg, Delphinidin: 0.78mg Malvidin: 18.97mg, Malvidin: 18.97mg, Malvidin: 18.97mg, Malvidin: 18.97mg
Peonidin: 0.79mg, Peonidin: 0.79mg, Peonidin: 0.79mg, Peonidin: 0.79mg Catechin: 1.97mg, Catechin: 1.97mg,
Catechin: 1.97mg, Catechin: 1.97mg Epicatechin: 1.51mg, Epicatechin: 1.51mg, Epicatechin: 1.51mg, Epicatechin:
1.51mg Apigenin: 0.0Img, Apigenin: 0.0Img, Apigenin: 0.01mg, Apigenin: 0.0Img Luteolin: 0.02mg, Luteolin: 0.02mg,
Luteolin: 0.02mg, Luteolin: 0.02mg Quercetin: 0.39mg, Quercetin: 0.39mg, Quercetin: 0.39mg, Quercetin: 0.39mg

Nutrients (% of daily need)

Calories: 314.34kcal (15.72%), Fat: 28.15g (43.31%), Saturated Fat: 10.12g (63.24%), Carbohydrates: 5.72g (1.91%), Net
Carbohydrates: 5.04g (1.83%), Sugar: 2.56g (2.84%), Cholesterol: 48.11mg (16.04%), Sodium: 461.64mg (20.07%),
Alcohol: 3.06g (100%), Alcohol %: 3.74% (100%), Protein: 5.37g (10.74%), Vitamin E: 2.39mg (15.96%), Vitamin K:
9.92ug (9.45%), Selenium: 6.54ug (9.34%), Vitamin A: 411.131U (8.22%), Vitamin B3: 1.43mg (7.15%), Manganese:
0.14mg (6.92%), Vitamin B6: 0.13mg (6.67%), Phosphorus: 62.3mg (6.23%), Zinc: 0.79mg (5.25%), Vitamin B2:
0.09mg (5%), Iron: 0.81mg (4.53%), Vitamin B12: 0.22ug (3.74%), Potassium: 127.85mg (3.65%), Copper: 0.06mg



(2.93%), Calcium: 28.75mg (2.87%), Magnesium: 11.39mg (2.85%), Fiber: 0.68g (2.73%), Vitamin D: 0.39ug (2.58%),
Vitamin B1: 0.03mg (2.3%), Vitamin B5: 0.18mg (1.83%), Folate: 4.68ug (1.17%)



