
Have A Cow Cattle Company 
St. Louis, Missouri 



Where it’s from: Short loin and sirloin, under the ribs. Because of its smaller shape, 
filet steaks are cut thicker than most steaks. 
What it tastes like: The tenderest of all the steaks and lean, the filet (aka tenderloin) 
is buttery and mild in flavor. 

Where it’s from: Upper ribcage. Ribeyes are basically a prime rib or standing rib roast 
cut down into individual steaks. 
What it tastes like: Ribeyes are deeply beefy and juicy, with plenty of fat to carry 
their flavor. 

Where it’s from: A cross section of the short loin. 
What it tastes like: T-Bones are like getting two steaks for one — one side is a piece 
of the buttery tenderloin, and the other side is beefy, juicy New York strip. 

Where it’s from: Short loin (behind the ribs). 
What it tastes like: The platonic ideal of steak — lots of beefy flavor, tender with a 
nice balance of lean meat to fat. They’re slightly less tender than filets or ribeyes. 
 

Where it’s from: The hip. 
What it tastes like: Sirloins have slightly less flavor than the other cuts, but are 
delicious combined with other flavors. Perfect for stir fry or fajitas. We’ve included a 
couple of recipes for sirloin in this booklet.

Adapted from www.thekitchn.com— A Complete Guide to Steak  
Image from www.ottogrills.com/blog/ottos-steak-chart/  



The best way to cook all of our steaks is over a hot grill, or 
on your stove top  and finished in the oven. These 5 tips will 
give you tender, juicy, delicious steaks every time! 
 

Cold steaks don’t cook evenly. Placing a chilled piece of 
meat in a pan or on the grill makes it difficult for the heat to 
reach the center. Let the steaks rest out on the counter at 
least 30 minutes before cooking.  

 

It’s important to give your steaks a generous rub down with salt and cracked black 
pepper, salt being the most important ingredient you could ever add to a steak. Do 
this before you let the steaks come to room temperature so the seasoning has time 
to work its way deep into the meat.  
 

Whether you are grilling your steaks or searing them in a cast iron skillet, always start 
with high heat. A hot cooking surface is extremely important to caramelize the 
outside of the steak and lock in the juices and flavor. 
 

If you’re concerned about overcooking your steaks or just like them to be exactly the 
same temperature every single time, a simple meat thermometer probe works 
wonders. Once you think you’re steaks have reached the right temperature, press the 
probe into the center of one steak. Keep in mind that the internal temperature will 
continue to rise 3-5 degrees after you remove the steaks from the heat source, so it’s 
a good idea to take the steaks off the heat 3-5 degrees before you hit your mark! 

  
Here’s a handy internal temperature guide: 

Rare: 125ºF 
Medium-rare: 130 to 135ºF 
Medium: 140 to 145ºF 
Medium-well: 150ºF 

  

After cooking, it’s just as important to let the steaks rest again for 5–10 minutes, so 
the juices redistribute and the fibers relax. Cutting into a steak the moment it comes 
off the heat will result in a tough dry steak.  

Adapted from The Pioneer Woman 



 

 Heat grill on high heat. High heat creates the textural diversity of crispy on the 
outside, yet moist and tender on the inside.   

 Grill steak for 4-6 minutes per side, or until desired doneness is reached.  

 Transfer to a plate and allow to rest for 5-10 minutes. 
 

 

 Preheat oven to 375 degrees. Add 1 Tbsp. olive oil to 
a heavy, cast iron or oven-safe skillet and preheat 
over high heat until it is smoking hot. (See note 
above about high heat). Sear steaks in the hot pan 
for 3 minutes per side.  

 

 Slide the skillet with the seared steaks in it into the 
oven to finish cooking, about 5-6 minutes. Remove the steaks from the oven 5 
degrees before the desired level of doneness is achieved, or 130 degrees F for 
medium rare. 

 

 Allow steaks to rest for 5 minutes before serving. Serve smaller steaks whole or 
sliced thinly across the grain. Cut larger steaks into 2 servings or into thin slices. 
Spoon any remaining juices from the pan onto the meat as well.  

 
Be careful not to overcook your steak! All the flavor and juiciness associated with an 
amazing steak will dissipate the longer you cook it. We recommend sticking with rare 
to medium doneness, for best flavor. 

 

 1 stick (1/2 cup) unsalted butter 

 3 garlic cloves (crushed and minced fine) 

 1/2 teaspoon Worcestershire sauce 

 1/4 teaspoon white pepper (may substitute black) 

 1/4 teaspoon kosher salt (or to taste) 

 1 tablespoon fresh parsley (chopped) 
 
Put the butter in a bowl and leave at room temperature 
until it is soft enough to work with. Add all the other 

ingredients and mix with a fork to combine thoroughly. Scoop butter onto a piece of 
plastic wrap, using a spatula to scrape sides of the bowl. Shape into a log and pull 
sides of plastic wrap over to seal, twisting ends to close tightly. Roll wrapped butter 
back and forth to create an evenly shaped log. Place in refrigerator or freezer to 
harden. When ready to use, unwrap and slice into 1/4-inch rounds. Place on top of 
hot, sizzling steaks just before serving. 


