
Alpine Ranch Steaks with roasted Romanesco and Potatoes  
 

Roasted Romanesco and Potatoes  

1. Heat oven to 400 degrees. 
2. Cut your Romanesco into golf ball sized pieces. 
3. Cut your potatoes into 1 inch chunks. 
4. Place chunks of potatoes and Romanesco on a sheet pan and drizzle well with olive oil 

and sprinkle with salt and pepper.  They need a good amount of salt.  
5. Roast for 15 minutes, then turn them and roast them for another 15 minutes. 

Romanesco should start to turn a little golden on the top.   

Steaks 
The steaks are grass-fed steaks, so you do NOT want to over cook them.  They will toughen up on you.  
Even if you like your steaks well done… please try not to do that to these.  Trust me.  Medium is best 
with these. ☺ 
 
Take the steaks out of your refrigerator and rinse them under cold water. Pat them dry and let them rest 
for about 10 minutes at room temperature.   
 
Season the steaks with salt and pepper (you can use your favorite steak rub if you like that sort of thing).   
 
Make sure your skillet or grill pan is nice and hot and place the steaks in.  You want to get a nice sear 
and then turn them over and get a nice sear on the other side.  Typically I sear a steak for 3 to 5 minutes 
then turn it over and sear the other side for 3 to 5 minutes.   
 
Take the steak out of the pan and let it rest for 5 to 10 minutes.  I like to cover it in foil while it is resting.  
This lets all the juices go back into the steak.  
 
*You can also follow the same instructions with your grill.   
 
Plate 
Place a steak on a plate and add a side of roasted veggies. Enjoy!! 
 


