cognac

VGSteak au Poivre
Serve with Terroir Collection
2017 Cabernet Sauvignon,
Oakville, Napa Valley
Ingredients (serves 2)
O 3 tbsp peppercorns (we like to
blend black with red and green
peppercorns for an added
dimension)
O 2 well marbled steaks (beef
filet mignon, ribeye or ny
strips)
O 2 tbsp butter
O 1 tbsp olive oil
O 1⁄3 cup cognac, armagnac, or
brandy
O 1 cup beef stock or demi-glacé
O 1⁄2 cup heavy cream
O Coarse Salt
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Equipment Needs
O wine opener and wine glasses
O clean kitchen towel
O heavy skillet or mallet
O sauté pan
O aluminum foil
O long-handled match or flame clicker
O wooden spoon or rubber spatula

Instructions
1. Open your bottle of 2017 Terroir Collection Cabernet Sauvignon, Oakville…just look at that
color! Patience now …let it breathe!!!
2. Wrap peppercorns in a clean dish towel, then crush, either by pressing firmly with the bottom of
a heavy skillet or by tapping gently with a mallet. (Peppercorns should be cracked, not ground.)
Transfer pepper to a plate, then roll steaks in it so that they are evenly coated. Season liberally
on both sides with coarse salt.
3. Heat butter and oil in a large sauté pan over medium-high heat. Add steaks and cook until well
caramelized, about 4 minutes on each side for medium rare. Transfer steaks to warmed plates. Cover
loosely with foil to keep warm while you prepare sauce
4. Carefully add cognac to hot pan, then ignite with a long-handled match. (Keep lid handy so flame
can be extinguished if necessary.) Allow alcohol to burn off, about 1 minute, then add stock/demi.
Cook until reduced by half, about 4 minutes. Add heavy cream and cook, stirring occasionally, until
thick, 3–5 minutes. Season with salt and pour over steaks.
5. Now it’s time… prepare for pure happiness, take a sip… you deserve it!!!!!

