
 
Grilled Ribeye Steak with Cilantro-Lime-Garlic Butter and Arugula Salad with 
Garlic Oil 
Slightly adapted from Cooking Planit. Download Cooking Planit on the App Store here. 
Serves 2. Time: Approximately 1 hour 
 
Ingredients 
 
For the cilantro-lime-garlic butter: 

 4 Tbsp. grass-fed butter, softened to room temperature 
 1 ½ Tbsp. minced fresh cilantro 
 2 medium cloves garlic 
 1 Tbsp. fresh lime juice 
 ¼ tsp. chili powder 
 Kosher salt and fresh ground pepper 

 
For the grilled ribeye steak: 

 1 (8 to 12-oz.) grass-fed ribeye steak 
 Grass-fed butter, softened 
 Kosher salt and fresh ground pepper 

 
For the arugula salad with garlic oil: 

 3 oz. organic baby arugula 
 2 Tbsp. extra-virgin olive oil 
 1 medium clove garlic 
 Kosher salt and fresh ground pepper,  to taste 

 
Instructions 
 
For the cilantro-lime-garlic butter (this step can be done ahead of time if desired): 

1. Cut butter into small cubes and place in a medium mixing bowl. Let soften at room temperature. 
2. Smash the garlic under the side of your chef's knife to remove the peel. Mince the garlic, then add to the butter.  
3. Pick cilantro leaves off the stems and finely chop to measure approximately 1 ½ tablespoons. Add to the butter.  
4. Add 1 Tbsp. fresh lime juice to the butter. Add ¼ tsp. chili powder and season with salt and pepper.  
5. Use the back of a fork to mash the butter and evenly combine all the ingredients. Scoop the butter into a small dish or 

bowl. Refrigerate until ready to serve. (*Note: this makes more butter than you need for the dish. Use leftover cilantro-
lime-garlic butter for cooking eggs or for serving on top of steak, chicken, or fish.) 

 
For the grilled ribeye steak: 

 Dry the steak with a paper towel. Rub all over with a pat of butter and season with salt and pepper.  
 Heat a grill pan on medium-high (or preheat an outdoor grill).  
 Add a pat of butter to the pan. Using an oven mitt, swirl the pan to coat. 
 Place steaks on the hot grill pan (or outdoor grill). The steaks should sizzle when you place them on the hot surface. 

For 1-inch steaks, cook about 4 minutes, then flip and cook another 4 minutes for medium rare, or until a 
thermometer reads 130 degrees. If your steaks are thicker, add another 1-2 minutes per side.  

 Once you remove the steaks from the heat, cover loosely with foil and let them rest for 5 minutes before serving.  
 Spread steak with a pat of cilantro-lime-garlic butter. Cut steak against the grain into thin slices and transfer to a plate. 

Serve with extra cilantro-lime-garlic butter and arugula salad on the side.  
 

For the arugula salad with garlic oil: 
 

1. Gently smash the garlic under the side of your chef's knife to remove the peel. Slice the clove very thinly. 
2. Place the extra virgin olive oil and the thinly sliced garlic into a small saucepan. Set over low heat.  
3. Slowly warm the oil until the garlic becomes fragrant, about 8 minutes. Do not boil the oil or brown the garlic.  
4. Turn off the heat and let the garlic oil cool to room temperature, about 8 minutes. 
5. Place the arugula in a large salad or mixing bowl. Season the arugula with salt and pepper. Lightly drizzle the cooled 

garlic oil to taste, including some of the garlic slices, and toss to combine. 
6. Transfer the salad to dinner plates and serve. 
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