
SEPTEMBER 2015 CELLAR CLUB

METHOD:
1. Preheat the grill while preparing the seasoning mix by mixing the ground coffee, star anise, salt and pepper 
    together in a small bowl.
2. Season both sides of the steak with the spice blend and allow to rest for 15-20 minutes at room temperature.
3. Grill for 8-10 minutes turning, as needed, and cooking to an internal temperature of 125°F. Then 
      remove the steak from the grill onto a clean plate and allow to rest 3-5 minutes before serving.
4. Serve immediately with sauce.

INGREDIENTS:
1½ Pounds Ribeye Steak
1 Teaspoon Ground Dark Roast Coffee
1 Teaspoon Ground Star Anise
½ Teaspoon Kosher Salt 
¼ Teaspoon Freshly Ground Black Pepper

GRILLED COFFEE AND ANISE RUBBED RIBEYE STEAK
 WITH ASIAN-INSPIRED SESAME GINGER GLAZE

Paired with 2009 CABERNET SAUVIGNON, Yield: 2 portions

METHOD:
1. In a small saucepan, whisk together the honey, 
     ginger, soy sauce, sesame oil, vinegar, and chili-
     garlic sauce.
2. Place pan over medium heat and stir occasionally 
     until it comes to a boil.
3. In a small bowl, mix cornstarch and water until 
     combined.
4. Add cornstarch mixture to sauce and bring back 
     to the boil to thicken.
5. Serve warm over grilled steak.

INGREDIENTS:
¼ Cup Local Honey 
1½ Teaspoon Fresh Ginger, Finely 
   Chopped  
1 Tablesoon Soy Sauce Or Tamari 
1 Tablesoon Toasted Sesame Oil 
1 Tablesoon Rice Vinegar  
1 Teaspoon Chili-Garlic Sauce 
2 Teaspoon Cornstarch
2 Teaspoon Water

SESAME GINGER GLAZE
Yield: approximately ½ cup

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio
 winecountrycookingstudio.com


