Steak and Egg Dutch Baby with Sautéed
Spinach and Blistered Tomatoes
Dutch Baby Batter
4 tablespoons butter
3 eggs
¾ cup milk
¾ cup AP flour
½ teaspoon salt
1 teaspoon chives

Toppings

1/2 cup shaved parmesan
Blistered tomatoes and spinach
Sliced New York Strip
Fried eggs

Instructions

1. Preheat oven to 450° F.
2. In a medium bowl whisk eggs, milk, and flour until smooth.
Stir in salt and chives.
3. After preheated, place 12” cast iron skillet in the oven for 5 – 7 minutes.
4. Add butter and return to the oven until melted.
5. Carefully remove the skillet and coat the bottom of the pan with butter.
6. Add batter to the skillet and place back in the oven until the Dutch Baby
is browned and puffy, about 15 minutes.

Assembly

1. Top Dutch baby with ¼ cup parmesan, blistered tomatoes and spinach,
and sliced steak. Add fried eggs and the remaining parmesan.
2. Slice into wedges and enjoy.

Blistered Tomatoes and Spinach
Ingredients

1 cup cherry tomatoes
4 cups spinach
2 tablespoons olive oil
2 cloves garlic, sliced thin
1 tablespoon white vinegar
1/2 teaspoon sugar
½ teaspoon salt
¼ teaspoon pepper

Instructions

1. Heat Everyday Pan over medium high heat for 3-5 minutes.
2. Add olive oil and cherry tomatoes. Cook undisturbed for 3 minutes.
3. Stir the tomatoes and continue to cook for 2 additional minutes.
Lower the heat to medium and add the sliced garlic. Cook until the
garlic begins to brown, about 1 minute.
4. Add spinach a few handfuls at a time stirring to wilt. Once all the
spinach is in the pan, add vinegar and a pinch of salt. Cover with lid
and cook until spinach is completely wilted.
5. Remove from heat and season with salt and pepper to taste.

Pan Seared NY Strip and Eggs
Ingredients

1 New York Strip, 10 ounces
2 tablespoons olive oil, divided
¼ teaspoon garlic powder
¼ teaspoon pepper
1 teaspoon kosher salt

Instructions

1. Remove steak from the fridge at least 15 minutes prior to cooking.
2. Coat the steak on all sides with ½ tablespoon olive oil, salt, pepper,
and garlic powder.
3. Heat a 10.25” skillet over medium high heat for 5- 7 minutes.
4. Add 1 tablespoon olive oil and coat the bottom of the pan.
5. Carefully place the steaks on the hot skillet and sear about 3 minutes
per side or until desired doneness.
6. Remove pan from heat and let steak rest on a cutting board for
5 minutes before slicing.
7. While steaks are resting, return the skillet to medium low heat.
Add the remaining olive oil and 3 eggs. Fry eggs to your liking.
About 2 minutes on the first side and 1 minute on the second for
over easy.
8. Season with salt and pepper.

