
Spice-Rubbed NY Strip Steak with Avocado Lime Salsa 

Recipe slightly adapted from Cooking Light, April 2013 

Steak grilling tips from It Starts With Food , by Dallas and Melissa Hartwig 

Serves 2 plus leftovers 

 

 1 Tbsp. butter or clarified butter 

 ¼ cup finely diced red onion  

 2 Tbsp. minced fresh cilantro 

 2 Tbsp. fresh lime juice 

 1 ½ Tbsp. extra-virgin olive oil 

 2 tsp. finely chopped seeded serrano chile (the small deep green ones)  

 1 large avocado, peeled and diced (For tips on dicing avocado, go here.) 

 ¼ tsp. + another ¼ tsp. Kosher salt, divided  

 1 tsp. ground cumin  

 1 tsp. paprika  

 ½ tsp. garlic powder  

 ½ tsp. chipotle chile powder  

 ¼ tsp. ground cinnamon  

 2 (8-oz.) New York strip steaks (preferably grass-fed), brought to room temperature 

 

1. Take steaks out of refrigerator and let come to room temperature, about 30 minutes to 1 hour. 
Meanwhile, preheat a large cast-iron skillet over medium heat for at least 10 minutes (or preheat an 
outdoor grill). 

2. Meanwhile, prepare salsa. Place red onion, cilantro, lime juice, olive oil, serrano chile, avocado 
cubes, and ¼ teaspoon Kosher salt in a bowl. Mix gently with your (clean) hands. Cover with plastic 
wrap and place in refrigerator until ready to use.   

3. Combine remaining ¼ teaspoon Kosher salt, cumin, paprika, garlic powder, chipotle chile powder, 
and cinnamon in a small bowl; massage spice mixture over both sides of steaks.  

4. Add 1 Tbsp. butter to the hot cast-iron pan and swirl to coat the bottom (or grease a grill rack). Add 
steaks and cook until well browned on one side, about 5 minutes. Turn steaks with tongs and cook 
until desired degree of doneness:  

Rare: About 3 minutes more 

Medium-rare: About 4 minutes more 

Medium: About 5 minutes more 
 

5. Transfer steaks to a cutting board or plate; cover tightly with aluminum foil, and let rest 5 minutes. 
Trim off visible fat, then cut across the grain into thin slices with a very sharp knife. Serve with 
avocado salsa. 

 

Printed from Peaches and Cake, 2013. 
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